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Abstract

The pork ball product has a short shelf life. The microorganism is a main cause to
deterioration. Presently, the natural extracts from herbal plants gain more popular use to prolong
shelf life of food product. The aim of this research was to study two essential oil (garlic and
cinnamon) at three concentrations (0 100 and 500 ppm) to prolong shelf life of pork meat ball
products. The chemical composition (moisture, ash, fat, protein, crude fiber and carbohydrate),
physical properties (color and texture) and organoleptic test were determined. The result shown
that the concentration of essential oil in pork meat ball product was increased the moisture
content was decreased and significantly different from control (without essential oil). Texture
properties of pork meat balls were increased (hardness value, adhesion ability toughness value
and the chewing value) with increasing essential oils in pork meat ball product. In the other hand,
color properties (L*, a* and b*) were decreased. The organoleptic test gave a non-significantly
different score at the same level of essential oil concentration. The shelf-life study was found that
the sensory scores were decreased during storage time and unaccepted at day 5 of storage. The
microorganism analysis was found that pork meat ball without essential oil has a total
microorganism more than 4 log CFU / g at day 11 of storage time. The used of essential oils in pork
ball product can be inhibited the microorganisms, enhanced the sensory properties of product and

used to be a preservative substitution as an alternative for health concerned consumer.

Keywords: pork ball, essential oil, shelf life
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