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NATARNUIN
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ASAATIZRAMILAT-NBAIN

a

— IAA1BLNAILANRAIN (Water activity, a,) A8735n15 AOAC official method 978.18

— YSunaumaudiu (moisture content) Fa8n15OULTS (drying method) (AOAC official

method 950.46 moisture in meat)

— Usunalusaunanun Siasiziusinalulasiausenundiedsaaanisia (Keldahl
method) (AOAC official method 981.10 crude protein in meat) Tnemualaeuiinalulasau
Wmaduusinalusiuge conversation factor 6.25

— Ganaludunean Siasrviusunallusiu §1633 acid hydrolysis method (AOAC official
method 922.06 fat in flour )

— Usunaslgannsianun (total dietary fiber content) loanwnsfiazaneiin (soluble
dietary fiber) wazloain1sdiliazane ¥ (insoluble dietary fiber) 71878 enzymatic-
gravimetric method (AOAC official method 985.29 total dietary fiber in foods, AOAC official
method 993.19 soluble dietary fiber in food and food products tag AOAC official method
991.42 insoluble dietary fiber in food and food products)

— USunautnananenun (total sugar content) PRIGEDR, high-performance liquid
chromatography (HPLC) lagl% fructose, glucose, sucrose, maltose uag lactose L‘ﬂua’]immgm
(compendium of method for food analysis, 2003)

— USunandn (ash content) fe3Sn1sinflgamadl 550 sarwaldoa (AOAC official
method 920.153 ash of meat)

— USuraarunBu (caffeine content) da8LA304 high-performance liquid
chromatography (HPLC) (compendium of method for food analysis, 2003)

— 31A5129A" acid value A1A5N15 AOCS method Ca5a-40 AnATUIALABUAUNIA
U1a8len (palmitic acid) IaeldeAn acid value convention factor A 2.19

— 31AT1AN peroxide value MU35A15 AOAC official method 965.33 s1891uA1LTu

milliequivalents peroxide per kilogram (meq peroxide/kg)
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A1 US8UaN12ENSEN AN LY TRIIUIFEAUITNITALAN

o/

annazntdluuidedl

A5N15AALUAa%RN

1. dhnduusminlesau fudl 100°C,
10 min (1 : 20)

2. @159¥a8L8NIUDALINTY 20%,
Microwave 300W, 45s (1 : 6)

3. @15azaNBLYNUDALINTY 60% 19
audoudl 35°C, 180 sausound,
30min (1 : 10)

4. @158¥aNELUNUALTLTY 60% T
audoudi 60°C, 180 sausound,
90min (1 : 40)

5. @N5azaUNIURALTNTY 70% 1%
AuSeudi 35°C, 180 seuRaUT,
12h (1 : 50)

Martinez-Saez

et al. (2017)
Ranic et al.
(2014)

Belviso et al.

(2014)

Mussatto et

al.(2011)

Moon et al.

(2009)

dhndudsiaannlessy dufl 100°C,
10 min (1 : 50)
A158LA8LYIUBALINTY 20%,
Microwave 420W, 40s (1 : 6)
ansazanelevUBa 60% 7
QUM ilviad, 100 oUfaUY, 30min
(1:10)

AN5ALANYUNIUBALTLTU 60% T

AuSeuil 60-65°C, wemanaia,
90min (1 : 40)
ansazanvILeauty 709% 7
gaunnivies, Lwgmaaniian, 7h (1 :

50)




