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Effect of germinated brown rice (GABA) supplementation in Issan
sausage product from beef
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ABSTRACT: A study on effect of Germinated brow rice (GABA) supplement in Isaan sausage product from beef with
the objective were to determine the amount of GABA supplementation at the appropriate level for fermented sausage
acidity (pH) and to study of consumer acceptability of the GABA level of supplementation. The experimental design
was CRD with treatment of 0, 10, 15 and 20% of GABA supplementations. Three replications for each treatment were
performed. The result showed that the revel of fermentation (pH) at O and 12 h no significant difference statistically
(P> 0.05) when measured at 24 hours showed that GABA rice supplement at 10% had pH value higher than 15%
and 20% (P <0.05) as measured at 36 and 48 hours showed that the control group had pH higher than 10% (P <0.05).
A study on consumer acceptability showed that the control group and GABA supplementation had no difference
among treatments (P> 0.05). However; overall score of the consumers to enhance the level that was higher for GABA
rice. The adoption rate of consumers has increased by enhancing the level of 6.62, 6.68, 7.00 and 7.30 respectively.
Keywords: GABA rice, Isaan Sausage, Beef
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Table 1 Ingredient of sausage.
Ingredient Control GABA 10% GABA15 % GABA20%
Beef (kg) 1 1 1 1
Pork skin (g) 170 170 170 170
Garlic (g) 40 40 40 40
Sugar (g) 5 5 5 5
Sticky rice (g) 100 - - -
GABA rice (g) - 100 150 200
Table 2 Effect of GABA supplementations on pH in Isaan sausage
pH
GABA supplementations
Oh 12h 24h 36h 48h
Control 5.45 513 5.01% 4.87° 4.85°
GABA 10% 5.47 5.12 5.04° 4.95° 4.94°
GABA 15% 5.47 5.11 4.95° 4.93° 4.88%
GABA 20% 5.42 5.10 4.96° 4.92% 4.88%
SEM 0.002 0.005 0.013 0.011 0.013
P-value 0.077 0.148 0.028 0.043 0.050

2 within the column

means bearing the same superscript differ significantly at P<0.05.



Table 3 Effect of GABA supplementations on consumer acceptability
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GABA Consumer acceptability
supplementations Tenderness Hardness Flavor appearance juiciness Overall accept
Control 5.68 5.81 6.03 6.14 5.70 6.62
GABA 10% 5.70 5.89 6.08 6.41 5.57 6.68
GABA 15% 6.24 5.92 6.11 6.54 5.41 7.00
GABA 20% 6.43 6.03 6.27 7.03 5.30 7.30
SEM 0.145 0.147 0.136 0.129 0.150 0.125
P-value 0.155 0.965 0.933 0.098 0.789 0.190
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