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Abstract

Thailand is a country that consumers eat visceral organs (tripe), animal by-products, such as
swine, chicken or cattle. The tripe for consumption must be tested that is edible. Moreover, animal
tripe and cooked leather were able to bring a variety of cooking, nutrition complete and contain
certain minerals than meat. At present, tripe consumption in Thailand was not only consumed from
domestic production but imported from overseas also. However, tripe consumption may be
contaminated with physical, chemical and biological dangerous such as chemical residues, non food
grade chemical including pathogenic microbes. So, for utilization of by-products safety from cattle
slaughtering process, research aims was to develop a safe process for the utilization of by-product that
will benefit to consumer and entrepreneurs. This research project “Utilization of By- Product from
Cattle Slaughtering” has three sub-projects: 1) The cleaning process development of tripe for

consumer safe. 2) The use and acceptance of cattle skin. 3) The use of fresh cattle gut.

Sub-project 1. The cleaning process development of tripe for consumer safe.

Six stomach samples from native cattle were taken after killing process. Samples were
repeated three times (one time per month). Stomach samples were separated to Rumen, Reticulum and
Omasum. The experimental groups were divided into six washing methods and one stomach samples
from a market. The different methods of six stomach samples were described as follows:

Method 1. (Control group) the stomach was dipped in hot water (temperature around 70 degrees
Celsius) with approximately one minute and then the dirt was clean out.

Method 2. the stomach cattle was dipped in cement clear water for 15 minutes and then the dirt was
clean out.

Method 3. the stomach cattle was dipped in lime water for 15 minutes and then the dirt was clean out.
Method 4. the stomach was dipped in hot water (temperature around 70 degrees Celsius) with
approximately one minute and then the dirt was clean out. After the sodium hydroxide soak solution
provided about 20 minutes then rinse with water. (to assist in the tenderness and bounce or
springiness).

Method 5. the stomach cattle was dipped in cement clear water for 15 minutes and then the dirt was

clean out and the stomach was dipped in hot water (temperature around 70 degrees Celsius) with



(12)

approximately one minute . After the sodium hydroxide soak solution provided about 20 minutes then
rinse with water.
Method 6. the stomach cattle was dipped in lime water for 15 minutes and then the dirt was clean out
and the stomach was dipped in hot water (temperature around 70 degrees Celsius) with approximately
one minute . After the sodium hydroxide soak solution (caustic soda) provided about 20 minutes then
rinse with water.

Group 7 stomach samples from cattle trade market

After cleaning. The samples were analyzed for total microorganisms, including bacteria
E.coli, Coliform, Staphylococcus aureus, Salmonella spp. ,and Clostridium perfringen also and
checked chemical residues including sodium hydroxide (caustic soda) and sulfur dioxide (bleach). For
texture analysis (Texture Profile Analysis (TPA)) and consumer acceptance testing, the stomachs
were boiled. The result showed that method 4 had the lowest amount volume of sodium hydroxide (30
ml / L) and there were not different of the microbes among the experimental groups. The consumer
acceptance testing showed the overall satisfaction with high scores in method 4. This result was

similar to the stomach samples from cattle trade market.

Sub-project 2. The use and acceptance of cattle skin.

This experiment was divided into five groups; group 1. leather pig from back part (control
group), group 2. leather cattle from back part, group 3. leather cattle from plate part, group 4. leather
cattle from four legs and face ,and group 5. leather cattle from neck and head part. These sample
groups were analyzed the nutritional value, rancid value, water activity, moisture, texture and shear
force, total microorganism, yeast and mold, including the satisfaction of consumers. The result found
that cattle rind had the amount of total bacteria, yeast and mold less than the legal standard of food.
The total fat, saturated fat and cholesterol value were not exceeding the nutritional information of the
legal standard of food. The water activity had low value. The consumer acceptance test found that
overall satisfaction had high score in leather cattle from back part when compared to other

experimental groups.
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Sub-project 3. The use of fresh cattle gut.

This experiment was divided into five experimental groups ; group 1. commercial salted pig
gut (control group), the ratio of live cattle gut: salt weight of group 2, 3, 4, and 5 at 1:1, 1:1.5, 1:2, and
1:2.5, respectively. The samples were stored at 4 and 37 degrees Celsius. The samples were analyzed
the texture (Texture Profile Analysis (TBA), total plate count, E.coli, Coliform, Staphylococcus
aureus, Salmonella spp. and Clostridium perfringens. The result showed hardness value, the ability of
aggregation (cohesiveness), toughness values (gumminess), flexibility (springiness) and the resistance
of chewing (chewiness) were not significant difference among five groups, including the satisfaction
of consumers. The ratio of 1: 1.5 had high scores of overall satisfaction when filling with pork

sausage and control group.
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