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ABSTRACT

The purpose of this research is to research standard stewed duck recipes,
shelf life and acceptance of consumer with ready-to-eat frozen stewed duck by planning
randomized trial in complete block (Randomized Complete Block Design, RCBD) and take
to evaluate the sensory quality in term of appearance color, smell, taste,
texture(softness) and overall liking by 9-level tasting(9-point Hedonic Scale) 40 people
testers and compare the difference of reliance average 0.05 by Duncan’s New Multiple
Range Test, DMRT with statistic program from special project

Found out that the first recipe of frozen stewed duck received highest
acceptance rating from testers then bring it to research about shelf life. This first recipe
of frozen stewed duck can be kept for 12 months in temperature -18 degree Celsius.
Physical quality of ready-to-eat frozen stewed duck has LAB color space. L*, a*, b* =
57.39, 7.98, 43.49 respectively by stew ingredients, burning of sugar in 170 degree Celsius
will cause the product in brown. Chemical quality found out that ready-to-eat frozen
stewed duck 100 ¢ provide 248 kilocalories, 27.5 ¢ of Protein, 0.99 ¢ of Carbohydrate,
14.9 ¢ of Fat, 0.98 ¢ of Dietary Fiber, 1.31 g of Ash, 55.3 ¢ of Moisture, 2.94 ¢ of Iron and
207 mg of Sodium. The result of quantitative analysis of microbe is ready-to-eat frozen
stewed duck has Coliforms less than 500MPN/g, Staphylococcus Aureus was not
detected.

The amount of Microorganism 6x104 CFU/g, Yeast and Mold less than 100
CFU/g which is unfavorable for growing of Microbe. In the consumer acceptance and
appearance color, smell, taste, texture(softness) and overall liking, the average scores are
4.46,4.42, 4.14, 4.22, 4.36 and 4.38 respectively and the consumer give an acceptance of

ready-to-eat frozen stewed duck product in percentage 98 out of 100.



