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ABSTRACT

This research aims to study the chemical composition of fresh and blanched cabbage outer
leaves and to investigate the effect of cabbage outer leaf powder content on the chemical and
physical quality characteristics of pork meatballs. It was found that the chemical composition of
cabbage outer leaf powder was increased compared to the chemical composition of cabbage outer
leaves. The cabbage outer leaf powder contained moisture, ash, fat, protein, and dietary fiber at
percentages of 92.52%, 1.93%, 0.61%, 2.74%, and 2.20%, respectively. Cabbage leaf powder was
then added to pork meatballs at percentages of 0, 0.25, 0.5, and 0.75, and their chemical, physical,

and sensory quality were analyzed. It was found that pork meatballs with 0.75% cabbage leaf
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powder added had the highest weight loss during cooking (p < 0.05), and the highest dietary fiber
and ash content (p < 0.05). Sensory evaluation results showed that pork meatballs with 0.759%
cabbage leaf powder added had lower preference scores for color, taste, texture, and overall
preference compared to the control formula (0%) (p < 0.05). However, there was no statistically
significant difference between pork meatballs with 0.5% and 0.75% cabbage leaf powder added
(p = 0.05).

Keywords: Pork meatballs, cabbage, dietary fiber
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0.50 76.86 + 0.00° 138 +0.01° 2.13+0.65° 0.45+ 0.04°
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