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ABSTRACT

This study was conducted at Brgy. Poblacion, New Lucena, Iloilo on December 5, 2020. 

Ham evaluation was done at CPU Centennial Village, Pavia, Iloilo. This study was 

conducted to determine the acceptability of smoked chicken ham enhanced with 

different plant leaves as additives for smoking materials. There were 3 experimental 

treatments composed of 3 different leaves namely lemongrass, tamarind, and guava 

leaves. Each treatment was replicated three times. The smoked chicken ham was 

evaluated by a taste panel according to a set of criteria. Members of the taste panel 

were given 10 to 15 minutes to evaluate and rate the samples, food action rating and 

descriptive analysis. Results revealed that as to the taste preference, smoked chicken 

ham enhanced with lemongrass, tamarind and guava leaves were rated as more 

preferred. Furthermore, ANOVA showed no significant differences on the color, saltiness 

and taste preference of smoked chicken ham. On the other hand, producing smoked 

chicken ham with tamarind and guava leaves cost less than using lemongrass leaves as 

additives for smoking material. The commercial ham currently sold in the market costs 

Php 450.00 per 1 kg which cost Php 198.24, Php 238.24 and Php 245.74 more costly 

than chicken ham smoked with lemongrass, tamarind, and guava leaves, respectively. 

Based on the results, it can be concluded that lemongrass, tamarind, and guava leaves 

can be used as additives for smoking materials in chicken ham given its palatability and 

acceptability in terms of color and taste preference.
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