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ABSTRACT: This study was carried out to determine the acceptability of longganisa (garlic, sweet and spicy) made of Oyster
Mushroom as Alternative to Meat. This study was conducted to 40 respondents who were selected through the use of purposive
sampling: 10 children, 10 adult, 10 teenager, 10 food experts. This study was carried out at the Isabela State University llagan
Campus, during the school year of 2023-2024.This study employed experimental and descriptive research designs to determine the
level of acceptability of (garlic, sweet and spicy) longganisa made of oyster mushroom as alternative to meat. The researchers
conducted an experiment on how to utilize the frozen food products made from oyster mushroom and tested the level of acceptability
through actual sampling of the product. The statistical tools utilized in this study were Mean, Standard Deviation (SD) and One Way
Between Group Analysis of Variance. A Spoint Likert scale was used in the determination of the evaluators’ rating.

The acceptability of garlic-flavored mushroom longganisa made from oyster mushrooms was high across all evaluated
categories: appearance, aroma, taste, and texture, demonstrated by overall mean scores ranging from 4.55 to 4.73. All within the
"Very Satisfied" range The sweet-flavored mushroom longganisa received high satisfaction ratings across all evaluated categories:
appearance, aroma, taste, and texture, with overall means ranging from 4.64 to 4.68. All classified as "Very Satisfied," indicating a
generally positive reception of the product. The spicy-flavored mushroom longganisa is rated as "Very Satisfied" across all evaluated
attributes: appearance, aroma, taste, and texture, with overall means ranging from 4.50 to 4.64, indicating a high level of consumer
satisfaction with the product.
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I. INTRODUCTION

In recent years, there has been a growing interest in finding sustainable and nutritious alternatives to meat products, driven by
concerns about health, environmental sustainability, and animal welfare. The research aims to tackle critical Sustainable
Development Goals (SDG’s) by SDG 1. “No Poverty” creating new income opportunities to those Mushroom Farmers. By engaging
in mushroom production, farmers can generate additional income and improve their livelihood, thus reducing poverty in their
communities and can help address food insecurity and malnutrition, SDG 2 “Zero Hunger” and SDG 12

“Responsible Consumption and Production” contributing to the goal of ending hunger and responsible consumption and production
by using mushrooms as a sustainable and plant-based alternative to meat in longganisa production. Through this, it can help reduce
the environmental impact of meat production and promote more sustainable consumption patterns. Among these alternatives,
mushrooms have emerged as a versatile and promising option, offering a range of benefits both for consumers and food
manufacturers. This paper aims to explore the potential of mushrooms as meat alternative ingredients in frozen food products,
examining their nutritional profile, culinary versatility, and sustainability credentials.

A mushroom is the fleshy, spore-bearing fruiting body of a fungus, typically produced above ground on soil or on its food
source. The standard for the name "mushroom" is the cultivated oyster mushroom, Agaricus bisporus, hence the word mushroom is
most often applied to fungi (Basidiomycota, Agaricomycetes) that have a stem (stipe), a cap (pileus), and gills (lamellae, sing.
lamella) on the underside of the cap just as do store-bought white mushrooms. However, "mushroom" can also refer to a wide variety
of gilled fungi, with or without stems, and the term is used even more generally to describe both the fleshy fruiting bodies of some
Ascomycota and the woody or leathery fruiting bodies of some Basidiomycota, depending upon the context of the word. Forms
deviating from the standard form usually have more specific names, such as "pufThall", "stinkhorn", and "morel", and gilled
mushrooms themselves are often called "agarics" in reference to their similarity to Agaricus or their placement in the order
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Agaricales. By extension, "mushroom" can also designate the entire fungus when in culture or the thallus (called a mycelium) of
species forming the fruiting bodies called mushrooms. (Alice Beetz and Michael Kustudia 2003)

Mushrooms are a low-calorie food and pack a nutritional punch. Loaded with many health-boosting vitamins, minerals, and
antioxidants, they have long been recognized as an important part of any diet. Mushrooms exposed to ultraviolet light are a good
source of vitamin D, an important component for bone and immune health. (WebMD 2023)

Incorporating mushrooms into frozen food products presents an opportunity for food manufacturers to create innovative
and healthier options that cater to the growing demand for plant-based alternatives. By leveraging the nutritional, culinary, and
sustainability benefits of mushrooms, companies can develop products that meet the needs and preferences of today's consumers
while contributing to a more sustainable food system.

Through research and development, collaboration with mushroom growers, and creative culinary experimentation, the potential of
mushrooms as meat alternative ingredients in frozen food products can be fully realized, offering consumers delicious, nutritious,
and environmentally-friendly options for meals and snacks.

Oyster mushrooms hold great potential as a meat substitute in longganisa production, but several research gaps need to be
addressed. There is a lack of detailed studies comparing the nutritional content of oyster mushroom-based longganisa with traditional
pork versions, especially in terms of protein, amino acids, vitamins, minerals, and fiber. Additionally, there is a shortage of research
on the sensory qualities, such as taste, texture, color, and aroma, and how consumers perceive these factors. The functional properties
of oyster mushrooms, including their water-holding capacity and fat-binding abilities, have not been fully studied in the context of
longganisa, raising concerns about the product's texture and structural integrity. Furthermore, little is known about the shelf life,
microbial stability, and appropriate preservation techniques for mushroom-based longganisa. The economic viability of commercial
production, including cost-effectiveness and scalability, also needs further exploration. Lastly, there is limited research on the health
effects of regularly consuming oyster mushroom longganisa and on consumer acceptance in cultures where pork longganisa is
traditionally preferred. Addressing these research gaps is essential for the successful development and acceptance of oyster
mushroom-based longganisa.

Il. MATERIALS AND METHODS
The following tools, equipment and ingredients were used in the conduct of the study.
Table 1. Tools and Equipment Used in the Conduct of the Study.

DESCRIPTION

Preparation tools Measuring tools Mixing tools Cutting tools Cooking tools Equipment

Table Measuring cups Mixing bowls  [Knife Sauce pan Refrigerator

Utility tray Measuring spoon spoon Chopping board | Ladle Digital weighing scale
Strainer Scissor Gas Range

Packaging
Ingredients

Table 2. Proportion of Ingredients used in the Preparation of Four Flavored Macaroons from the Three Varieties of Bamboo
Shoots.

Measurements

Ingredients Garlic  MushroomSweet MushroomSpicy Mushroom Longganisa No. Of Yield

Longganisa Longganisa

Oyster Mushrooms 106 grams 106 grams 106 grams

Garlic (minced) 25grams 5-7 yield
Brown sugar 15 grams 50 grams 87 grams

Oyster sauce 20 grams 20 grams 20 grams

Paprika 5 grams 5 grams

Pepper (ground) 5 grams 4 grams
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Salt 7 grams 6 grams 7 grams
Garlic powder 10 grams 5 grams 5 grams
Accord 28 grams 28 grams 28 grams
Cornstarch 44 grams 44 grams 44 grams

Developmental Procedure

To ensure that the research study was performed properly, the flow chart in making oyster mushroom as longganisa products was
followed consistently. This study used oyster mushroom as meat alternative in longganisa production. The developmental procedure
starts with the selection of oyster mushroom, after which were use process in (garlic, spweet and spicy) longganisa roducts. The
process is shown in figure 18.

‘ Preparation of oyster mushroom ‘

Selecting

Washine

Chopring

QIIh

| Preparation of oyster mushroom longganisa |

L

‘ Longgarusa (garlic,sweet and spicy) ‘

Boiling

Measurnng

Mixing

Stuffin,

Stonng

Packaging

i)

Developed oyster mushroom (garlic, sweet and spicy)

lengganisa

Figure 18. Flow Diagram of the Procedure in Making Oyster Mushroom (garlic, sweet and spicy) longganisa

Sensory Evaluation

The conducted study used a questionnaire as a tool for gathering data provided by the respondents who participated in this study.
The researchers employed the Likert scale, in determining the acceptability of (garlic, sweet and spicy) longganisa made of Oyster
Mushroom as an Alternative to Meat. The Rubrics for evaluation and questionnaire were used by the respondents in rating the
treatment. It was used because of its suitability in measuring the acceptability of the products in terms of aroma, appearance, taste,
texture and acceptability.

Scale Numerical Rating Descriptive Rating
5 4.20-5.00 Very Satisfied

4 3.40-4.19 Satisfied

3 2.60-3.39 Neutral

2 1.80-2.59 Dissatisfied

1 1.00-1.79 Very Dissatisfied
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Statistical Tools Used

All data were collected via questionnaires distributed to the evaluators:

1. Mean. This was utilized to gauge the level of acceptability of oyster mushroom (garlic, sweet and spicy) longganisa as the
respondents’ age group and criteria used.

2. Standard Deviation (SD). This was utilized to determine the homogeneity or average distances of the level of acceptability scores
around the computed mean.

3. One Way Between Group Analysis of Variance. This was utilized to determine the differences of the level of general acceptability
of oyster mushroom (garlic, sweet and spicy) longganisa across the four age groups.

Product Evaluation
Table 8. Level of Acceptability of Longganisa in Garlic Flavor Made of Oyster Mushroom in Terms of Appearance, Aroma,
Taste, and Texture

Mushroom Longganisa (Garlic Flavor) Mean  Sd Description
Appearance/Color

The garlic mushroom longganisa is visually appealing 4.63 0.05856  Very Satisfied
The product is palatable 4.48 0.7157 Very Satisfied
Overall Mean 4,55 0.6181 Very Satisfied
Aroma

The sample product has a savory smell 4,53 0.7157 Very Satisfied
It has no unpleasant smell 4.63 0.7048 Very Satisfied
Overall Mean 4.58 0.6558 Very Satisfied
Taste

The sample product taste similar to pork longganisa 4.70 0.6000 Very Satisfied
It has no aftertaste of garlic mushroom longganisa 4.75 0.5362 Very Satisfied
Overall Mean 4.73 0.5117 Very Satisfied
Texture

The sample product is like ground meat 4.70 0.6000 Very Satisfied
The sample product is meaty, tender 4,73 0.5911 Very Satisfied
Overall Mean 4,71 0.5578 Very Satisfied

As evident in the table, across all categories: appearance, aroma, taste, and texture, the longganisa received a high level of
satisfaction, indicated by the overall means ranging from 4.55 to 4.73, all falling within the "Very Satisfied" range.

In terms of appearance, the respondents rated the visual appeal of the garlic mushroom longganisa quite favorably with a
mean score of 4.63, indicating they found the product aesthetically pleasing. Also, the the longganisa were also seen as palatable
with a mean score of 4.48, suggesting they were acceptable and desirable in appearance. The high ratings suggest that the appearance
and visual quality of the longganisa are strong points, contributing positively to their overall acceptability.

As to its Aroma, with a mean score of 4.53, the longganisa was noted to have a savory smell indicating an appealing aroma.
The lack of unpleasant smells with mean score of 4.63 further supports the positive reception of the product’s aroma. The aroma of
the longganisa was well-received, enhancing the overall sensory experience and contributing to the high level of satisfaction.

Regarding the taste, the longganisa was rated highly with a mean score of 4.70 for tasting similar to pork longganisa,
indicating a favorable comparison with a familiar flavor.

Also, the absence of an undesirable aftertaste, with mean score of 4.75, further underscores the taste’s acceptance. This
means that the taste was particularly well-received, with high ratings reflecting successful flavor replication and overall enjoyment.

The texture was positively evaluated with mean score of 4.70 suggesting that the respondents finding it similar to ground
meat which is desirable. Similarly, the longganisa was also described as meaty and tender with mean score of 4.73, reinforcing their
pleasant texture. This implies that the texture of the longganisa was well-regarded, contributing to the overall positive evaluation of
the product

Table 9. Level of Acceptability of Longganisa in Sweet Flavor Made of Oyster Mushroom in Terms of Appearance, Aroma,
Taste, and Texture

Mushroom Longganisa (Sweet Flavor) Mean  Sd Description
Appearance/Color

The sweet mushroom longganisa is visually appealing. 4.73 0.5911 Very Satisfied
The product is palatable. 4.60 0.6345 Very Satisfied
Overall Mean 4.66 0.5633 Very Satisfied
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Aroma

The sample product has a savory smell. 4.65 0.6144 Very Satisfied
It has no unpleasant smell. 4.70 0.6403 Very Satisfied
Overall Mean 4.68 0.5868 Very Satisfied
Taste

The sample product taste similar to pork longganisa. 4.63 0.6200 Very Satisfied
It has no aftertaste of sweet mushroom longganisa. 4.65 0.6144 Very Satisfied
Overall Mean 4.64 0.6019 Very Satisfied
Texture

The sample product is like ground meat. 4.68 0.6078 Very Satisfied
The sample product is meaty, tender. 4.65 0.6144 Very Satisfied
Overall Mean 4.66 0.5851 Very Satisfied

As shown in the table, the mushroom longganisa with a sweet flavor has received high satisfaction ratings across all
categories with overall means ranging from 4.64 to 4.68. All classified as "Very Satisfied." This indicates a generally positive
reception of the product.

As to the appearance, the longganisa was rated highly 4.73 for visual appeal, indicating that consumers find them attractive.
The palatability was also rated positively with 4.60, suggesting that the appearance makes the product desirable. The appearance of
the sweet mushroom longganisa is a strong aspect, contributing to overall high satisfaction. The product’s visual appeal and
palatability reinforce its positive reception.

In terms of Aroma, the longganisa was rated 4.65 for having a savory smell, suggesting that the aroma is pleasant and
appealing. In addition, the lack of unpleasant smells was rated slightly higher with 4.70, indicating that the aroma is well-received
and does not detract from the product's overall acceptability. The aroma of the sweet mushroom longganisa is favorably viewed,
which enhances the sensory appeal of the product and contributes to its high acceptability was rated at 4.63, indicating that the flavor
profile is successfully mimicking a familiar and desirable taste. The absence of an undesirable aftertaste was rated slightly higher
with 4.65, further supporting the positive reception of the taste. Data suggest that the taste of the sweet mushroom longganisa is
well-regarded, successfully replicating familiar flavors and avoiding any unpleasant aftertastes, which contributes to the overall
satisfaction.

Moreover, the texture was rated at 4.68 with the longganisa being perceived as similar to ground meat which is a favorable
characteristic. The longganisa was also rated positively (4.65) for being meaty and tender which enhances the overall eating
experience. Findings indicate that the texture of the longganisa is highly satisfactory with positive ratings reflecting a desirable
consistency and mouthfeel that contributes to the overall enjoyment of the product.

Table 10. Level of Acceptability of Longganisa in Spicy Flavor Made of Oyster Mushroom in Terms of Appearance, Aroma,
Taste, and Texture

Mushroom Longganisa (Spicy Flavor) Mean  Sd Description

Appearance/Color

The spicy mushroom longganisa is visually appealing. 4.58 0.6300 Very Satisfied
The product is palatable. 4.50 0.6325 Very Satisfied
Overall Mean 4.54 0.5957 Very Satisfied
Aroma
The sample product has a savory smell. 4.58 0.7378 Very Satisfied
It has no unpleasant smell. 4.58 0.7710 Very Satisfied
Overall Mean 4.58 0.7207 Very Satisfied
Taste
The sample product taste similar to pork longganisa. 4.58 0.7378 Very Satisfied
It has no aftertaste of spicy mushroom longganisa. 443 0.8913 Very Satisfied
Overall Mean 4.50 0.7746 Very Satisfied
Texture
The sample product is like ground meat. 4.70 0.5568 Very Satisfied
The sample product is meaty, tender. 4.58 0.7378 Very Satisfied
Overall Mean 4.64 0.6224 Very Satisfied
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As presented in the table, overall, the spicy-flavored mushroom longganisa was generally rated as "Very Satisfied" across
all evaluated attributes, with overall means ranging from 4.50 to 4.64. This indicates a high level of consumer satisfaction with the
product.With regard to Appearance, the longganisa was rated 4.58 for visual appeal, suggesting they are considered attractive and
appealing. Further, the product’s palatability is rated slightly lower at 4.50, but still within the "Very Satisfied" range, indicating
that its appearance makes it desirable. Findings suggest that the appearance of the spicy mushroom longganisa is well-received,
contributing to overall satisfaction. While the mean rating for palatability is slightly lower than visual appeal, it still reflects a positive
consumer perception.As to Aroma, longganisa has a savory smell, rated at 4.58, indicating that the aroma is pleasing and appealing.
Also, the lack of unpleasant smells is also rated at 4.58, suggesting that the aroma is consistently positive and enhances the product’s
acceptability. Results show that the aroma of the longganisa is highly satisfactory, with consistent ratings indicating that it positively
impacts the overall sensory experience.In terms of Taste, the longganisa was rated 4.58 for tasting similar to pork longganisa, which
suggests that the flavor closely resembles a familiar and desirable taste. Additionally, the aftertaste was rated lower at 4.43, indicating
that while the taste is generally satisfactory, there might be a minor issue with aftertaste. Overall, the taste of the spicy mushroom
longganisa is positively received, though there is a slight decrease in satisfaction due to the aftertaste. However, the high overall
mean indicates that this does not significantly detract from the product’s acceptability.

The texture was highly rated at 4.70, suggesting that it is considered similar to ground meat which is desirable, and the
longganisa was also rated 4.58 for being meaty and tender, indicating a favorable eating experience. This implies that the texture of
the longganisa is one of the strongest attributes with high ratings reflecting a positive consumer response to the longganisa’s
consistency and mouthfeel.

Table 11. General Level of Acceptability of the Longganisa in Garlic, Sweet, and Spicy Flavors Made of Oyster Mushroom
in Terms of Appearance/Color, Aroma, Taste, and Texture as Evaluated by the Children

Product Mean Sd Description
. Appearance/Color 4.70 0.4000 Very Satisfied
fﬂirs';fm;'na"or Oyster  Aroma 4.75 05123  Very Satisfied
Lonaganisa Taste 4.80 0.3317 Very Satisfied
9 Texture 4.85 0.3202  Very Satisfied
Overall Mean 4.78 0.3482 Very Satisfied
Appearance/Color 4.80 0.3316 Very Satisfied
“:’A"‘fse;ro;':"or Oyster aroma 485 03202 Very Satisfied
Lonaganisa Taste 4.60 0.4899 Very Satisfied
g9 Texture 4.75 0.4031 Very Satisfied
Overall Mean 4.75 0.3400 Very Satisfied
. Appearance/Color 4.60 0.4899 Very Satisfied
f/lpl'g] ro';:]‘:‘vor Oyster  Aroma 4.70 04583  Very Satisfied
Lonaganisa Taste 4.65 0.5500 Very Satisfied
g9 Texture 4.70 0.4583 Very Satisfied
Overall Mean 4.66 0.4679 Very Satisfied

The garlic-flavored longganisa was rated highly for appearance, with a mean of 4.70. This indicates that the visual appeal of these
longganisa is well-received by children. With a mean of 4.80, the taste was the highest rated attribute, indicating a very favorable
flavor profile. This means that the garlic-flavored longganisa excel in all sensory attributes with taste and texture receiving the
highest ratings. This flavor appears to be particularly well-liked by children.

Also, the sweet-flavored longganisa received the highest rating for aroma at 4.85, suggesting they are very appealing

visually. However, the taste is rated slightly lower at 4.60 compared to garlic-flavored longganisa but still within the "Very Satisfied"
range. Results show that the sweet-flavored longganisa is highly satisfactory across all attributes with the aroma and appearance
being particularly strong. The taste is slightly less favored compared to garlic flavor but still very satisfactory.
The spicy longganisa has the lowest rating for appearance at 4.60, which is still considered "Very Satisfied" but slightly lower than
the other flavors while the aroma and texture both were rated at 4.70, indicating a strong positive response. This indicates that the
spicy-flavored longganisa is positively received overall though slightly less favorably than the garlic and sweet flavors. The aroma
and texture are strong point
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Table 12. General Level of Acceptability of the Longganisa in Garlic, Sweet, and Spicy Flavors Made of Oyster Mushroom
in Terms of Appearance/Color, Aroma, Taste, and Texture as Evaluated by the Teenagers

Product Mean Sd Description
. Appearance/Color 4.35 0.5500 Very Satisfied
fﬂir;;fm;;avor OYSter Aroma 4.30 0.6403  Very Satisfied
. Taste 4.70 0.4000 Very Satisfied
Longganisa .
Texture 4.80 0.4000 Very Satisfied
Overall Mean 4.54 0.2503 Very Satisfied
Appearance/Color 4.70 0.3317 Very Satisfied
mese;m';':vor Oyster aroma 4.80 0.2449  Very Satisfied
Longganisa Taste 4.70 0.4000 Very Sat!sf!ed
Texture 4.70 0.3317 Very Satisfied
Overall Mean 4.73 0.2291 Very Satisfied
. Appearance/Color 4.40 0.3742 Very Satisfied
i/Fl)LIJ(;{] rol;:Ta]tvor Oyster Aroma 4.55 0.6103 Very Sat?sf?ed
Longganisa Taste 4.15 0.6727 Very Satisfied
Texture 4.55 0.5220 Very Satisfied
Overall Mean 441 0.4368 Very Satisfied

In addition, the taste was rated highly at 4.70, showing that teenagers find the flavor of garlic longganisa to be very
enjoyable. The texture received the highest rating of 4.80, indicating that the consistency and mouthfeel of the garlic longganisa are
particularly well-received. This means that the garlic-flavored longganisa is appreciated for their taste and texture, but the
appearance and aroma are slightly less favorably rated by teenagers. Despite this, the overall mean reflects a high level of satisfaction.

Rated at 4.70, the sweet-flavored longganisa was well-regarded for their appearance, taste, and texture, suggesting they are
visually appealing to teenagers, showing that the sweet flavor is well-liked, and reflecting a favorable response to the longganisa’
consistency, respectively. Likewise, with a mean of 4.80, the aroma is the highest rated attribute, indicating a very pleasant and
appealing smell. Results imply that the sweet-flavored longganisa is the most highly rated overall, with strong scores in all attributes.
Teenagers find them appealing in terms of appearance, aroma, taste, and texture, leading to the highest overall mean score.

For spicy-flavored mushroom longganisa, with a rating of 4.55, the aroma is well-received though not as highly rated as
the sweet-flavored longganisa. Also, the texture rating of 4.55 reflects a generally positive response though still slightly lower than
the garlic and sweet versions. On contrast, the taste received the lowest rating of 4.15, indicating that the spicy flavor is less favored
compared to garlic and sweet flavors. Findings suggest that the spicy-flavored longganisa has the lowest overall mean, reflecting a
generally positive but less enthusiastic reception compared to the garlic and sweet flavors. The lower taste rating particularly impacts
the overall satisfaction.

Table 13. General Level of Acceptability of the Longganisa in Garlic, Sweet, and Spicy Flavors Made of Oyster Mushroom
in Terms of Appearance/Color, Aroma, Taste, and Texture as Evaluated by the Adults

Product Mean Sd Description
. Appearance/Color 4.80 0.4000 Very Satisfied
fﬂir;cmgr'na"or Oyster aroma 4.90 02000  Very Satisfied
L onqganisa Taste 4.80 0.3317 Very Satisfied
99 Texture 4.70 0.5099 Very Satisfied
Overall Mean 4.80 0.3500 Very Satisfied
Appearance/Color 4.85 0.2291 Very Satisfied
f/l"‘fser:m;']fvor Oyster  Aroma 4.80 0.3317  Very Satisfied
L ongaanisa Taste 4.90 0.3000 Very Satisfied
9 Texture 4.90 0.3000 Very Satisfied
Overall Mean 4.86 0.2589 0.2589
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Spicy Flavor Oyster Appearance/Color 4.80 0.3317 Very Sat?sﬁed
Mushroom Aroma 4.90 0.3000 Very Sat!sf!ed
Longganisa Taste 4.90 0.3000 Very Satisfied
Texture 4.90 0.3000 Very Satisfied
Overall Mean 4.88 0.2958 Very Satisfied

In addition, the taste was rated highly at 4.70, showing that teenagers find the flavor of garlic longganisa to be very enjoyable. The
texture received the highest rating of 4.80, indicating that the consistency and mouthfeel of the garlic longganisa are particularly
well-received. This means that the garlic-flavored longganisa is appreciated for their taste and texture, but the appearance and aroma
are slightly less favorably rated by teenagers. Despite this, the overall mean reflects a high level of satisfaction.

Rated at 4.70, the sweet-flavored longganisa was well-regarded for their appearance, taste, and texture, suggesting they are
visually appealing to teenagers, showing that the sweet flavor is well-liked, and reflecting a favorable response to the longganisa’
consistency, respectively. Likewise, with a mean of 4.80, the aroma is the highest rated attribute, indicating a very pleasant and
appealing smell. Results imply that the sweet-flavored longganisa is the most highly rated overall, with strong scores in all attributes.
Teenagers find them appealing in terms of appearance, aroma, taste, and texture, leading to the highest overall mean score.

For spicy-flavored mushroom longganisa, with a rating of 4.55, the aroma is well-received though not as highly rated as
the sweet-flavored longganisa. Also, the texture rating of 4.55 reflects a generally positive response though still slightly lower than
the garlic and sweet versions. On contrast, the taste received the lowest rating of 4.15, indicating that the spicy flavor is less favored
compared to garlic and sweet flavors. Findings suggest that the spicy-flavored longganisa has the lowest overall mean, reflecting a
generally positive but less enthusiastic reception compared to the garlic and sweet flavors. The lower taste rating particularly impacts
the overall satisfaction.

Table 13. General Level of Acceptability of the Longganisa in Garlic, Sweet, and Spicy Flavors Made of Oyster Mushroom
in Terms of Appearance/Color, Aroma Taste, and Texture as Evaluated by the Adults

Product Mean Sd Description
. Appearance/Color 4.80 0.4000 Very Satisfied
fﬂir;;fm;:qa"or OYster  aroma 4.90 02000  Very Satisfied
L ongganisa Taste 4.80 0.3317 Very Satisfied
99 Texture 4.70 0.5099 Very Satisfied
Overall Mean 4.80 0.3500 Very Satisfied
Appearance/Color 4.85 0.2291 Very Satisfied
f/l"‘l’ie;ro';:vor Oyster aroma 4.80 0.3317  Very Satisfied
L ongaanisa Taste 4.90 0.3000 Very Satisfied
9 Texture 4.90 0.3000  Very Satisfied

Overall Mean 4.86 0.2589 0.2589

. Appearance/Color 4.80 0.3317 Very Satisfied
i/lpllj(s:ﬁ rol;::vor Oyster Aroma 4.90 0.3000 Very Satisfied
L onaganisa Taste 4.90 0.3000 Very Satisfied
9 Texture 4.90 0.3000  Very Satisfied
Overall Mean 4.88 0.2958 Very Satisfied

As exhibited in the table, all three flavors: garlic, sweet, and spicy were rated as "Very Satisfied" by adults. The overall
means reflect high satisfaction with the spicy flavor receiving the highest average rating.

For Garlic-Flavored longganisa, the highest rating at 4.90 suggests that the aroma is particularly pleasing and contributes
significantly to the overall satisfaction. Rated slightly lower at 4.70, but still within the "Very Satisfied" range, indicating good
texture but not as highly rated as appearance, aroma, or taste. Rated 4.90, the sweet-flavored longganisa has the highest rating both
for taste and texture, reflecting a high level of satisfaction with texture and indicating a strong preference and satisfaction with the
sweetness. The sweet-flavored longganisa was highly rated across all attributes particularly, for taste and texture. The overall mean
score is the highest among the three flavors, indicating the strongest overall satisfaction.

For Spicy-Flavored longganisa, across all levels was rated with a mean score of 4.90 except for appearance with a mean
score of 4.80 but still, all respondents were Very Satisfied about the product. This means that the spicy-flavored longganisa is highly
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acceptable, with very high ratings for all attributes, resulting in the highest overall mean. This indicates strong overall satisfaction
with the spicy flavor.

Table 14. General Level of Acceptability of the Longganisa in Garlic, Sweet, and Spicy Flavors Made of Oyster Mushroom
in Terms of Appearance/Color, Aroma, Taste, and Texture as Evaluated by the Food Experts

Dish Mean Sd Description
. Appearance/Color 4.35 0.8382 Very Satisfied
'(\BA?Jr;;]cro(l):rLavor Oyster Aroma 4.35 0.8382 Very Satisfied
L ongganisa Taste 4.60 0.8000 Very Satisfied
9 Texture 4.50 0.8062 Very Satisfied
Overall Mean 4.45 0.7483 Very Satisfied
Appearance/Color 4.30 0.9000 Very Satisfied
f/l"‘(ie;ro';:svor Oyster aroma 4.25 09287  Very Satisfied
L ongganisa Taste 4.35 0.8958 Very Satisfied
9 Texture 4.30 0.9000 Very Satisfied
Overall Mean 4.35 0.9000 Very Satisfied
. Appearance/Color 4.35 0.8958 Very Satisfied

f/lp:g] ro';:]i“’or Oyster aroma 4.15 1.0500  Satisfied

Longaanisa Taste 4.30 1.1000 Very Satisfied
9 Texture 4.40 94.28 Very Satisfied
Overall Mean 4.30 0.8789 Very Satisfied

The data shows that all three flavors: garlic, sweet, and spicy were rated as "Very Satisfied" by food experts with some
differences in ratings among the flavors.

Data also show that the ratings for appearance/color are fairly consistent across all three flavors, suggesting that the visual
appeal of the longganisa is uniformly well-regarded regardless of flavor. The garlic flavor and Spicy Falvor both received 4.35 while
the sweet flavor got the lowest mean score of 4.30.

The aroma ratings are slightly lower for the spicy flavor which received a "Satisfied", with a mean score of 4.14 rating
rather than "Very Satisfied." This could indicate that the aroma of the spicy longganisa was perceived as slightly less appealing
compared to the garlic and sweet flavors. The aroma of the garlic-flavored longganisa received the highest mean of 4.35.

In terms of taste, all flavors received “Very Satisified”. Taste was rated highest for the garlic flavor, followed by the sweet
and spicy flavors. The garlic flavor stands out as the most preferred in terms of taste, while the spicy flavor is slightly lower though
still rated very positively.

Texture ratings are high across all flavors, with the garlic and spicy flavors slightly edging out the sweet flavour with mean
scores of 4.50 and 4.40, respectively. This suggests a generally favorable perception of the longganisa' texture.

Table 15. Comparison on the General Level of Acceptability of Oyster Mushroom Longganisa in Garlic, Sweet, and Spicy
Flavors as An Alternative to Meat in Terms of Apperance, Aroma, Taste, and Texture as Perceived by the
Different Groups of Respondents

Longganisa Criteria F-Value p-Value Decision Remarks
) Appearance/Color 1.4943 0..2325 Accept Ho Not Significant
Garlic-Flavored 7 2.2261 0.2019 Accept Ho Not Significant
Mushroom i
Longganisa Taste 0.3235 0.8080 Accept Ho Not Significant
Texture 0.7356 0.5377 Accept Ho Not Significant
Sweet- Flavored Appearance/Color 2.1587 0.1104 Accept Ho Not Significant
Mushroom Aroma 2.5639 0.0699 Accept Ho Not Significant
Longganisa Taste 1.7829 0.1684 Accept Ho Not Significant
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Texture 2.0149 0.1292 Accept Ho Not Significant

Appearance/Color 1.2166 0.3186 Accept Ho Not Significant
Spicy- Flavored 7o, 2.0451 0.1249 Accept Ho Not Significant
Mushroom .
Longganisa Taste 2.0146 0.1292 Accept Ho Not Significant

Texture 1.1628 0.3373 Accept Ho Not Significant

In the data provided, all p-values are greater than the common significance level (usually 0.05). This means the null hypothesis is
accepted, there is no statistically significant difference in the acceptability of mushroom longganisa based on the criteria listed.

Specifically, for garlic-flavored, sweet-flavored, and spicy-flavored mushroom longganisa, there are no significant
differences in acceptability based on appearance, aroma, taste, or texture. This suggests that this flavor variant is generally consistent
in all these attributes across different groups.

CONCLUSIONS

In conclusion, careful preparation of oyster mushrooms in longganisa production is crucial to achieving the desired texture, flavor,
and quality of the final product. Each step, from selecting and washing the mushrooms to finely chopping and mixing them, ensures
that the mushrooms contribute effectively to the overall taste and consistency of the longganisa. Proper shaping, packaging, and
storage further maintain the freshness and quality resulting and a product that, meets high standards and satisfies consumer
expectations. Garlic Flavor was generally perceived as the best overall, with the highest mean scores for taste and texture. The Sweet
Flavor is well-regarded but slightly lower in taste and aroma compared to the garlic flavor. The Spicy Flavor has slightly lower in
overall mean and aroma, but still receives high satisfaction ratings. The flavor of the mushroom longganisa (garlic, sweet, or spicy)
does not have a substantial impact on their sensory attributes (appearance/color, aroma, taste, and texture) as perceived by the
respondents. This could imply that the choice of flavor may not be a critical factor in terms of these sensory aspects for the
respondents, or that all flavors are equally acceptable or similar in terms of the evaluated criteria. It can be concluded that
respondents did not perceive significant variation in acceptability based on the flavor of the mushroom longganisa concerning the
four evaluated criteria. The lack of substantial differences suggests that, within this study, the flavor whether garlic, sweet, or spicy,
does not notably affect the sensory attributes (appearance/color, aroma, taste, and texture) as perceived by the respondents, indicating
that flavor may not be a crucial factor for these aspects or that all flavors are similarly acceptable.

RECOMMENDATIONS

Considering the findings in conclusions of this study, the following recommendations are offered:

1. Home makers, students or anyone interested is encouraged to make longganisa using oyster mushroom as main ingredient as the
one used in this study.

2. Care and accuracy are to be observed by the producer* when making mushroom longganisa to ensure high quality product.

3. Farmers may consider different varieties of mushroom not just for their personal consumption but also for additional income of
the family.

4. Result of this study may be submitted to the department of science and technology (DOST) for laboratory to validate the nutritional
value of the developed product for overall product improvement, likewise the department may give assistance on how to patent,
label, pack and market the newly developed product.

5. The researcher in partnership with the barangay officials should extend help to the women of the community in developing more
products made of mushroom.

6. LGU Officials organize workshops and training sessions for local farmers on mushroom cultivation focusing on oyster mushrooms
as they are suitable for longganisa production.

7. Dietician recommend mushrooms longganisa for individuals with dietary restrictions or preference, such as those reducing meat
intake for health reasons or following plant - based diets.
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