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ABSTRACT 

 

This study focuses on the innovation of a traditional Toraja dish called 
Pa'Piong, which is transformed into a sausage form without compromising its 
authentic taste. The ingredients used in the Pa'Piong sausage include ground pork 
meat, pork fat, corn starch as a binder, miana leaves for flavor enhancement, and 
katokkon chili for a unique spicy kick. The sausage mixture is stuffed into pork 
intestine casings and then cooked inside bamboo, using charcoal and coconut shells 
for smoking. The process involves slow cooking to maintain the texture and prevent 
tearing of the sausage skin. The objective of this study is to increase interest in 
regional specialties from Eastern Indonesia, particularly Toraja, and provide a new 
innovation to the traditional Toraja cuisine. The results of the product evaluation 
showed positive feedback on the aroma and shape of the Pa'Piong sausage, while 
taste preferences varied among panelists. The nutritional analysis revealed the 
presence of various nutrients in the ingredients used. Proper storage and packaging 
techniques were also discussed to ensure food safety and extend the shelf life of the 
product. 
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