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Replacement of Nam Prik Pao Pla Salid Filling in Pun Klib Tord
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Abstract

The aimed of this study were to 1) develop the recipe of Pun Klib Tord Nam Prik
Pao Pla Salid 2) study the consumer acceptance of Pun Klib Tord Nam Prik Pao Pla Salid
and 3) study cost control of Pun Klib Tord Nam Prik Pao Pla Salid. The samples of this
study are 50 consumers in Suphanburi province by accidental sampling. The research
instrument is sensory testing with hedonic scaling test, which evaluation about color,
flavor, taste, texture and overall liking. Means and standard deviations were calculated.

From three recipes of Pun Klib Tord with chicken filling that were tested by
5 expert testers; the first recipe was highest score of acceptance about color, flavor, taste,
texture and overall liking. Moreover, three recipes of Nam Prik Pao were tested by 5 expert
testers; the first recipe was highest score of acceptance about color, flavor, taste, texture
and overall liking.

Then, the first recipe of Pun Klib Tord with chicken filling was developed by
replacement of the first recipe of Nam Prik Pao that were added by Pla Salin at 60%, 85%
and 100%, respectively. From 50 consumers testing we found that, the first recipe of Pun
Klib Tord Nam Prik Pao (60% of Pla Salid added) was highest accepted score by consumer.
One recipe of Pun Klib Tord Nam Prik Pao Pla Salid has 45 pieces of Pun Klib and one
piece of them has a price about 2.18 Bath.

Keywords : Trichogaster pectoralis, Pun klib, Snack food
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