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This study was conducted with the following objectives to study the consumption 

-

-
lying health conditions, with hypertension being the most common, followed by diabetes. 
Their food consumption behavior tends to involves salty foods, followed by sweet foods. 

and after conducting the study through direct discussions and consumer questionnaires, 
the researchers have come up with the following unique local dishes to be developed into 

phosphorus, and energy content.
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 25 
 

50 
 

  7.8±0.7a 8.0±0.8a 7.1±1.0b 
  7.2±1.0 b 8.1±0.8a 7.0±1.1 b 

  7.4±0.8a 7.7±0.6a 5.7±1.0b 
  7.7±0.8 a 7.6±0.9a 6.5±1.4 b 

  7.8±0.7 a 8.0±0.9a 6.9±0.9 b 
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 50 

 
 75 

  7.3±0.8a 7.7±0.7a 6.4±0.9b 
  7.3±0.9a 7.7±0.9a 6.2±0.9b 

  7.1±1.0a 7.4±0.9 a 6.3±0.8b 
ns  7.2±1.3 7.6±0.6 7.1±0.8 

  7.4±0.9 a 7.6±1.0a 6.3±0.6b 
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58.50± 0.14 
18.74±0.38 
9.35±0.10 
4.84± 0.05 
2.14±0.04 
5.57± 0.28 
0.12±0.01 
0.19±0.00 

33.51±0.25 
2.50±0.07 
15.12±0.32 
2.24±0.03 
0.09±0.01 

 41.35±0.61 
 0.12±0.01 
0.19±0.00 

 (Kcal/g) 2463 3140 
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25)  

50) 
 pH      5.68  

 L* a* b*      45.04, 10.80, 12.54 38.64, 15.25, 10.27 
 Hardness)      9,357.33 Force  
 Fracturability)      6.86 Force  
 Adhesiveness)      6.94    

 Springiness)      0.32  
 Cohesiveness)      0.51  

 Gumminess)      4,936.60  
 Chewiness)      1,719.65  

 TBARS      0.67 mg MDA/kg  sample 3.71 mg  MDA/kg sample 
  0.851 
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