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Abstract

Northern Thai cuisine are combination of food cultures from land people and Thai
tribe. Main dish is sticky rice, using hand for dipping it in side dish. The Northern Thai food
characters are dried or paste, little spicy, mild taste, salty, rarely used sugar, and sweetness
is complemented by natural ingredients. The use of coconut milk is suppressed for savory
food. Spices of Northern Thai cuisine are local. Categories of Northern Thai cuisine include
curry, spicy salad, dips, steamed, grilled, a la carte and desserts. Identity of Northern Thai
cuisine is Khantoke (meal serve in the traditional tray).
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Development of Southern Stir-Fried Pork with Yellow Curry Paste Recipe
for the Bread Stuffing

Fyy AeA3lYR* YusAN danmvaes wazalaen wasd
15938UNN550U UM INYIRUEIUAER

Teeranuch Chysirichote* Bussarakam Seedaluang and Natjaya Mekrawee
School of Culinary Arts, Suan Dusit University

UNANED

mfeadalitnguarasdiiio (1) Anwidifufndmyimzanduldvuats 2) fnw
nseufuresfuilan uar (3) AuwmguAmdlaruinsvesuundslddanaamy Tneldvuutl
gorflsavosueiinufiimsomaunnd Ysenovde uwlunds ums Baduiia thaavae
wnde Tl 1 wasiuerm Yevay 52.50, 1.57, 0.52, 6.30, 0.79, 2.62, 31.50 WA 4.20 ALY
fdunsneasslagdnuusinamsnunsdanadludiulddesar 5, 10 uay 15 vesminaiunas
vodldhomn namsITenuin nsfinUsinamsnunsdinalildidmdenduiy uasiindunewanis
INNINAFBUAMA NN U TEaFUNALALENAFEUTIUIU 55 AU I@aiﬁmuuumwmau 9 JEhU
Anaaeuliing wuumuveueasvuneiildindnunsdnacdosas 10 innindsudu (p<0.05) aaﬂ,u
Lﬂm“VISUE]U‘UTLmaN (7.5+0.8) LLaulamﬂammmiuuﬂimauma Luaai‘wmmm WINLNIAANAS
Ysfuite dhuan thananse warlunengeawey Seway 77.37, 9.09, 3.22, 5.16, 4.39 uag 0.77 Aua1AU
Lﬁaﬁmmmaauﬂﬂiaau%“umawguﬁmﬁmu 100 AU wm’wﬁmLLuumwmaULaﬁsagj"Lummﬁﬁ
youlunan fuslnafimssensunantauritdosas 96 wavinduladondntusiisosay 95 iled
n3smng Funmamalasunmenudt suudslddindmyivszneudie ety Tusiu Tusiy
astulawmsm Teeumns wazidn Seway 41.56, 10.42, 9.70, 37.44, 0.88 war 0.88 AUAINU ward
Wasumn 278.73 Alaunasisie 100 nfu

AdnAgy: AINas tdvuuts Msimusnsu Wnung
Abstract

The objectives of this research were (1) to study of stir-fried pork with yellow curry

paste (Khua Kling) formula for bread stuffing, (2) to study the consumer acceptance, and (3)
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to calculate the nutritional value. The soft roll bun formula of Suan Dusit International
Culinary Center, which was composed of bread flour, milk powder, active dry yeast, sugar,
salt, egg, water, and shortening at 52.5%, 1.57%, 0.52%, 6.30%, 0.79%, 2.62%, 31.50%, and
4.20% respectively. For this research, Khua Kling paste was added in bread stuffing at 5%,
10% and 15% of stuff total weight. The results showed that increasing Khua Kling paste
quantity caused the stuff was darker yellow and special good smell. Additionally, the bun
texture was drier. Sensory evaluation by 55 panelists with 9-point hedonic scales showed that
the panel liked the bun with 10% Khua Kling paste in stuff more than the others (p<0.05) at
moderate liking score (7.5+0.8). So, the formula of this stuff was composed of 77.37% mince
pork,9.09% Khua Kling paste, 3.22% vegetable oil, 5.16% fish sauce, 4.39% sugar, and 0.77%
sliced kaffir lime leaves. 96% consumer accepted this product and 95% of them decided
to buy when it would be distributed. Moreover, the nutritional value of this product was
composed of moisture, protein, fat, carbohydrate, fiber, and ash at 41.56%, 10.42%, 9.70%,
37.44%, 0.88%, and 0.88% respectively. And the calculated total calorie of product (100 g)
was 278.73 Kcal.

Keywords: Khua Kling, Bread Stuffing, Recipe Development, Yellow Curry Paste
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fndaduommsiudumeneldvesUssmelne Sdunauvenniounauazayulng wu
vouuns luuzngn aglad nssifion 91 winduyuis waraiiudaduendnualiamizaniniungd
unen iuiednd wu ey ot nsvgnny uaniovan 1udy dhandaruiulaglilihiy
Aludes 4 ﬁ]ulﬁaqﬂ ﬂqaiaé”wmémﬂqq Wy dna thuan uaztngd dnauuis Snsfudaunay
3 Wy wanlnedou avno Wintih warluugngawes Wusu ndufnauuianudnuasiindunen
VBIN3nNWNe Julaya, 2010; Thai Industrial Standards Institute, 2006) ﬁaﬁé’fﬂzjﬂsmgwé’ﬂgmﬁﬁmﬂu
Téndadunniile Fadrin dinds iWumsesuednuasnsuss fe nadaislunsenzauuiuas
anusanadlunsengld 1 uisuTIndetuimvesady Wun wud vieldonsAifitensuusenu
Tudsalus wiade warduladide uidnaadunsdutevioorafivafuhifudntios udsudmed
ﬂzﬁlﬂum%w?aéwﬁig (Silpa-Mag-Com, 2021) 91NN1FIYNUIT FIUNAUA 9| Tundnunedanas

1 v

fiansiuoyuedassdssannsdnavlumadinnme Tnedndsdfndonduanivesuiiufitas
wesifiuiduansdudesdwisinumennsuiviesda fieads aunsomindeuuniie Jeafuuzise
Sl& wazdlovinusznavemsndoudodniniduurawedusiuasyinlaiusslovdnntu (nstitute
of Nutrition, 2015; Charoenkiattikun, Dissayabutr and Sueblinwong, 2007) ﬁ"’m?ﬁvﬂﬁ@mmmﬂ
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sfseuiouuilnavuueurieuineifidindy mmedinnuazaandenisfussniu wangu
nssluieludsandagtu vaindnsasinguonaieiuldsuanuieusnigalunguuusey
(Market Intelligence, 2016) v1uidodasiufAnfiosidanaamylasiidenydiuaslnnuun
wagtasinduldvesuunds fimsufurnaturessunilvlifivuanefid desenissulszmu
sufsUsusaniliaunsoiuvssnulinnng duldisdoomsuaniuresie sufadunsdia
aramanvaneliiusdndusivunds Wunsfamadenlitugusinafivevemnsinefiutums
nald wazdnhusauandagsnala
nUszaIA

1. wednwiiudanasyduldousts

2. iefnwnissensuresiuilnasevuntivlddantmy

3. ledunmaudalnuInsvesrusiidlddinaomy

NSAULUIAA
s v s
AUIAY AaudsnL

- anwaurvasvuudaldnindany
- MIgauTuveUILaA
- AAMNElATUING

v

USunaunsnunafindavylusunis

AN 1 NFOULLIAAIUNITIVY

s2lguIsN1sITY
1. gunsal
1.1 gunsallunswsuuilslddandamy
\3esdafdsa B SDS Ju 3S/NEW SUIJIWP wimduna weslufiwosuuy
Faviasa wlwihdmsudald 8 Imarflex fu IF-830 InTesHANLUULIIR WA ARz e D10
Kitchen Aid §u K55S Heavy Duty USA gusfniiewla 8% Salva u FC-2000 waulsifh 8%e Salva
3U modular wargUnsaluesd loun wees e1smay nszveusouut da wiusala ldadauds
01n0U Nsvzuazaenas (Jusiy
1.2 gunsallunisnaaeununIMmnIeUszanduda
gunsallunsvmadey uazwUUdUN Y
1.3 WsunsuinaauAmelaguins Nutrisurvey (2007)
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2. fmgdvlumsudaildlunisndnvunislddaniay

2.1 wlsvunlla (nsmedend)

2.2 Badnedusagy (msnuvlosiiiu)

2.3 thenanmern @31au)

2.4 v (as1Uganing)

2.5 Funreii@uaua

2.6 wevn (951A3umeUl)

2.7 lnan wes 2

2.8 L‘ﬁaaglwamﬂm

2.9 Winunefanas (mAmiius) Sssenaudie wintuywisdosay 35 nawifieuan
Yovay 25 nzla¥¥oar 15 vionunsdoray 10 wiudoray 5 drdevar 3 winlnefesas 3 inde
Joway 2 waznzUouas 2

2.10 an (A5 esune)

2.11 thiufvies (redw)

2.12 lungnga (maamiaes)

2.13 navnavosdiues 2616 Wurugudnats 1.5 i

3. Faaiiunside
3.1 m’:tﬁ@um@‘h%’uﬁl’aﬂgwgﬁ‘]ulﬁwmﬂq
mAfeildm v dssnmeendlsadamng fumstanussgldan (Chemmek

and Naivikul, 2017) vasgudinUiAn1sem1suIuIvd umIne1dvaiundn (Suan Dusit
International Culinary Center, n.d.) iush3uilugruluduresuuilifanmsd 1 wazamil 2 wae
GLuahusuaalﬁﬁbaﬂ?ﬁvwgﬁ?uléfﬁﬂLLanmﬂs‘h%’U%m‘Yu 9087 (uaya, 2010) fan3197l 2 wagnwdl 3
ﬁﬂmsﬁﬂmﬂ%mmw%mmﬁaﬂgﬂulﬁél”m?:wg 3 S¥AU Ap 5888 5, 10 way 15 YostTinauNay
Tisvun vsussgduldvesunds andulunaseuamninmsssamdudaduanuey 1éun
Snwairusing Fvedld ndudnds anuyuvesuunil sy saviu anudn uazarumeulaen
Tnel¥inziuuanuyou 9 sedu (9-Point Hedonic Scale Test) fugmaaeuitlalinunisiinstud oy 55
AU AndenduilisuaziuumNTeUgEn 1 i3y evhmsanwdeld

¥
o o A

M19199 1 MFuitugIuvesuntendlsa

ngAu umiln (n3u) fouas
RISNTGIN 300.0 52.50
UUN 9.0 1.57
Panusiautiang 3.0 0.52
U1M1anse 36.0 6.30
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14 3158157 usssu®INIStny

A1519% 1 (fp)

WAY dawiiin (ndu) Sauay
wndetu 4.5 0.79
9l 15.0 2.62
i 180.0 31.50
LYV 24.0 4.20
593 571.5 100

fiun: Suan Dusit International Culinary Center. (n.d.)

ava1euiInNansiy + nae + WA + 1
L mas
Souwdla + a6 + uung AMEINaTe (o 6) Wural 10 wi
Tty (@avie) Aidige (ues 10) Juan 20 undl
viinfigaungi 26-27°C (78.8-80.6°F) tluwian 45 il
AALUIUIATN Fuay 15 NS
ARNAaY Wn 10 W

l

Jusy
Y

Tunilvi e adaduskugivasuiurinvuinnig 2 97 8717 3 97
eldAnfamyiumin 7 n3u udhuniuend Munsenaayd
wiinfigasmgi 35°C (95°F) Wunan 1 9alus audwdu 2 i

v a o) o I3 ~
aUMBYNYI 1807 C (356 F) LUuran 18 um

wunlwandlsaldmndmy

Al 2 Fumeunsvivuadrerldlsa
31: Suan Dusit International Culinary Center. (n.d.)
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daumna 5 10 15
Yawiin Y Yawtin Y Yawiin Y

(ﬂ%lil) 08ad (ﬂ%JSJ) 08ad (ﬂ%’il) 08as
donyarlnnun 3000 8106 3000 7737 3000 7401
st 125 3.38 125 3.22 125 3.08
WINUNIAINAS 1765 476 3525  9.09 5288 13.05
thuan 20.0 5.40 20.0 5.16 20.0 4.93
Yhananse 17.0 4.59 17.0 4.39 17.0 4.19
lunzngnvoy 3.0 0.81 3.0 0.77 3.0 0.74
591 370.13 100 387.75 100 40538 100

fian: Applied from Julaya. (2010)
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raserglilgeu (as 2) 8n 3 WM AudIUNANLI
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AaInaansy

ﬂ']Wﬁ 3 GﬁumEJUﬂ'ﬁLm‘%fﬂJ??hﬂaﬂ
731: Applied from Julaya. (2010)
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NutriSurvey (Department of Health, 2014)
3.4 MyATEtayaN1Eia
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Test (DMRT) fisgdunnudesiudosay 95

HaN1339Y
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Lﬁ'aﬁwmswmaa‘u@mmwmwﬁzamé’uﬁa&iamuuﬁﬂé’ﬁaﬂf??qmﬂué’mm’]mau aun
SnvnuzUsing Fvadld nduninunsdands araiesuuntls safy samnu s warareu
Tngsu lnglvinzuuuninugey 9 sedu (9-Point Hedonic Scale Test) fugmageuduIL 55 A
Fan919fl 3 nudn Fudnvuzdnnguersauvesrunildlddindanlininunsdesas 5 uay 10
I¥pznuunureuaInnIdNEnLneSesas 15 (p<0.05) lussiuroutiunans fuauati
yuadlsldinfmilininunsdosar 10 uae 15 Idpzuuuanuvouadsnniildninunsdosay 5
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(p<0.05) lusgivroutunan uazvuuisildininunsiosas 15 Sadinalifmaaeuldnzuuy
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The Development of Sesame Chili Paste
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' School of Culinary Arts, Suan Dusit University
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Abstract
The objective of this study was to develop Sesame Chili Paste by using 100 % white

or black sesame as substitution of meat. Three kind of Thai chili paste was chosen to studied
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are red hot chili paste (Nam prik ta daeng) , roasted chili paste (Nam prik pao) and hell chili
paste (Nam prik narok), which made from red tilapia. These chili pastes were substituted by
white or black sesame in a standardized recipe. The measuring of food acceptability was
evaluated by using the9-point hedonic scale including appearance, color, odor, taste, texture
and overall acceptance. The result showed that the consumer overall were acceptability of
red hot chili paste, roasted chili paste and hell chili paste, which were using white sesame
(6.97, 7.27 and 6.71, respectively). These chili pastes were tested by using the just about right
scale (colure, smell, taste, sweetness, salty, sour, and spicy) from consumer. It found that
score was more than 70%. Then, three chili pastes were substituted by 100% white
sesame testing acceptability. The results showed that roasted chili paste (Nam prik pao) was
acceptable (8.01). The result also showed that 88 % of consumers would buy sesame chili
paste. The nutrition values of sesame chili pastes (carbohydrate, oil, protein, calcium, iron,

thiamin, riboflavin and vitamin C) were higher than standard chili paste.
Keywords: Sesame chili paste, Black sesame, White sesame
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Development of Firm Tofu with Perilla Seed
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UNAnga

Afeid
nemeamuazUssamdnda lnefnuuBinuuaadoudama ($ovag 0.33-0.66) wuin annedl
wangaslunindn fe uaaiBendauminiifesas 0.66 A myantsnm IiuA f L* a* wag b* Wiy
83.24, -3.59 uaz 13.06 MU WU AALLTITNAY 4.55 o wazavuuuANteuTINegluTziU
youtunans Mnduthgnsdnariiundiou Sosas 0.82-3.31 nui1 Mafismundou dewals

ANANNATINNARNAT LAZATIAMULTANLTY wazlilonaaaunUsesamauia nuldn daunsesay 3.31

o ¢

moUsrasdioimwgasiuvunzanlunskdndiulaaiundeou Anwdnuoe

q

frzuuumureuTINegluszRureuU N TIRY SEAURLINUaNTIUE U

Adndey: Wvuds asfou dndes
Abstract

The purpose of this study: to find the optimum condition of perilla firm tofu
production, analysis the physical and sensorial characteristics. The levels of calcium sulfate
(0.33-0.66%) were studies. The results found that 0.66% of calcium sulfate was the best
optimum condition for perilla firm tofu production. The physical characteristics: L* a* and
b* were 83.24,-3.59 and 13.06, respectively. Hardness was 4.55 N and all attribute scores was
in moderately like level. After that, this formula was added with perilla seeds (0.82-3.31%)
found that to increase perilla seeds volume resulting in decrease brightness and increase
hardness. Sensorial properties found that 3.31% of perilla seeds was all attribute scores in

moderately like same as basic formula.

*  fuseanuenunan (Corresponding Author) msRuEdasuTiiulLasundou
E-mail: utsaphong_upr@dusit.ac.th
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Keywords: Firm tofu, Perilla seed, Soy bean

uni

wAmAusENA TN EnAusiiAnanmsanmnouvelUsAuIndmaes Jefmdeadiuuvds
vadlushu waadey 1dule uaznsmezdluiisniudviusiesnie (Vandenplas et al, 2021) 319018
aunsageslusiuandavdedldireninusiuanidednd fudulamngfunduauinguamuas
naufuilnafilamuiledng dundesilusiusoray 40 luifudosas 20 wawaslulainsnioray 30
(Yu et al, 2016) wadsdinguiuslnalusiuanfivgetudosmnanuinadenansenuseauanon
NnenamnssuUAdnBnee (Grossi et al, 2018) fausindmdssagiiuTunalusiugs usvnnma
malasunmsunegiifluuvddlsiuanidednd wu nsaludulidud sannsonuldlumde
adfeu ansieu (Perilla frutescens) Wuiivwfidneglunad Limiaceae Feaglunguieduiivdinan
neng g Henvgniunmamile wu Jwiadeduil Weese Ui ween wigesasu (Judu
ﬁﬁuﬁmnwwﬂqﬂﬁwmﬂwmm 3.400 'l4 wawasade 80 Alanfusiels Fuduusuiaufifieame
dmsunsutszd (grudegamsiansiyminsasnssutuiiuguluengfinng, 2564) lusdasniion
100 n$u Usgnaumelusiu 15.7 n3u Loy 26.3 ndu avslulawnsn 37 n3u uaal@ey 350 dadnsy
uazvoavleda 33 Tadndy (@15300 ansdnd, 2550) warlumdnaniiougaulusmensnluulibush
wu nsalaluaiin (ewin-3) fesaz 55-60 nsalaluiadn (lawurin-6) Seuay 18-22 waznsnlewadn
(Towfin-9) Yoag 11-13 (Siriamornpun et al., 2006) Fansaluiulewin-3 funumddyselaseadig
LazMTYNNUTeANBILAT ST UUUTEAN anmnuidsesnsduresinlafiinund (Zinati et al,
2014) Bnvisdmuansddnlunguiiuedeiidrdmanssialasianiznnlsannin (rosmarinic acid)
(Liu et al, 2013) uagngunarliuees Wu ozl (apigenin) gilledu (luteolin) wazuaAdy
(catechin) (Peng et al., 2005; Ha et al, 2012) InsunAnvindddliduiiiinuasgnliusloinn
i wu Ysznevluvusitutu uazsyiivlsewiuuuiienfioguam Wudu msthlulddsslewd
AnanvaneTadeindunslininensiesiuldodisdu Wunmsweuns Sansssuemsineviosiu
LaraUSNYNSTNEINTBUNTIAA

Nndeyadeiu §ideTaiundslunmsiaundnfusiiiudaasuangou ielldngnsousi
Aldlusiunndumdesnaznsalusulaidumvssianlewin-s anndfoudunaniamifiasunue
amsliiuguTlaalusaunaden laen1siaungns naaauatdinianIgnInLagnIsNAaauUNIg
Uszamduda Fanmsiaundafasivhiudasiuniiou uonandiofiuyarmananmaenisinuasly
viatuuds Sudundndsimadendmiviuilaafisnguamdnmmilee

s 13

NOUILAIA
1. drvanaauadnidonnssuistunsndnsinudeivangay
2. fimwgaswnulaasuandiousasfnuandineniann
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ASAULUIAA

AauUsAu faudsnny

USinadivdeuarUiuaaiou - AnUReINTharAuaulaveusnaAi
P a P P ) ' a o ¢ v v & a &
fldlunsrdadiulaesundoy | sondRfwTIRLInESINTDY

- ansnudaasuandou

AWl 1 nseuRUIARlNTITY
s28udTn1339Y
1. Uszrnsuagnaudiegng
fvuanguduslae Ao nudSnavamitiinginssuuslaremsiiteguam Megludaia
d1Uns Tngldimaaeudiuiu 100 AU waznguimaaeuil 20 au uazmuauingiulaslidundes
nnnumsnsluiuiseringiuns wazedeuiiiuiessswinadioungainieu 2562 f unsau 2563
Tuiuiinamilevessumelne
2. MmaaauazimununATedlo
- LUUADUNINNINNITAAINNIUTEUURAIRNDE (Google Form)
- duunaEeUNeUsTaauE
- wuudsnuseInslunsidussyianinIuseuuAINea (Google Form)
3. MsiukazTIuTINdeya
TNUHUNSNAGBIRUUGHALY 58] (Complete Randomized Design, CRD) dwisunisvingeu
yamenm (GesazUTumnanniild, snuiy, 3 waniedurda) uasnsumunisvaaesuuuuiends
auysal (Randomized Completely Block Design, RCBD) d1v5Un1snadeun1useaInuasnaaey
20 AY wazguslnAnguidmvingd 1w 100 Ay
4. MFATzVteya
thdeyaisusmande 3 ludwadtedoazdrnudonvuinnsgiu Jnsizvany
WUsUTIU (Analysis of Variance; ANOVA) wagi3suifisusniadedieds Duncan’s New Multiple
Rank Test: DNMRT (p<0.05)
5. Fensfiny
wtsns@nwndu 2 e dwielui
poudl 1 dmamanauaznidengasiuanzaslunisnansiyuds
pouil 1.1 dsanaauaziuslan
draanuadlavesuslaanguidmnerernuaulalundndueidiniule wazwinguds
euasiou (vamalunisdnduladeiiulaaduniou wasdnunrussyfarifoms Tnsnazne
war¥9e1gvefuilam) NEuslaadwiu 100 AU
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nouil 1.2 Andengaslunswansinyudeiivmnzas

Hansfiugiu 3 gns Adautasmn essuw firugan uaseue (2557) Taedseanden
fapaadt 1 wienfogaiidenisddundesiieiazenn 2 afs uwiduvdesasmdaly
hazorndunan 3 $lus thiamdesiildluuniuidnmduusasgaslund 1 Fewdest
YoV nIesdIuveMaIRisinvIUa 2 9u 2 afs dnhduvesdldluddnitgnmgfi 70 sem
wadsaidunm 30 it iiuunadeudamslusiargasnalidriufididunan 30 wif dndaunas
flFasfissidguuin 13 10 wufuns 817 15 wuiaes fndedianusuih fudegen
500 n3u ivlugiBudunm 8 $alus thieeaitldluiinsesimamenin léun A (CIE-Lab) USana
vowudefiazansldiavun anudunsa-sng Ansthlnih uazeimauuds (Nielsen, 2010) uazvnaay
MeUsEamAUNaA835NsIAZILLUALYOY 9 S2AU (9-points Hedonic Scaling Method) Taw
fnadoudiuan 20 au sennuanTRFL A ndu ndusa wagsaumAveasy Andengnsrildsumsseniu
vosmaaeugaiigaiielilunsdnusely

M13797 1 nviudsgnsiiugiu

4ns dawdes (Jovas) i (Gewaz) upaBaudain (Fovaz)
17.00 82.34 0.66
16.59 82.91 0.50
16.61 83.06 0.33

* MUNBLYAR: GATAALUAINBITUN TiFUAL ULagAMy (2557)

poufl 2 maiangandidaainnioula@nwandinisnigam

thgasfilasunissensuuniignainaeud 1 L*f]uqmﬁugm’tumiﬁwmqmLéhﬁLL%q
BRG]

dauanslumsnedt 2 (nsaufouazgnuaneusmeinsestiuuia)

thiegaildluiesesimenionin l¥ud ad (CE-Lab) Usinamesudafiazansléiame
anudunsa-ane Ansiilii wazaArruuds wagnegeunslsramdudanienislinguuu
ANUYBU 9 52U (9-points Hedonic Scaling Method) laginageuduiu 20 AU doRaLT?
sud nau ndusauazsanAvesdnyg Anidengasiiléiunseeuiuesinaaeugsiign
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M157197 2 Maangaseniuduasuniou

fawaes Y waagsugaIe diau
ans Y Y Y y
v (5088%) (S088a%) (S088%) (S088a2)
4 (grPuAui 16.61 83.06 0.66 0
Fadenanneud 1)
5 15.46 83.06 0.66 0.82
6 14.63 83.06 0.66 1.65
7 13.80 83.06 0.66 2.48
8 12.97 83.06 0.66 3.31
NANTSI9Y

poufl 1 dsrenanauazAndenansiivanzaslunisndaniduds

nmsdrnanudesnisvesiuilaaluriesnain wud mepalunsdonderniasuniiou
Tudiuusn fie sav1A Usglowifldiuanasiou mrmveusiowvuds ussasiost uazdduyeanandas
mudiy dwsunsidentindnfarivguslanaulslunisidentd mslilunesvie wazmsligamanadin
pdengesnanaiin detldewanidudedidilidusnmdunstandesusiuasussgsug
Tuddusiely

a5ei 3 Yadeiinendesiunisdnduladeinfuduasuniou

Ua3e N=100
f]ﬁaﬁdawasiamﬂﬁan%aLs’l"lﬁu%ua%umﬁau
U9 11
FAYIR 37
Uszleyivesndeu 36
AVILYOULUD 12
Fduvowmansiu 2
Tdaulamszlaisan 1
AR wasUseleninilasu 1

ANUUYBIUTIIUIINAIANTS

faERyayINIA 30
NaBINAERAN 22
geaUla 6
Tupea (Merdumugunssveadiudaasuandion) 40
3u g 2
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MMTRATEiaITRTIEn Wi R ug U nUh MegagaeiuguiitsesuuTina
LARTHUTANALANANAY AR SPaY 0.66, 0.50 kay 0.33 Tngtvein suddu wui Usinauaaigey
damnuansnatuits 3 seavbidwasord (CIE-Lab) widsnaieUiiamowdaiiazansld Ao fegs
fiflsgduneadoudamngasiviinuesudsiazasiildgeiian fednmianananuaiuse
Tunsnnmzneulusiuldunndstu vieideanin (Denature) Wnntu (usad desine, 2528) Ui
vowudeftazaneihligeaerlidnuaiodudaud vinlviusinmsveadianas (Beddows and Wong,
1987) saonadosfuainsnluidgaduniludfuieildanmafuunadoudamatosndy
FeaunsnagUldidosiui maiuasueaideudaminnniy wwdmalidiaruudgiuaonndos
fumsindmaliiuasUiuameudeiiaraneilsiommn

NnnamsnadeumsUsTamduialunsied 4 wuin msldueaidoudamnluyiunmi
uansnsiulugnsd 1, 2 uae 3 shliArANLANA1TeIATUULTNIN TR sUsEA NN
é’mé’ﬂwmzﬁﬂimg 3 savi oduda wazanuveulngsmethdituddy (p<0.05) Imﬂﬁqmﬁ 1
firnuveuagluszdu 5 (10 9) gasi 2 Tarmveveglusziu 6 (weuidnties) gnsil 3 finnuvever
Tusediu 7 (vouthunans) Sadiuldd gusfl 3 Feilvinnuendoudauiniosay 033 Tasdwiin
frnumnzirlfidugasmunpilunmstmumdndusise lUluneud 2 Fsorananladinguilnadey
W aifiertissnnnindiudsiisinnuuds sgnslsAmamnanysinaneadoudaminauiiviina
MfoeiAuluazdamaliliausannaznoulsiuawunlfifiesmedmiunisuamdusg

A13797 4 NANTIATIZANNIBAMVBINERT I ERTTUgIY

amﬁ'ﬁmqmamw Qﬁiﬁ 1 Qﬂiﬁ 2 Qﬁﬁﬁ 3
Ad"™
L* (A1A1U@319) 83.24+1.52 84.92+0.52 84.18+0.49
a* (AELAY) -3.59+0.44 -3.01+0.21 -3.23+0.22
b* (AENGDY) 13.06°+1.33 10.41°+0.39 11.15°+0.43
USunamesudefiazans 0.43°+0.00 0.33°+0.05 0.30°+0.15
g avin (°Brix)
Audunsa-ang 7.31°+£0.06 6.83°+0.04 6.70°+0.08
ArnsE b (us/cm) 837.33°+35.13 828.67°+90.42 784.67°°+27.75
ANALLDS (Tae) 4.55°+0.64 4.15°°+0.84 3.20°+0.29

a o

* newn) « fsnwinuandsiuluwIuey nuneda danuuenssiuegaditudfayneada (p<0.05)
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A157197 5 HaNISVAEeUNIUsEAmMALNAT0NEnSaeudgn g Y

anwagmeUsTaMmauls ansil 1 gnsil 2 gasi 3

dnwaziiusng 6.35°+1.07 6.20°+1.47 7.25°+1.53
e 7.10+1.09 7.05+0.88 7.15+1.30
naw 5.50°£0.97 6.35°+1.57 7.10%+1.43
AR 5.30+1.24 6.00°+1.08 7.80%1.22
\dloduita 5.30°+0.68 6.20°+1.28 7.60°+1.13
AMUYaULAE TN 5.40°+1.11 6.40°+1.14 7.80°+1.23

= ' o o

* ianeme: fsnysnwanaiulusiuey vanes danuusanaeiuegeditedAynieada (p<0.05)

o w

= 1 1 Y ] a o aa
- ns v ldianuuenansiuegslitedrAynieans (p>0.05)

o

poufl 2 maaugasiudaasundioutasAnwmandiivnamenin

nmavassdastiouatluiuduazinluinszinianienin wud nsEsuadieu
Uhinauiifusntudmalie L veadiudeanas a1 a* anas uazdwmalviidanuudafiuminiy
wazaenadasiuAn1sitlidh (conductivity) fivanefaenafiussinuiusntulugg

A1397 6 HANTTIATIZANWNBATNETUDRETUNTTBY

NANTSIATIZI gmﬁ aq r 2 r r
ansn 5 40N 6 ansn 7 409 8
NNABAIN (YanuAw) ¥ N ¥ ¥

AEn
L* 83.24°+1.52 76.03°+5.77 77.55°+3.70 67.22°+4.86 69.57°+7.14
(A1ANNEI4)
a* (AdALna) -3.59°+0.44 -3.55°+0.33 -3.04°+0.51 -1.99%+0.93 -1.49°+1.08
b* 13.06°+1.33 11.35°+0.62 11.66°+0.93 10.29°+1.55 10.755+1.47
(GURRGEN)

Usuauveaudadt 0.43+0.00 0.48+0.17 0.45+0.21 0.51+0.36 0.55+0.10

avangldanun

(®Brix)™

A dunse-ang 7.312+0.06 7.29%+0.13 7.19°+0.10 7.19°+0.23 7.37%+0.09

Ansti i 837.33+35.13  983.33°+37.45  848.67°+17.24  870.67°+10.69  907.00°+28.16

(us/cm)

AAuude () 4.55%+0.64 6.30°+1.13 6.25°¢1.51 7.71°+1.44 8.11°+1.33

P ' LY

* e mMdnwinuanaaiuluLwIney vineds danuuandeiuegeilidudfyn1eadi (p<0.05)

o w

- ns vuneis lddaunanaiusgsitdediAgyneada (0>0.05)

o
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M13797 7 wansvadeunsUsrandudaveswdndaeiiniulaaiunidon

dnwazmalszamduda gasil 4 (Yanduan)  gasi 5 gasi 6 gasn 7 gasi 8
dnuuziiuang 725+1.07  6.857+1.04 6.40"+1.31 6.30°+1.13 6.95°+1.19
& 7.15°£1.09 6.75°£1.21 6.29°+1.41 6.27°+1.38 6.25°+1.27
nau 7.10°+£0.97 6.50°°£1.28 6.20°+1.58 6.20°+1.28 7.15°+1.53
AR 7.80°+1.24 6.35°41.31 6.25“+1.19 6.05%+1.11 7.20"+1.61
il 7.60°+0.68 6.1541.35 6.30°+1.13  6.30+1.27 7.10"°+1.74
ANTRULAYTIL 7.80°+1.11 6.40°£1.27 6.40°£1.05 6.90°£1.29 7.20°+1.74

a o

nuewma: fsnysnwandiulukuey manedls danuusnseiueg1edidudAynieada (p<0.05)

aAuTEna

ansfomngaulunsiauadesusidudaetuniion fe grefifdunauvesdundo
500 n3u 11 2,500 34 wazwAaGeudaiinl 20 nfu fe an37l 3 veagmsinuNassIu uazlshly
wudelnsnslanitouasiludmmanimstunasiluliveaoulunssiinanonuningnsi 8
IFFumssensumssdusanifiasivesnuasndfuds mathotteuniaundumsslutiagiu
misouldfuanudeuersunsasuazldiundauaddluduresuuannvanssiafeiieds
dnf suntls Ssfautannegluamsuarlufmesntteutuiivsslovdfoumifuuausauoy
flow 3 uae 6 gunn anlughfudafudunddumsommmdnudsifiouddsentsian
uaztouuTIAuTANIaves e Insuvdmdnuosase s Ussivlusi fio ilode Tuaenan st
Pniiledaisng q sluidyiivunsin Wy davdes Wud slUsunfiwanunsanoulandg
fnguanuaz]ianuiohifutsenuiodndldedned aunsnresennsndngsrfugnainsy
MsUfulInunemanSeliTinamainviats 1wy nsusinausa nsuivadulusndn Sl
Andnuazusngfiansay iansfinuguiuuresussiusivivnzauiiotisdnengmsiiusnwm
wan austlenuuty

LRIGHGITTE

1. wdnasaiumstannansurasinsinnesiamsmdarnnisuazasddouie
gudunaAmlasuIng

2. Tunsiesuansfouadludndudduyansinuiiuandasditedodnvaredadeiss
LailéAnwn Wy suireynmavesntiow udu Siensdmarensinufiunanssiusenly

3. nmsdanaegnsifiuinyvesdndusidsdunnn ilensiialentansnisiluowian
Famsfnwinsruiunsinergnsifvinuimngalaeyadunsldliing fudenielilidesian

L ORDUALDIAINABINTTVDIEUTLAA
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Abstract

The objective is to bring the lobster into the herbal chili products. Selection of
herbal chili recipes for lobster to be used as a basic formula from 3 basic formulas, which
formula 3 is accepted as a standard formula by tasting from professors, food experts and
students Culinary Technology and Service Courses Suan Dusit University Suphanburi Campus,
number 30, with 9- Points Hedonic Scale. The results showed that the lobster curry formula
with the highest liking score was 8.40 + 0.621, which was in the high level. Grams accounted
for 24.20 percent, lemongrass 25 grams, equivalent to 8.06 percent. Kaffir lime leaves, 10
grams, accounted for 3.23 percent, dried chillies 10 grams, accounted for 3.23 percent, 25
grams dried lobsters accounted for Percentage 8.06 tamarind 20 grams percent from 6.45
Sauce 15g per cent to 4.83 sugar 20g per cent 6.45 cayenne pepper 10g per cent 3.23, then
the test is interested to buy chili. With an average score Features Appearance, color, odor,
taste, texture, and overall preference are 7.86, 7.97, 8.02, 7.96, 7.66, 8.01, respectively, which
is in a very high level. And study physical quality, shelf life of herbal chili paste. Compared
between storage at normal temperature and 5 degrees Celsius was found that in the range
of 5 degrees Celsius can be collected by chili paste without physical changes. Keep storage
2 week. But in the normal temperature about 7 days that is, microorganisms called mold are

increase.
Keywords: Thai Herb Chili Paste, Giant Freshwater Prawn
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Abstract

This study aims to Approach for the development marketing mix of local food in
Pattaya, Chonburi Province by A collection of in-depth interview data was conducted of 3
groups such as food entrepreneurs, local government managers in Pataya and experts of
local foods to study marketing mix factors (7Ps). The result of research syntheses found that

1) Product : using of high quality ingredients, fresh from the sea. Pattaya local food should
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be developed had 3 menus such as Squid Ink Soup, Giant Catfish in Sour Soup and Crab's
Spawn Chili Sauce. 2) Price : The price is not too expensive, depends on the price of raw
materials3) Place : near the road, convenient to travel. 4) Promotion : using social media
to communicate with customers and product andel local traditional events. 5) Process:
the actual procedure since welcome customers, the service and good operating systems.
6) People: training our employees they will be able to better serve our customers. 7) Physical
Evidence: clean, simple decoration, the kitchen and bathroom area are separate and

parking.
Keywords: Pattaya, Local foods, Food entrepreneurs, Tourists, Marketing mix
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