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Research Title: Development of cubed yentafo sauce and studying on the probability of the
product from Thai consumer

Researcher: Chompunut Sihsobhon

Faculty: Agro-Industry King Mongkut Institute of Technology Ladkrabang

ABSTRACT

The aims of development of cubed yentafo sauce were to study the siitable drying
temperature and drying time for dried yentafo sauce preparation, to study the suitable ratio
for yentafo application, and to study its qualities and its consumer acceptance towards
cubed yentafo sauce using home use test. Results showed that the suitable time and
temperature for drying yentafo sauce were 70°c for 3 hour reflecting the highest mean liking
scores on all sensory attributes and there were significantly difference (P<0.05) among
different drying temperature. The suitable ratio for application between yentafo sauce and
soup should be 1:3 because high mean liking scores on all sensory attributes and there were
significantly difference (P<0.05). The optimized formulation of yentafo sauce for cubed
yentafo sauce preparation were fermented garlic 10.25% vinegar 3.50% sucrose 3.50% chili
10.25% and red sauce 73.‘25%. Consumer acceptance from 50 consumers towards cubed
yentafo sauce after their using the product indicated that their mean liking scores was 6.64- |
7.42 or like moderately, their acceptance and their purchase intent equal 96% and 86%,
respectively. :

Keywords: yentafo sauce, cubed, product development, marketing, Thai consumer
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vsydaeiduededlofitnalunsifiusnugudivetons wazvhuily

¢ o

N35nWIRUAINEMIT Aeluussyiusiemisiiafecliiuanneivinlinde Sudtidon

e 1

AMAIN Uazuanndussyiusiemsdunaiiundurewdndudiennisly Snnsdegae
Untasldliednsusdutaduiaiasanudou saadunsanszunnluseninenisaudelan o

b



SMIINNITUEULT-0DNYBIRYRY MuUNMUReN1TEETD WUy (Yuuagauns, 2541) 8113
lagnustegluussyfasiasAnfitoiretuaidludunssuaumamienisninuagma
il Jedanaliiemsiinuninsiias 1wy Auaznduvesewnsiddouly  9niAy saviAves
omnsdimuinansas Infuuazamemdaruinisanas gydsemtulesufanieluuss
fsteangmeuenussyiaet tidseadleluljiuiusseninsussafasisuams Wefiey
denldussainrilvinzauwartiodnegvese1ms (anai, 2547)
frfunsdenliussiuriaiiimadnunslufuig 4 vwems ud
FafinsangUuuYeIusIIiun Indenndeuasivingauiuladunitguan Wu 38015UI99
msvuds Msdndmng Wudu lelinsanmuazntiewansusiomsiussgegnely

2.1.7 ¥Av0IU559L 00

1) ussytasianuiauiy vssgdusiesdadaunsofunduldd Tiseuls
oMl vuRsenfundadasianmsiiegniely fastunisiurivesenmeauaglohld
dun  Taonulavilfaunsevsaiinduiateluld adenmwaivesdudiligifisnan
uilsianansanuransanszunnld fiheinann wasaundsenuuds (gnax, 2547)

2) vssyinusionnlans desldnsyUeaiiviunainivdn uddeundoudediyn
visuarnesidenou ilatlostunmsiinufAsentunandast uenaniisahiminiun Nl
wazliieudunsowiondndnelldfun deidessstie nsvudeuvedanzwin ans
Fanseulade Wassmulumafusnuaznisauds (gwail, 2547)

3ussdtariInvIananain asdenliwaradniaaamunndugs 1y
HOPE fedesiundudurinuianussqdniet numurean1tz1n1aléd Usendniudlunis
fudnwuazmsuds fieldaelunsidagaiesannlidesaaionusssund wazns
wyudguwdinduinldinailidednin (ss3ns, 2552) dandlde (2547) naruesuin ussyiom
waraRn anansandnlannnevateUiuy anavsRdEnIInnaasniieslssaviiiey wie
o19azAnlfanmshwaraininataessiatuluanFesteufinnfuiile fuauautinig
neam Jeaunsanseilélasnslénsyliaaty (Lamination) uaznsvlivasufnriu
Tne  liffedldnm (Co-Extrusion) 1lesanmana@ndnsldegaunnasuasmaliladly
funiswanuaznsimumaraindlmigdeuedyrndunn - ddutlagtuinisuda
wanadnfianansadesaaslfifunsfiumadenlstudusinelfifuaged

1) viryfasivesaiauvansdu Huussyinsiilduiineadudes as
Fonldwesil  anfllumdoezgiidlen iesananunsafuinunauldd nunusdearudy
wazannzo mefiasuuladldd feudangulunmsnings uiideidede arldsneluns
dngs waeligovaanenusssuwi (@wav, 2547)



2.1.8 mavagouiitiuvdedivin (Home use test)

Home use test 138nN8n981931 Home Placement Method n1svaaay
UisLmn5Lﬂuﬂﬁifi’muﬂ“lﬁwamﬁmﬁgﬂmaaumawamasa‘%aﬁma’b’ﬁﬁﬁ'ﬂu (lnls91, 2545)
dwusd (2551 nanuaSuildsuugnaaeuililisidn deyaildidudeyanie
desnnguaseuageuausimuiinannislduiiondt uideyaiiléfitadudrumaizets
finugulimileusuluudazaseunirlildviaanunsailienn Wy suduunsaien
foguuslan Juuuumsuilan ddunisuslon Wiy

Fiuenanaglifoyarnduilnands Hanusafununudeyasn
aundnluty wastoyansnsaaialédne uwidsimsamuge Hesnudnsusidessey
Wifuslne  luveseu sesussqluvssedumifisnaininasansads wiousieiamuugi
w3es Ul iiudne wazuuuludunuuaauniuime laglunsdadenduilan asdesden
fuslaniiegldndnfasiiuiodundniomindeadetu Faslidoyasss Tnedadenan
msdunwalludosiuiou Jweumedadnfasiuasuuuaounuudfuilnn dudvding
(2554) ldnsduntwaldasieds wasliduilapumeasundndneidieitnisdians
anunsaimslindndasid . weslunmssenuuuuuuasuaudesieiaulifndului
ANTBUTINYBINARA MY AmdnuglAYIHAnTMe (Wilvgyn, 2554) LATH B
Usgnaumediuddny 3 diu Aa deyaduilan deyanisuilan uavdeyavesninsioue
Faloun doyaneuliuasnddinaatam nmafumusuaistmuanaisus 4 Tulvauds 1
a1t vdeddesmsdeyaiisinianunsadauvasnldisnissiassaniunisainnsld
waR st

dofinsveaauiituvieiin e liteyauuvasanainnisldaduayld
foyannmuiinvesfuslaafiunsmiefuandnluaseunfy aunsadenldguslna
nauilving uasvinlilddeyaduy 1wy s1m1 mrwasen diudeidede  14fedh 1an
fnldaegs lumsiwhegwgiusinadmneg lannsomuauanmesnismegeuliuiiouiu
uazuRfaransaiumunssietefulifulnanaunuunageu wdanmsvnaeu/uslag
fafuudy wu Fu S Tdldaule daduwuuasumuendliildngui

aw oo 1

2.2 mAdeningades

NAnAuITERfoU el InSesgaviereavieduniitdnuasiudieu uardiy
Tug/lfaannismsdn Tnefnssiunssyds wastgusanthaudy wWeausiunssisiazan
uaglfsszinandy 1wy maduhieu viemsduiledsifuitfaunsaduniudsemuld
(auUasaInnesmuANemng, 2543) %’mL‘T;Jumwwﬁ"’qe?'\L%ﬂgﬂ(ﬂaamuaumms, 2543)
Heuussglumyuzussauuvesgiiilleuvond (FauUasnnidg, 2546)

fegsuamdndugidatau laun

gueuunaBsndundnfasifldsuneiamusdansusznandndusinugu
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TralszdunmeseTussnieunile TaednendveTdinundeudalunguindu  Tnandnsiuel
annsaiuliliuudssina 45 wew waiulilugifu dufiulinesuenifiulivsyana 3
Wau (TuSuns, 2548)

gudaviestou I 2 wuufie wunauuAzLUUIMALY FannTulnenguars
yuyudwinwigesaeulaelivnaussafeuas 50  ndu anansadwnlduselendlunig
MesHaLare sy (81050d, 2551)

uneuiilug wdndasimduuianssuildsumetannau aneu Food
Innovation Contest 2009 wanfausiigaauidamventizlngsiamnduasiigunain
(NBIUTIUITNNT Food Industry Thailand, 2552)

UnSnunsiey iundedaeialdumuminuns eudtyminisandrsuaamin
wnausdufundndaunninunidnieguaiiavedduiiewmaln (vunynuasane, 2554)
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Ui 3
A UHUMTIVY

3.1 nMsnAnvasdunilv
3.1.1 gasfugnugaaduniln (n13190 3.1)

A191991 3.1 gesiugiuvesgeaiumiviildlunisvaaes

el %

Léﬁﬁﬁyum 5.25
nsEgUnDY 5.25
ﬁﬁﬁumay 3.10
‘fﬂmamw 2.60
w‘%n%uméum 10.50
YRALAS . 73.30

1 : daulasannidednual (2553)

3.1.2 mamsvusedldunly

mawntainghu TnewBunniunhilfifuiubng dunssifisunesdos
thaenFendeundnirluiuliduiugng wasninivmyunninndtshaiuagen
faeen uduhlumlddutusng

mswamaalﬁum‘[w yhildlaetusgiung nIwilunnes théuaney dnna
N3 wanwuum ezjaaLmemumuﬂmmammmmummmw 1 Imaﬁnﬁwﬁgum
ngLfionne manane uasnsninyuas S e a g fedldvaun
wazthduanegsioly W RSN o ety e ORI Y f AR
avidun Aagldveaiduniln

3.2 nsAnwngamgliuazaimunzanluniseuufwesdunTnuste
thapaunnfiwiouldande 3.1.2  vwanduseadunlnuie Ingdudl
\3eseUUTaLUUnTA (Tray Dryer) flgamgil 60, 70 uas 80 ssmnwaidualngliinansineg
Tngldgeaifumivasiulunmnauin 20x30 wufiwes anaz 100 iU susugoaduniludl

ArwAuUsEann 103H0.5 % mnﬁ?uﬁﬁmmaﬁlaauqmmwsdaaLﬁuMWIWLLﬁaﬁ'aﬁia"Lﬂﬁ
3.2.1 PITABUNNNBATN
- 4 Sasheieias Minolta CR - 300
- arsaansalunsgadutiuasnsazanatwssiivuasaansel, 2553)
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3.2.2 NSATIVEADUNINLAL

- A ay,

- fhAnnuuy

- A1 pH 4

- % MIgayde

3.2.3 nMsvndeunsUszamaula
thweafuninuieiléoamniico, 70 uaz 80 ownwadaiivnan

vENSIY 3 fhegwmadeunialszamdudamenisfugUeeaduniiui 22 niu
FevSinm 110 Tadans (Faulasanndednual 2553) wasaudiunaslidiu it
goafunlWllranusouselulasianldlnseiugaszinasoo  dnd  Wunan 3 wiil
(RALUasaMaeanye,2553) aslﬁ%aa@umiWﬁﬁugﬂLLﬁa Fahlunesaunislsyamduna
Tagisnslimziudaing 9 uagidnegdau Just about Right Scale 8n1simReNsiiaE199n
goadumTniifusuudsniubeulusandwmeaduniwuiing 25 ndusdethwy 250
fiaddns (Wednued, 2553) uazldiveaaaudiuay 30 au Tneiwualilunisidswiies ey
Fusll 40 SedfnrasdimSonfugniulauasmedodulvgianuds udlivnaey
FusoghawdorldreuuuaruvaUlunndnunsdnd ndu safa samu saFen il
dufa uazALTEUTIN  uenaINUivnasuTEsRaUssliussRumma R ey UiiusTyly
podnuzdnud ndu sde samnu saFen wasdeduia danaviauedldinluTiesed
wasutuRavesAzuuLmImeY  elilumsdndengaumgiuaznaniivangaxlunisudn
soafunliue ndmntudenesiralagldlusunsy Spss Tnethwanamaitldannisls
ATLULALYOUSIAS IEiHAT I TURATEIMSYIAdBY Just about Right Scale ieldlunis
Andongamnliuasnanivenzanlunsudnveafunilnus

3.3 nsAnwdasidruiimunzaudmunsldveaiduaii

theeafunwiisilivhmsdndengumgiuasnafivensauudnnyaaeuna
Ussamdunaneidnageu Hedonic @na 9 uagiduadeu Just about Right Scale lme
fuunsnsnauveadunlndetquiennsed 32 uagldimaaeusiuiu 30 au lag
fualilumaidsiiogguifunin 40 Taddnsandsvindontugniuuasiduieiien
uilneaeudusedrmiesliirsuuumiuveulugudnuazdud ndu sae samu sa
Wi ileduda uazauveulneniudeagiinsiianesinalaslilusunas SPSS udalHe
nageutinszdumamevesgUiBuninlunadnunedd ndu sada savau sawies
waziiledudfa FuasiilUiinseinasiufunavesnzuuuanuvey  eldlunisdnidenw
Snsrduthguimnzaudwivreaduniy Ainseinalagldlusunsy sPss Taevua
Huedildannslfazuuumureuiinseinasiufunavesnisvagey Just about Right

Scale
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M15197 3.2 dsrdrugeafuniwrouiguiildvaasumeUssamduda

QAU gns 1 gns 2 gns 3 gns a
GLEZY)
goadumiv (nSy) 1 ! | 1 1
thay (Giaddng) 10 5 q 3

3.4 Mmsnangasvasdunnlu

vhmswdsugeaduniinnude 3.1 winhluinmseuwisugumgliuagiand
wangaslunmasdaraadumlnuwiswnds 3.2 anduimsnaaeumassamduda Tneld
3% Just about right iflerfmuafianisn1sUiugasningRuild MndwhnseSeured
Wunnlngnsiiuiuuds Swau 1-2. qmsmmmaammmwﬁw{dﬂﬁ

3.4.1 MIATIVABUAMAMINAILMEALAZIET  YIIN1IRTITABUANATINGY
10 3.2.1

3.4.2 NSRTINARUAUN NN UUSEIMFURA

iheombumTniamaldun grsfiufunds 1-2 grssaiagnininsgiu vy

suwiemugnvniuaziafunzanlunsrdaaaBunilnuis avnduthumadeumg
Ussamdudamelonaaau Hedonic @ina 9 wagdsvnasy Just about Right Scale Taai
geafunlnitldiniumhgumushsdnhgifionsadmivraaBuninands 3 lagld
fvnaeusiua 30 au uagtualilunisdsndodugUiduninazidsindoutugniuuas
ureiior wdlsiveasudusedimisulinsiuunnuveulunudnumedud ndu sa
o savanu sauTes eduda wasmnuweulassmdsaginsinnesisalagldlusunsy
spss wdgmaaaulidaszAumumefvesguiduminlugudnuasiug ndu saila sa
o saien wasiileduda Sanihluiesesinautunavesnsuuuaavou ileldly
nsfmdongnsveaidunliinzailunsisengeaduninevuiaieldlunmsudngos
Wumindnriou

3.5 nsimundadusigendunlnsaiou

wssuveadumlnluAslngldnseuussigunglivasnarivangan uazldgnsi
Andonuinauanstionisiniziafe ndlweiuludnsidiu 15%veswadafunilnuis
(AALUARINNTTUAN LA AANTDI, 2553) mnﬁ?uﬁaﬁﬁmﬁﬂmi%ugﬂﬁaam%"aaé'mﬁau (AW
meswnd v.5) Tasveditwiin 22 nfude 1 feu uasiinisld Wesnmainzdiuresea
Bumnlusislidesd udHTahweaduminsatounnnsaeunmnmdsielud

3.5.1 MINTIVADUAMATANWAUNBATWILALLAT]

NIATIVEBUANAINAITD 3.2.1 UagyiNITNAABUNITINIEAINUY DD E

Buplnsafousieindas Texture Analyzer

3.5.2 m3Anwnseensuvesuilnaiilsendnfasivoafuminsnrou
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msndendnsunseaidualudaieuluuSunauin (upscale production)
wagyinsusIgluusIinagergiiillvuviond (wssufinuaznansal, 2553) udadath
wanSuelmegeuNsAnyINIsaNsuresiuslag Tnemeiluguiuy “Home Use Test”
lngnslignaasuimandnanduiuauae 2 feou uadlvigvegeunsenuuuasuaiy
Rertuauaniiflvenansasinoulduasvald Tnsldgvaaeunguusitiunot sy
50 Au3N 50 AsEUAYY eUssfiunaniseensundasmet wazarnudululalunisia
winsinueieangnain
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Ui 4
NAN15IY

4.1 miﬁﬂmqmwgﬁLLammﬁmmzau‘lumsauuﬁwaa@um‘lw
ﬁwaal,éumﬂw:mm%'amﬂu%mﬁumiwLLﬁaImsJauﬁqquﬁ 60, 70, 80 93AN
wadea Wunaszanm 3 dalus wieunssiweaunlvudeiinnuduiivansas e
Andonnanfivnzauielfgumniluniseuwisiunnseiu navesautufunaifldly
mssuwswasseaaduminuiefivieuls nauandidudinmil 4.1

20

18

16

14

12

X

%N VI

10

== 60 °C

=@-70°C

= & o

=80 °C

™

a1 @)
AN 4.1 NSINLEAIAINEURUS T2 2aLIa T o UL (T2lad) AulUesidusnInuTy
lngenurugUmMaiin 60 70 Uae 80 eurwaLTed

Al 4.1 wuitlutusnnsruieiliautureweadunlnanasetis
TS udAey 9 Al s?fq@”LﬁmmﬁumM’LmhqLLiﬂﬁmmm%’uum UasUNnaIAIANTY
anaafisadntes WomndleauSeuimhuimiemsiilen dluemsarssimeoonin
shenudeundswansifale uasgniiawlulnganfouiiadoudl uasdes 1 andraaile
aruduladulurssomsdilndermauis Gla, 2547) Feildmnutuanasmaludae
wazgamgiifldlumsounisgeasyhlisasudlumsssmeouasnshuianas donadoai
waMsvaaesinuI Mssureadumviuiiigumad 80 swisadua asfidnaudusii
niweadunlvuisiigaumgll 60 ssmwadea  wiogslsfmumsfinuianfivunzand
gamgfienen sxvhdnidensemBumruisiinnutulssana 10 % (wavunuazilgns,
2552)  felu gumgfiuasanimvnzanluniseuusisreaifunlnuds fo gumgd 80
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paueaidea Mssernan 2 Tl guugl 70 eamwaldea ldsvesinan 3 dalug
wavgaumall 60 esrienidea Wszesiian 4% T

vweafuniliiazveauninuisiivisdldumagounednunianwiagnneiny
wilnanansiansed 4.1

A191ed 4.1 g mmesumenwiasnueiiveseeafuniiuazyeaduniliui

FFHUAN TWIAS
=
AN wesl8un W | go°c/4a% | 70°c/3 | 80°c/ 2%
Yal. Y. Y.

(* | 39.40£027° | 46.66+0.50° | 47.48+0.12° | 54.43+0.10°

+37.18+0.27 | +34.89+0.33 | +31.16+0.04 | +35.12:+0.09

ﬁ a* d b a b
+19.52+0.29 | +16.62+0.29 | +14.67+0.06 | +17.12+0.05
- d b a [«
nne AUENILNTO LU
NN A5 . c b
‘ - ¥ g - 2.66+0.03 3.03+0.05 2.76+0.01
AT (NTL/
A5Y)
ANHEIUNTa b
s . 39.68+1.42° | 42.19+0.77° | 42.03+0.88°

agvanei (%)

ob | 391x0.01° | 41320017 | 4.0920.02° | 4.07:0.01°

@l 2 0.89+0.01° | 052+0.02° | 051+0.01° | 0.47+0.01°
W

ﬂ?qﬁJ%’u a b b
- 10.60+0.06 10.13+0.12 10.27+0.35

(%)

e : fdnusiinsiumauiueuiiruunndnsiuegrsiifodfymiseda (P<0.05)

NPNTNT 4.1 wui adumantw Avesweadunnuazvoauminuiadils
9nMIouTlgamgll 60 70 war 80 esrwaldua fAuuansnsfuadaditeddymng
afin (P<0.05) Wuldndvssweafunnusiaildanmseuiigamgll 60 70 uaz 80
ssenwaldoa 1A L* unninweafumin uansiweadunluieiildannnsouiigumgl
60 70 uaz 80 wsirmwadea Ndainndweadunilv A1 a* uay b*wes YO
Bumlnuisiidndesnitveadusiv wanaiimnududunwazanududvioniesnives
Wualn (L = A1A10aI190-100 9nenbuey, at+ = AuAg, a- = 81887, b+ = Awded,b- = &
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ity Wesnnsiheeaduminlusuusieinannuniuasqungiigindnhly - #ifa
mawsuasnnmin Gla, 2547) daunenuanansolumsgeduveswomBumiuss
flgamgll 60 70 waz 80 esmuwalEa WAy 2.66 3.03 uaz 276 sudFU uaze
Arwannsalunsagateti iy 30.68 4219 way 42,03 Wesldud auddu e
ﬁhmmmmsaluma@ﬂ%ufwLLazﬁhmmmmmmsasma‘f'maasvaalﬁum'ﬂwLLﬁa PR
uandnafuegesiodAgnieaif (P<0.05) wuitnseuurewaalfunlnfigumgiigd]
LLU’JI‘U&J‘VI’]IWN&WJ’]Zus?/lllﬂﬂﬂ?’]Nﬁ’]h’]’iﬂiﬂﬂ’]iﬂﬂ‘dllﬂ’]LLﬁuﬂ’]ﬂ’J’]@Jﬁ'liﬂiﬂﬂﬁauaﬂEJ‘u’]‘ZJ?J\‘i
suaaLaum‘[wLmammwmsaumeaaLsumimlt.qumwgummﬂ

ndua wudie pH veweadunilviursaiduniiuiedinanuusnsisiuegis
ffoddun1eadn (P<0.05) FwwaaBumlniian pH ity 3.91 weadunlnurisldainnis
suflgamail 60 70 wez 80 esmwwadya fA pH Wiy 413 409 uay 4.07
audIdU A a, veswealunlwdaindy 0.89 wazweabuslnueiildannnseud
gl 60 70 wag 80 eernwaldea dlewiiAu 0.52 051 uaz 0.47 ey Fadl
ANuLANAAUeg1livsddEMIsEin  (P<0.05) laevediduslnildr  a, nndtved
Wumnruienldanmseuilgumgll 60 70 was 80 esmiwadua naveden a, vowed
Buplrudaiomunaimsaaglid  seabuminuiaasdongnisifvinenuninves
\Humnlv a'aumqﬁﬂumwm%uwudwﬁ'mEmﬁu’wmﬁmmmehaﬁ'uaﬂwqﬁﬁaﬁwﬁzgmqaﬁa
(P<0.05) \esnnmsviuriseusiaiigumaiigindiagyilidasnisviutauasanuiu
wnnfimsviwisigamgddni Gla, 2547)  dmsugeaBuniliuiildanniseud
gamndl 60 70 uas 80  evAnwalded Siesifudemiuturinfy 10.13-10.60% B
maueshatefdinnuaenadasiuam a,dNMY

goafunliuisiugUionmadeumsUssamduda uansafmed 4.2

137334
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M3ell 4.2 AzuuueionuseuvesUiluninfinisusneeadun Wuiefiviu
gauniae 9 (n = 30)

ﬂ::LLuuLQSEJmwmawaqsqméumiw
Uaduanunm | geaBumlnuis Boadun W BoaHunlnui
60 °c / 4% %y, 70 °c/ 3 %L, 80 °c / 25 ..
3 6.40+1.47° 7.06+1.59° 5.63+1.56"
-y 6.03+1.75" 6.43+1.44° 5.53+1.65"
saudio™ 4.83+1.98 5.26+1.85 5.53+1.75
— 4.63+1.75" 5.26+1.53" 5.50+1.97°
san/Fen 4.20+1.80° 4.93+1.76° 4.80+1.84"
st 5.73+1.57° 6.50+1.50" 5.50+1.71°
ALTEUT I 556+1.61° 6.43+1.56" 5.66+1.64°

TV ]

MR : MNwINEsiumNmnUaudiauuanA i uetelitedAgysalin(P<0.05)

PN 4.2 Wiy AzluueiteNuveLYaUiSuInAnSeuanved Sumii
frimmseuusftaingamgl 60 70 way 80 asmnwaduati viwiuE wuhavkuwade
AnuveuvesgUium Wi 3 foge dauuanssfuodiaddedfymeada (P<0.05)
uansinadeuiinnuveusudvesyuifuminiintonansediduminguniseunsied
gaungll 70 ssrneaduaindign fundu nudiazuuundsanureuesyUSumind
wwenarnved dunlwiiiuniseunsisfigamgl 60 70 uar 80 esAnealfya danu
uandifueenfidedafyn1eedn (P<0.09lnenaaoulinnaveuiunauvesguidunilng
wiouan  geaduminiiiiuniseuwksiigamal 70 ssmieaiuauniiae udfnaaeud
AnuveunduvesgUiduminfintenainseaduminiiunseuussiigamgl 80 e
waidea oufign WesmnmsliauieuluniseugaiuluagyiliAnnisgadvaisven

stludoswennn Gla, 25647) drususadia wu*;'m::mma?ismwmawmﬁqﬂL?Jumiw
i1 3 Fregaiituniseuuisangungl 60 70 waxs0 esrwaidue lalffruuandrady
ogeilduddyyneadi (P>0.05) Fusavnu wutasuuuaisnnureuvesgUiumili
3 fhegheiiiiunseunisaingaumad 60 70 wazs0 asmialea Sanuuaniieiuogd
Tudrfayneadd (P<0.05) Tnegnaaeulinuvevsaniuvesyifuniniiniouinves
Bunndiiuniseuuieiigamgdl 80 ssrniwaduauiniign udegrdlsfimueiumini
wguangeaumliitiluniseuwiiiigamall 70 esmwaidualifinruuansietuetied
Juddymieadd (P<0.05) fusaiUien nuiiazuuuiadsruvevvesgidunili 3
feg1eiiiiunseuuReaingumnd 60 70 wazs0 asmuwaiBya fenuuandafuoeied
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Taddtynieada (P<0.05) Tnegnageulianuveusaninuresguiuminfinieuanves
o o O a = P P o & =
Wuainfiiun1seuuieiigamgll 70 ssmeail@eauiniign wiegalsfinuguifunnlnd
wiznanveadumviiinuniseuwifionmgll 80 esmwaldedlufinnuuansiaiuedied
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Abstract

According to Yen-Ta-Four sauce is the various ingredients to impact the richness
of color, odor and flavor of Yen-Ta-Four noodles as resulted in the development of cubed
Yen-Ta-Four sauce for increasing its value and its promotion to be a commercial product for
Thai consumer application. The objectives of this research were to study the optimal ratio for
dissolving the Yen-Ta-Four sauce products with soup in the ratio of 1:5, 1:4, 1:3 and 1:2
based on sensory evaluation using a 9-point hedonic scale and just about right, and to
determine Thai consumer acceptance and consumer purchase intent towards cubed Yen-Ta-
Four sauce before and after using. Results showed that there were significant differences in
mean liking ratings on color, aroma, texture, sourness, overall flavor and overall liking
(P<0.05) among the different ratios for dissolving the cubed Yen-Ta-Four sauce with soup,
and just about right responds on all sensory attributes using the ratio of cubed Yen-Ta-Four
sauce and soup of 1:3 for application was the highest. . Consumer acceptance test towards
the cubed Yen-Ta-Four sauce, which was conducted using 100 Thai consumers by home use
test indicated that the acceptance of Thai consumer before using cubed Yen-Ta-Four sauce in
their houses were 80 percent reflected with their mean liking scores in color, aroma, texture,
and overall liking equal 6.14, 6.84, 6.48, and 6.60 respectively. While their acceptance after
using the product by themselves increased to 96 percent with their mean liking scores in
color, aroma, texture, overall flavor and overall liking equal 6.64, 6.84, 6.76, 7.18 and 7.42
respectively. Additionally, resuits of consumer purchase intent showed that 72 percent of -
participating consumers decided to buy the product before using, and their decision increased
to 86 percent after using.

Keywords: cubed Yen-Ta-Four sauce, sensory, hedonic, just about right, consumer acceptance
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Introduction

Yen-Ta-Four noodle is one of the popular types of all noodles menu spreadable in
Thailand (Opaswisant, 2007). Although Yen-Ta-Four noodle was developed from China
dish, but Yen-Ta-Four dish in Thailand was influenced from the cooking style and taste style
of many local chef in Thailand. Yen-Ta-Four noodle consisted of Yen-Ta-Four sauce, soup,
noodle, vinegar, morning glory, fish ball and others (Rodyunt, 2007; Pocarsuwiboon, 2008).
The part of Yen-Ta-Four noodle which act the specific color, aroma and flavor to this menu -
is Yen-Ta-Four sauce. The Yen-Ta-Four sauce composed of chili, pickled bean sauce,
fermented garlic, sucrose, salt and vinegar. The characteristics of Yen-Ta-Four sauce are a
quite thick sauce, red color, and sour flavor. It applied to enrich and improve its flavor and
aroma, and (Krystyjan et al., 2012), as well as it is the necessary parts of Yen-Ta-Four noodle
due to they play an important role in the sensory perception and acceptance of this meal
(Paulsen er al, 2012). It could confirm that Yen-Ta-Four sauce acted as filling for
application to enrich and to improve the flavor and aroma of Yen-Ta-Four noodle (Krystyjan,
etal,2012)

Thai consumers’ preference of a cubed Yen-Ta-Four sauce was studied on the
probability of this innovation product to be useful, convenience and acceptable for Thai
consumer. Consumer acceptance test is one of the most important activities in product
development (Resurreccion, 1998). In addition, just about right (JAR) was applied in
consumer acceptance test to determine how just about right of the developed product and it
was also analyzed as a guideline direction for improvement the quality of the product
(Prinyawiwatkul, 2010). Therefore consumer acceptance test should be used to determine
the acceptance of the consumers toward the developed cubed Yen-Ta-Four sauce.

The objectives of this study were to determine the consumer acceptance of
cubed Yen-Ta-Four sauce as affected by different ratio of Yen-Ta-Four sauce and soup
for application, and to determine Thai consumer acceptance towards cubed Yen-Ta-Four

sauce by home use test method.
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Materials and Methods

Cubed Yen-Ta-Four preparation

Fresh Yen-Ta-Four sauce was prepared by using blanched chili, fermented garlic,
pickled bean sauce and others three ingredients. Blanched chili was prepared by washing and
blanching fresh chili at 100°C for 2 min and cutting into 5 mm pieces. Fermented garlic was
prepared by peeling, and cutting into 5x5 mm pieces, while pickled bean sauce was prepared
by cutting into 5x5 mm pieces. All ingredients consisting of 73 % red sauce, 10% blanched
chili, 5% pickled bean sauce 5% fermented garlic, 3.5% sucrose and 3.5% vinegar (applied
from Yingyongyuth, 2010) were mixed by grinding in a blender (Moulinex 6667, Wirasu
company Ltd, Bangkok, Thailand) until smooth. Dried Yen-Ta-Four sauce was prepared by
drying 100 g of fresh Yen-Ta-Four sauce, which be taken in a tray size 20x30 ¢cm in width
and length, using a Tray dryer about 70°C for 3 hour until the dried products were 10+0.5
% in moisture content (Sihsobhon, et. al., 2011; Sihsobhon, et. al., 2013). Cubed Yen-Ta-
Four sauce was prepared by mixing 1000 g of dried Yen-Ta-Four sauce with 150 g glycerine
(applied from Sihsobhon et. al., 2011), then weighting 20 g of mixed Yen-Ta-Four sauce and
pressing the dried products with the pressing machine about 5 sec (Sihsobhon, 2013). Cubed
Yen-Ta-Four sauce and cubed Yen-Ta-Four sauce samples which were wrapped with

aluminum foil are shown in Figure 1 and 2.

Figure 1 Cubed Yen-Ta-Four sauce Figure 2 Cubed Yen-Ta-Four sauce

with aluminum foil wrapped

Consumer acceptance test on the ratio of the Yen-Ta-Four sauce and soup
A randomized complete block design was used in this experiment, which consisted of
4 samples which were study on different ratio of Yen-Ta-Four sauce products and soup in the

ratio of 1:5, 1:4, 1:3 and 1:2. Fifty Thai consumers from Bangkok cities were recruited using
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a convenience sampling of consumers who wish to participate in a test at the faculty of Agro-
Industry, King Mongkut’s Institute of Technology Ladkrabang, Bangkok, Thailand. Panelists
were between the ages of 21-60 years old, had no food allergies, liked to eat Yen-Ta-Four
noodle menu, and must consume at least once a month The evaluations were held in one
session in each experiment. On the day of the test, consumers were greeted and given a brief
overview, then oriented on how to use the signal light buttons in the booths. After
completing, panelists were asked by the greeter if they had any food allergies to verify this
recruitment criterion, and he or she recorded their answers. Panelists evaluated the samples
in envi;onmenfally-controlled partitioned booths in a sensory evaluation léboratory
illuminated with two 50-watt indoor. Samples were presented to panelists in a sequential
balanced order randomized over a session for each panelist. Samples were presented to
panelists in a plastic tray with approximately 40 cc of dissolved Yen-Ta-Four sauce as Yen-
Ta-Four soup and the carriers in pre-labeled plastic bowl covered with lids and coded with
three digit random numbers. Cups with lids for expectoration, spoons and drinking water
were also provided on the tray, lined with white paper. Water was used as palate cleansers
between samples. Blanched morning glory, rice noodle and fish ball as the selected carriers
were served with 50°CYen-Ta-Four soup for each evaluation on all different ratio of Yen-Ta-
Four soup samples. These carriers were prepared by cutting fresh morning glory in 3cm
pieces, 5 g of rice noodle and 1 fish ball, and then all were blanched at 100°c for 1 min. Hot
soup was prepared by cooking with 1 L of water and 1 cubed chicken soup (Knorr, Unilever
Thai Holding, Co, Ltd., Chachengsao, Thailand) approximately 10 min, while Yen-Ta-Four
sauce were prepared by dissolving 1 cubed Yen-Ta-Four sauce with 100 ml water in the ratio
of 1:5, mixing homogenously, and then heating using medium electricity (800 watt) by
microwave (Model KOR-4115, Daewoo, Korea) for 3 min(applied from Yingyongyuth,
2010). The ballots consisted of seven questions asking the panelists to rate their feelings
about the product. Panelists rated color, aroma, texture, sweet, sour, spicy-heat, and overall
acceptability using a 9-point hedonic scale (Resurreccion1998; Chompreeda, 2013) with the
following categories: 1= dislike extremely, 2=dislike very much, 3=dislike moderately, 4=
dislike slightly, 5= neither like or dislike, 6= like slightly, 7= like moderately, 8= like very

much, 9= like extremely.
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Consumer acceptance towards cubed Yen-Ta-Four sauce

The cubed Yen-Ta-Four sauces were prepared and wrapped with aluminum foil as
described above, and 4 cubed were packed in paper box size 7x7x2 ¢m in width, length and
height. One-hundred families of Thai consumers from Bangkok cities were recruited using a
convenience sampling of consumers who wish to participate in a test. Each family should
like to eat Yen-Ta-Four noodle menu, and must consume at least once a month. The
evaluations were held in each house of 100 sampling families. Each family was given one
box of 4 cubed Yen-Ta-Four sauce. —The description of using the product in house was
described in the ballot. The panelists were asked to fill out a demographic questionnaire.
The demographic questionnaire consisted of questions on demographic characteristics and the
consumer’s food habits and eating patterns. Questions on demographic characteristics asked
were about age, gender, occupation, education, marital status, income per month, and
- household size. Panelists® food habits were frequency, source and a quantity of consumption
Yen-Ta-Four noodle menu. In addition, consumers were asked about their buying patterns to
rank the factors affected to their purchase of Yen-Ta-Four noodle menu. Besides, they were
asked about their feeling about cubed Yen-Ta-Four sauce on its shape, easy, and convenience
using. The ballots consisted of 4 questions asking the panelists to rate their liking scores on
color, aroma, texture and overall acceptance using a 9-point hedonic scale with the following
categories as explained in the previous study. The ballots also consisted of 3 questions to rate
just about right (JAR) on color, aroma, texture, using 3 scales with the following: not enough,
Just about right, and too much (Prinyawiwatkul, 2010). Additionally, after using the product,
panelists rated color, aroma, texture, overall flavor and overall acceptance using a 9-point
hedonic scale, and just about right (JAR) on color, aroma, texture were evaluated. Both were

described as the following categories before.

Statistical analysis

The responds from consumer acceptance test on the ratio of the Yen-Ta-Four sauce
and soup were used Analysis of variance (ANOVA), and Fisher’s Least Significant
difference (LSD) test using the Statistical Analysis System: Program R (Pongwichai, 2009)

which were performed to determine which sample means were significantly different
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(P=0.05) for each sensory ratings. While the responds from consumer acceptance test by
home use test on cubed Yen-Ta-Four sauce were calculated as percentage on all demographic
characteristics, consumer’s food habits and eating patterns. Their mean liking scores was also
calculated. Then JAR results were analyzed based on the normal percentage of JAR equal
70% was established. If some data had the percentage of JAR less than 70%, then the
binomial test was used to analyze (Prinyawiwatkul, 2010). Results were also analyzed using
McNemar test (Prinyawiwatkul, 2004; Prinyawiwatkul, 2011) to estimate in probability of
consumer acceptance or consumer purchase intent before and after using cubed Yen-Ta-Four

sauce product.

Results and Discussions
Consumer acceptance test on the ratio of the Yen-Ta-Four sauce and soup

. The consumer test results of Yen-Ta-Four soup samples prepared from different ratio
of Yen-Ta-Four sauce and soup sauce are shown in Table 1.

Table 1 Mean consumer liking ratings’ of Yen-Ta-Four soup at different ratio (n=50)

Sensory attributes 1:5of Yen-Ta- 1:4of Yen-Ta- 1:3 of Yen-Ta-  1:2 of Yen-
Four sauce Four sauce Four sauce Ta-Four sauce
and soup and soup and soup and soup

Color 6.03+0.46° 6.63+0.51° 7.30+0.34" 6.55+0.56°

Aroma 6.1740.72° 6.27+0.39" 7.43+0.52° 6.330.44°

Texture 5.60%0.55° 6.30+0.42° 7.20+0.43* 6.02+0.50°

Sourness 5.60+0.39° 6.13+£0.41° 7.00+£0.49* 6.01£0.53°

Overall flavor 4.80+0.48° 5.13+0.56° 7.03£0.44% 5.94+0.46°

Overall acceptance 6.00£0.55° 6.12+0.47° 7.37+0.41° 5.98+0.43°

' Mean values within row not followed by the same letters are significantly different in statistic (P <0.05)

From Table 1 showed that Yen-Ta-Four soup which was prepared from the ratio of

Yen-Ta-Four sauce and soup equal 1:3 was the highest significantly (P<0.05) different on
mean liking ratings on color, aroma, texture, sourness, overall flavor and overall acceptance

from the other samples. This demonstrated that the hedonic 9-scale is widely used to evaluate
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the acceptance in food products as mentioned in many researches (Sriwattana, 2000; Sae-
Eaew, 2008; Tipganont, 2011; Sihsobhon, 2013). When focused on JAR results of Yen-Ta-

Four soup prepared from different ratio of Yen-Ta-Four sauce and soup are shown in Table 2.

Table 2 JAR results of Yen-Ta-Four soup at different ratio (n=50)

Sensory attributes 1:50of Yen-Ta- 1:4 of Yen-Ta- 1:3 of Yen-Ta- 1:2 of Yen-
Four sauce Four sauce Four sauce Ta-Four sauce
and soup and soup and soup and soup

Color

~ Not enough (%) 68 44 12 0

JAR (%) 32 56 80 46
Too much (%) 0 0 8 54
Aroma
Not enough (%) 54 40 12 0
JAR (%) 36 46 74 54
Too much (%) 10 14 14 46
Texture
Not enough (%) .62 44 10 6
JAR (%) . 30 44 78 60
Too much (%) 8 12 12 34
Sourness
Not enough (%) 50 36 8 0
JAR (%) 43 56 82 54
Too much (%) 2 8 10 46

The JAR results of all sensory attributes indicated that Yen-Ta-Four soup which was
prepared from the ratio of Yen-Ta-Four sauce and soup equal 1:3 was the most suitable to use
for cubed Yen-Ta-Four sauce application reflecting on JAR on color, aroma, texture,
sourness were 80%, 74%, 78% and 82%. From the reason that the norm JAR 70% is
established as mentioned in Prinyawiwatkul (2010) that if the observed JAR is > the norm
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JAR, no further analysis and it also interpreted that no need to improve any other sensory
attributes of this product. Therefore the suitable ratio for Yen-Ta-Four soup preparation was

prepared from the ratio of Yen-Ta-Four sauce and soup equal 1:3.

Consumer acceptance towards cubed Yen-Ta-Four sauce

Consumer test by home use test was conducted to confirm the acceptance of the Thai
consumer and their families. Demographic characteristics of the 100 consumers participating
in the consumer acceptance tests showed that 66% of participants in 100 families were
female, which indicated that the female head was the primary food preparer and shopper.
More than half of the panelists (74%) were married and the remaining were never married.
Most of the households of participants were composed of 3-5 persons in their families (80%).
Most of the numbers of consumers were age 21-40 years old (68%). The majority of the
participants in a range of 74 %, classified on occupation of government office and
employment, and the Test were the owner of business establishment, househusband or
housewife and the others. The education of the participants showed that 96% of the
participants completed bachelor degree and higher education focused that Thai consumer
realized in their education. The income range of most households (78%) ranged from 10,000

to 30,000 baht per month.

The consumers’ consumption patterns results indicated that 98 percent of participating
consumers consumed Yen-Ta-Four noodle 1-5 times per month, according to this menu is
spreadable and popular for Thai consumer. Based on the quantity consumption of Yen-Ta-
Four noodle per time, all of the consumers consumed 1 bowl. Most of the participating
consumers have rating the flavor, convenience, and cleanness were the top three important
factors for their purchase intent Yen-Ta-Four noodle. This finding agreed that it is a good

potential for developing cubed Yen-Ta-Four sauce for Thai consumer supermarket.

The consumer responses concerning about consumer acceptance before and after

using the cubed Yen-Ta-Four sauce are shown in Table 3 and 4.
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Table 3 Mean consumer liking ratings between before and after using cubed Yen-Ta-Four

sauce (n=100)

Sensory attributes  Mean consumer liking ratings =~ Mean consumer liking ratings

before using the product after using the product
Color 6.14 6.64
Aroma 6.84 6.84
Texture 6.48 6.76
Overall flavor’ - 7.18
Overall liking 6.60 7.42

"This question was only asked the consumers after using the product

Results from Table 3 found that mean liking ratings on cubed Yen-Ta-Four sauce
after using the product was higher with a mean range of 6.64 to 7.42 or ‘like slightly’ to ‘like
mode;ately’ than before using with a mean range of 6.14 to 6.84 or ‘like slightly’. Besides
more information which was not shown in the table concerned about the frequency of
consumer responds towards the product before using on the easier to use, the convenience to

use in house, and the convenience for raw material preparation were 90%, 78% and 82%.

Table 4 JAR results of Yen-Ta-Four soup at different ratio (n=100)

Sensory attributes JAR before using the product ~ JAR after using the product
Color
Not enough (%) 58 . 24
JAR (%) 40 72
Too much (%) ' 2 4
Aroma
Not enough (%) 18 10
JAR (%) 72 ‘ 76
Too much (%) ' 10 14
Texture
Not enough (%) 26 8
JAR (%) 70 86

Too much (%) 4 6
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This finding supported with JAR results as shown in Table 4 which indicated after
using the product JAR results on all sensory attributes increased to 72% from 40% on color,
to 76% from 72% on aroma , and to 86% from 70%, respectively. It showed that the

consumer more accepted after théy used the products by themselves.

Table 5 Frequency of consumer acceptance and consumer purchase intent between before

and after using cubed Yen-Ta-Four sauce(n=100)

Responds Consumer acceptance Consumer purchase intent

Before using the product

Yes 80 72

No 20 28
After using the product

Yes 96 86

No 4 14

Results from Table 5 reflected by the increased frequency from 80 percent of
participating consumers accepted the product before using, and to 96 percent after using. In
the same way, results of consumer purchase intent presented the increased frequency of their
decision to buy from 72 percent of participating consumers before using, to 86 percent after
using. Additionally, the comparison between the frequency of consumer acceptance and
consumer purchase intent of the cubed Yen-Ta-Four sauce was found that not only before
using but also after using the product the responses of consumer acceptance was higher than
the résponses of consumer purchase intent, this finding supported from the frequency
decrease from 80 to 72, and from 96 to 86, respectively. Due to the reason that most of
consumers realize the food they should buy although they have accepted in that food

according to there are many factors affected to buying decision (Slan, 2004).

Besides, McNemar Test is another technique to analyze the responses of

consumer acceptance and consumer purchase intent (Prinyavivatkul, 2011). It uses to
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compute a variation of the Chi-square test for binomial of yes and no data (Agresti, 1996;

Prinyavivatkul, 2011). The analyzed results were concluded in Table 6 and Table 7.

Table 6 Frequency of consumer acceptance of the cubed Yen-Ta-Four sauce before and after

using (n=100)

Acceptance Acceptance (after) McNemar Test % CI for
(before) ‘ x>
Yes No Total Difference’
Yes 80 0 80 14.06* 8.9-23.1
No 16 4 20 (3.84)*
Total 96 4 100

"'a confidence interval for the difference proportions at 95%
* Significantly correlated in statistic at confidence level 95%
™« from Table at o= 0.05, df=1

The calculated chi square value (14.06) from consumer acceptance in Table 6 is
more than the chi square from table (3.84), which indicated that the acceptance of the
consumer before and after using the product was significantly different. The probability of
the consumer acceptance after using increased from 8.9% to 23.1 % of the probability on

their acceptance before using.

Table 7 Frequency of consumer purchase intent of the cubed Yen-Ta-Four sauce before and

after using (n=100)

Purchase(before) Purchase (after) McNemar Test'  %CI for
Yes No Total A Difference’

Yes 72 0 72 12.07* 7.1-20.9

No 14 14 28 (3.84)%*

Total - 86 14 100

" a confidence interval for the difference proportions at 95%
* Significantly correlated in statistic at confidence level 95%
" o from Table at o= 0.05, df=1
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While the calculated chi square value (12.07) from consumer purchase intent in Table
7 is more than the chi square from table (3.84), which indicated that the purchase intent of the
consumer before and after using the product was significantly different. The probability of
the consumer purchase intent after using increased from 7.1% to 20.9% of the probability on

their purchase intent before using.

It agreed with Nanaudorn (2012) which reported that Thai people interested to get a
convenience product for their lifestyle, and the cubed Yen-Ta-Four sauce could respond their
demand. However, more information concerned about product concept of this product from
most of the participating consumers (76%) who preferred aluminum foil sachet to be the
suitable package, and the rest were paper box and laminated sachet. Based on the unit (cube)
of cubed Yen-Ta-Four sauce, there were 78 percent of them needed 2 cubes per package, and
the residue 22 percent said it should be 4 cubes per package. Finally they commended that the
price per pack should be 5-10 baht (36%), 11-15 baht (32%), 16-20 baht and more than 20
baht (12%).

Conclusions

All indicated that the consumer acceptance test is suitably used to quantify liking
ratings or the preference of sensory attributes on consumer responds towards the cubed Yen-
Ta-Four sauce using hedonic 9-point scale and just about right. Results showed that there
were significant differences in mean liking ratings on all mean liking ratings (P<0.05) among
the different ratios for dissolving the cubed Yen-Ta-Four sauce with soup. The suitable ratio
of cubed Yen-Ta-Four sauce and soup for application was 1:3 which got the highest on all
mean liking ratings and just about right responds, which had the observed JAR on all sensory
attributes more than 70%. Consumer acceptance test towards the cubed Yen-Ta-Four sauce
resulted that the acceptance of Thai consumer before using cubed Yen-Ta-Four sauce in their
houses were 80 percent reflected with their mean liking scores in color, aroma, texture, and
overall liking equal 6.14, 6.84, 6.48, and 6.60 respectively. While their acceptance after using
the product by themselves increased to 96 percent with their mean liking scores in color,

aroma, texture, overall flavor and overall liking equal 6.64, 6.84, 6.76, 7.18 and 7.42
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respectively. Additionally, results of consumer purchase intent showed that 72 percent of
participating consumers decided to buy the product before using, and their decision increased
to 86 percent after using. Due to the easier to use, the convenience to use in house, and the
convenience for raw material preparation, the cubed Yen-Ta-Four sauce should be a new

choice of powerful and innovated product for Thai consumer.
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