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EVALUATION
RODJANA  NUCHNUM : DEVELOPMENT OF RICE SEASONING (FURIKAKE) FROM 

SEPAT-SIAM (TRICHOGASTER PECTORALIS). THESIS ADVISOR :ASST.PROF.PRASONG 
SIRIWONGWILAICHAT. Ph.D.. 169 pp.

 Sepat-Siam is a fresh water fish significantly contributing to the Thai economy. 
Because of its popular taste to local consumer, it is possibly suitable for development as 
seasoning product eaten with rice. However, little information is known regarding its processing 
technique and local consumer’s acceptance. Therefore, the aim of this study was to develop the 
recipe and process of rice seasoning from  Sepat-Siam to obtain the acceptable prototype 
product. Sepat-Siam was used as the main ingredient. The whole fish was cut and trimmed to 
remove head, scales and gut before steaming. The fish meat without skin was then separated 

and dried at  70°C for 3 hours. The dried fish meal ground to12 mesh particle size was found  
appropriate. The dried fish meal was mixed with sesame and seaweed, then the mixture was 
seasoned with sugar and soy sauce. The product was developed by varying amount of sugar and 
salt. Shrimp flavored  seasoning  was also added. The product  acceptance was sensory 
evaluated by 30 panels using 9-point-hedonic scale for overall liking and 7- point-just about right 
scale for sensory characteristics. The optimal formulation of rice seasoning (furikake) was that 
contained dried fish meal 58.35%, white sesame 9.73%, black sesame 9.73%, soy sauce 7.78%, 
sugar 3.77, salt 1.89%, seaweed 6.97% and shrimp seasoning 3-5% of finish product weight. The 
study of packing conditions in aluminium foil laminated  plastic bag under atmospheric condition, 
vacuum condition and    atmospheric condition with an oxygen absorber  was  conducted. Rice 

seasoning (furikake) could  be  kept at room temperature (30±2°C) not less than 3 months, at 

40°C for 35 days and at 50°C for 21 days, regardless of packing conditions.  However, the 
product packed under atmospheric  condition with an oxygen absorber was  the  most  
acceptable.
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