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Results of the study of quality attributes of Guay Teaw Lad Naa showed that attributes were
appearance, aroma and flavour. Appearance was referred to the viscosity of the gravy which
should run evenly, cloudy and colored by ingredients in the gravy. Aromas were from fried garlic,
fish sauce, soy sauce, and pepper. Flavours were sweet and salty. By using the above quality
attributes to select the formula it was found that the most acceptable formula composed of
18.98% of tapioca starch, 18.60% of sugar, 23.25% of fish sauce, 18.60% of light soy sauce,
9.30% of garlic, 9.30% of vegetable oil, 0.37% of monosodium glutamate and 0.04% of
riboneucleotide. The selected formula had the highest score from sensory evaluation. The formula
was adapted to be the powder gravy by calculating the moisture content of each ingredient and
then calculate the amount of ingredients on dry basis. The study of drying conditions for making
pork powder showed that pork powder dried at 70 degree Celsius for 2 hours had the highest rate
of reformation. It was selected to add to the gravy powder to increase the pork’s flavour and
appearance of the product. It was also found that adding pork powder at 6% had the highest score

of acceptance.





