o Y

#2707338 A5L9USEIeBUANUEUIANIUL U LUAT UL NS NLE

dindun1sise  weaniyad vasdniasna

891U nangasmAlulagnsusenaueImsagNITuINIT INEUVRANTIUYT
UNNINYREAIUR TR

U w.e. 2558

[ 7
VU aaov L o

ﬂ?i’)%&ﬂiﬁﬂﬂ’]ﬁmﬂiuﬁ\‘iﬂ At LINWAUIASULINS NLLES LN 9MINE U Anen

1%
U ddl

NsgousUTRINAGRUNIIUTTAMAUREN TR U NI NI LET NI WeuIT Usewns
wanguiegeiAnwAe gnageunsgausumMassamaudalumingnssays 91uiu 50

e

viu Tagnsguuuutadey indesdlenldlumsidoduluunaaeunalssamdudadieds
Hedonic scaling teats yhnsUseiliunudnwmzdud ndu sami eduda uazaugeu
Tnesu addflife Anadeuardiulonuuanigiu
yhmsdndensiutminin 3 fi3u TnenmsnaageumssensumsUszamduialng
Adsavagsnuemssiin 5 v Ifunsseniuandideivgiiueynsianudnuas
fud ndu savid eduda uararmeulnesi eglussdureuinniias
nduishiuindnen fiunsdadenluiaunlaensiaiy szsimnaugunnl
Tuvnandonzahwmuzunvfiuandieiu 3 sedu fe Usinas ouzahesmuzunlv fou
dg 510 warfoway 15 vesumdndrunaumiwinmuienun udmeaeuniseouiunis
Uszamduiia lnsnguinegidludminanssanyisiuiu 50 au wui duiingusedng
maauiwmiaamumﬂmaﬂimmmﬁw 2 Jaduiiuiiasungshmmnuzunlviesas 10

GUEJ\TU'WﬂUﬂﬁ’JUNﬁlIU']‘WiﬂLN’WN‘VI@JW



Research Title Utilization Of Carandas in Nam Prik Pao

Researcher Miss Pussadee Kajonsaksirikul

Organization Culinary Technology and Service Suphanburi Campus
Suan Dusit University

Year 2015

The aimed of this study were 1) to develop the recipe of Carandas Nam Prik
Pao 2) study the consumer acceptance of Carandas Nam Prik Pao The Panelists of
this study are 50 consumers in Suphanburi province by accidental sampling. The
research instrument is sensory testing with hedonic scaling tests, which evaluation
about color, flavor, taste, texture and overall liking. Means and standard deviation
were calculated.

The three recipes of Nam Prik Pao filling that were tested by 5 expert testers;
the first recipe was highest score of acceptance about color, flavor, taste, texture and
overall liking. Moreover, these recipes of Nam Prik Pao were tested by 5 expert
testers; the was highest score of acceptance about color, flavor, taste, texture and
overall liking

Then, the of Carandas Nam Prik Pao filling was developed by replacement of
the of Nam Prik Pao that were added by Carandas at 5%, 10% and 15% by weight
respectively. The 50 consumers. In Supanburi province accepted Nam Prik Pao recipe
which added 10 % Carandas.



