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Table 1 Ingredients of commercial snack bar (prototype recipe) and snack bar enriched with dried Thai river sprat (modified recipe)

Commercial snack bar (prototype recipe)

Snack bar enriched with dried Thai river sprat

(modified recipe)

Ingredients Amount (%) Ingredients Amount (%)
Peeled pumpkin seeds 45 Fried dried Thai river sprat 27
Honey 15 Peeled pumpkin seeds 13
Roasted white sesame 15 Honey 19
Roasted black sesame 10 Roasted white sesame 13
Crispy rice 10 Roasted black sesame 9
Sugar 5 Puffed sticky rice 9
Glucose syrup 10
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Table 2 Hedonic score and just about right scale of commercial snack bar (prototype)

Attributes Hedonic score Just about right scale (%) net effect
Much Slightly Just about right Slightly Much
decrease decrease increase increase

Color 7.18+1.22 5 11 65 14 5 3
Texture 7.08+1.32 7 20 61 11 1 -15
Odor 6.95+1.68 5 9 53 27 6 19
Taste 6.52+1.93 5 10 55 24 6 15

Overall liking 7.08+1.14 - - - - - -

HanHHARS s yuN LAY s A B9 A
FULLYY (prototype)

HAN1INAAOU (Table 3) Wud1 SB-TRS AuLUUNAzUUY
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v
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yosudnfug variindulamuin graaeusiosnislianasens
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Table 3 Hedonic scores of snack bar enriched with dried Thai river sprat (prototype)

Attributes Mean + SD
Appearance 6.83+1.39
Color 7.13+1.38
Odor 6.00+1.88
Texture 7.03+£1.03
Sweet taste 6.50+1.80
Overall taste 7.10+1.16
Overall liking 7.00+1.26
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Figure 1 Just about right scale of snack bar enriched with dried Thai river sprat.

TRS: Thai river sprat; SB: snack bar.
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Table 4 Hedonic scores of snack bar enriched with dried Thai river sprat as affected by various ratio of fried dried-Thai river sprat to puffed sticky rice

Attributes Fried dried-Thai river sprat: puffed sticky rice ratio (%)
25:11 23:13 20:16 18:18

Appearance " 6.37+1.79 6.33+1.99 6.90+1.35 6.27+1. 72

Color ™ 6.27+1.26 6.47+1.61 6.63+1.54 6.23+1.61

Odor ™ 5.43+2.10 5.57+1.98 6.37+1.79 6.13+1.83
Sweet taste ™ 6.03+1.99 577+2.11 6.27+1.68 5.83+2.28
Overall Taste ™ 6.07+2.07 6.27+1.76 6.83+1.62 6.47+1.76

Texture 5.80+2.04° 5.67+2.01° 6.73+1.86° 6.23+2.10°°
Overall linking 587+2.01° 5.93+1.80° 6.87+1.68° 6.37+2.01%°

" Mean in the same row is not significantly different (p>0.05).
*®Mean in the same row is significantly different (p<0.05).
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Figure 2 Just about right scale of snack bar enriched with dried Thai river sprat as affected by 20:16 ratio of fried dried Thai river sprat to puffed sticky rice (%);

TRS: Thai river sprat; SB: snack bar.
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Table 5 Product quality of snack bar enriched with dried Thai river sprat (SB-TRS)
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Product quality Mean+SD
Lightness (L¥) 58.38+2.55
Redness (a*) 0.71+0.87

Yellowness (b*) 13.63+2.90
Hardness (N) 41.02+6.83

Water activity (a,) 0.39+0.04

Moisture (%) 1.20+0.10

Protein (%) 21.61+1.24

Fat (%) 30.49+0.81

Ash (%) 2.92+0.62

Carbohydrate (%) 41.75+1.42
Total plate count (CFU/g) <25

Yeast and mold (CFU/g)

Not detected

Figure 3 Snack bar enriched with dried Thai river sprat (SB-TRS).
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Serving size: 1 Bag (23 g)

Serving size per bag : 1

Nutrition Facts

Nutrition Facts Per Serving

Total Energy 110 Keal (Energy from Fat 45 Keal)

TotalFat  5¢
Saturated Fat lg
Cholesterol

20 mg
5

va @

Protein
Total Carbohydrate 11¢g
Dietary Fiber <lg

g

Sugars 5¢

Sodium 20 mg

9% Thai RDI

Vitamin A 0%
Vitamin B2 0%

Iron 6%

Percent Thai RDI*

Vitamin B1 2%

Calcium 15%

2,000 Keal diet.

* Percent Thai Recommended Daily Intakes (Thai RDI) for population over 6 years of age are based on a

Figure 4 Nutrition facts of snack bar enriched with dried Thai river sprat per 1 serving size.
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ABSTRACT

Keyword

Dried Thai river sprat
Snack bar

Product development

This research aimed to develop a snack bar enriched with dried Thai river sprat (SB-TRS).
Surveying the consumers' attitudes toward the product to develop the SB-TRS using
a commercial cereal bar as a prototype was conducted. Then, the prototype product recipe,
formulation development, consumer testing, and assessment of the product's quality were studied.
The results of the attitude survey found that 90 % of consumers were interested in SB-TRS
products, and 51 % wanted to supplement with dried Thai river sprat. The recipe for producing
SB-TRS comprises the following ingredients by weight: fried dried Thai river sprat (20 %), puffed
sticky rice (16 %), honey (19 %), glucose syrup (10 %), peeled pumpkin seeds (13 %), white
sesame (13 %), and black sesame (9 %). The overall liking score was moderate (7.57 points).
A remarkable 93% of consumers decided to purchase it, and 94 % accepted the product.
The SB-TRS includes 1.20 % moisture, 21.61 % proteins, 30.49 % total lipids, 2.92 % ash, and
41.75 % carbs. Hardness, lightness (L*), redness (a*), yellowness (b*), and water activity
of SB-TRS were 41.02 N, 58.38, 0.71, 13.63, and 0.39, respectively. The SB-TRS showed a total
plate count of less than 25 CFU/g and no detection of yeast and mold in the product.
The nutritional value per serving (23 grams) was found to provide 110 kcal of energy, 5 g of fat,
20 mg of cholesterol, 5 g of protein, 11 g of carbohydrates, 20 mg of sodium, 0.04 mg of vitamin
B1, 0.77 mg of iron, and 105.91 mg of calcium. Therefore, the SB-TRS product is suitable
for people who want convenience in consumption and help in adding calcium to the body.
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