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DEVELOPMENT OF FRIED FOOD DIPPING SAUCE PRODUCT
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Abstract

The objectives of this study were to examine the production process and
develop a fried food dipping sauce, to design product packaging, and to determine the
product’s shelf life. The result shown that fried food dipping sauce is characterized by
a red, thick liquid with sediment. The sauce provides 234.64 kcal/100g. Sensory
evaluation of fried food dipping sauce on 9 - point hedonic scale by 100 consumers
showed a low overall preference for the fried food dipping sauce (X = 6.14, SD = 1.95).
The sauce stored in a glass bottle can be kept for 5 months, showed microbiological

values within the microbiological criteria for sauces.
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Figure 1 Flow chart of fried food dipping sauce processing
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Table 1 Formulation of fried food dipping sauce prototype.

Ingredient Content (%)
Red chilli 11.1
Brown sugar a4a.2
Vinegar 31.0
Fish sauce 8.1
Salt 5.2
Water 0.4
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Figure 2 The fried food dipping sauce of traditional processing.
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Table 2 Nutritional Value of fried food dipping sauce product.

Nutrient Content (%)
Moisture 39.11
Protein 0.40
Fat 0.00
Ash 2.23
Total Carbohydrate 58.26
Total calories (Kcal/100 g) 234.64
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Figure 7 pH value of fried food dipping sauce product during storage at 30°C
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Table 3 The microbiological properties of fried food dipping sauce product during
storage at 30°C

Number of microorganism
Microorganism

0 Month 1 Month 2 Month 3 Month 4 Month 5 Month

Aerobic Plate Count (cfu/g) <10 <10 <10 <10 <10 <10
Yeast and Mold (cfu/g) <10 <10 <10 <10 <10 <10
Salmonella spp. (25 ¢) ND ND ND ND ND ND
Staphylococcus aureus (0.1 g) ND ND ND ND ND ND
Bacillus cereus (cfu/g) <10 <10 <10 <10 <10 <10
Clostridium perfringens (cfu/g) <10 <10 <10 <10 <10 <10
Escherichia coli (MPN/g) <3 <3 <3 <3 <3 <3

Remark ND = Not detected
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Table 4 Consumer consumption behavior of fried food dipping sauce product (n=100)

Consumer consumption behavior n %

Have you eaten fried food dipping sauce
Yes 94 94.0
No 6 6.0

Frequency of eating a fried food dipping sauce product

More than 4 times per week 9 9.0
3-4 times per week 16 16.0
1-2 times per week 52 52.0
Less than once per week 23 23.0

Place of purchase decisions for fried food dipping sauce product

(Multiple Response)

Convenience stores 57 30.3
Supermarket 40 21.3
General store 54 28.7
Fresh - food Market and woman hawker 30 16.0
Community product distribution center 4 2.1
Others 3 1.6

Reason for fried food dipping sauce purchase decision

(Multiple Response)

Good Taste 59 59.0
Brand 22 22.0
Price 22 22.0
Easy purchase 23 23.0
Nutrition value 19 19.0
Packaging 29 29.0
Easy to eat 25 25.0
Sanitation 21 21.0

Purchase decision of volume for fried food dipping sauce product

(Multiple Response)

220 g per glass bottle a2 36.2
250 g per glass bottle 60 51.7
330 g per glass bottle 10 8.6
780 g per glass bottle 4 3.4

10
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Table 4 Consumer consumption behavior of fried food dipping sauce product (n=100)

(cont)

Consumer consumption behavior n %

Purchase decision of volume for fried food dipping sauce product

(Multiple Response)

220 g per glass bottle a2 36.2
250 g per glass bottle 60 51.7
330 g per glass bottle 10 8.6
780 ¢ per glass bottle 4 3.4
Price of fried food dipping sauce product for 220 g/bottle

25 Baht a0 40.0
30 Baht 52 52.0
35 Baht 8 8.0

nsUsziiugunmnssEaduiavemdndaeiinIudmivenven wulnageu
Fulvinseeusuysaiuan 1 kandunuRudmiuemven Weul 0 wasvsaiunn 2 nansio
UNANdWTUo N IVeR Woul 5 winanulusudnuyeUsng Anumie wazanuveulnusiy

(p<0.05) ustlaifiarammnanaiuilud g ndu wassan@ (p>0.05) fawnsd 5 (Table 5)

Table 5 Means of hedonic ratings for sensory attributes of fried food dipping sauce

product

Sensory attributes Treatment 1 Treatment 2
Color™ 6.83 + 1.50 6.90 + 1.62
Appearance 6.19 + 1.49° 6.58 + 1.46°
Flavor 4.78 + 2.07 4.92 + 2.05
Taste™ 5.14 + 2.16 5.56 + 2.20
Viscosity 519+ 1.76° 6.36 + 1.56°
Overall linking 574 + 205" 6.14 + 1.95°

Remark Treatment 1 fried food dipping sauce product at 0 months in storage
Treatment 2 fried food dipping sauce product at 5 months in storage
“® Mean within the same column with different letters are significantly different (p<0.05)

ns (non - significant) indicate not significant differences (p>0.05)
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