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\\;;!;‘\’\, Abstract

The objectives of this research were to develop seasoning sauce and seasoned squid
products, examine the sensory qualities of product, and evaluate chemical, physical and microbial
qualities of product of Koh Sichang in Chonburi Province. This experimental study initiated with
developing 3 main recipes of seasoning sauce by selecting the proper ingredients and testing them
for sensory qualities of the product from consumers and then developing it into seasoned squid
product for the community. The results showed that the most accepted community product by
consumers is recipe 1 (Aji-mirin: Japanese soy sauce: coconut sugar: roasted white sesame: garlic:
black pepper: Korean chili = 37.4: 34.2: 12.2: 6.0: 6.4: 1.0: 2.8 by weight). The overall liking score of
seasoning sauce product was over 7.00 (on a 9-point scale) within positive acceptance (91.67%).
The physical qualities of seasoning sauce consisting of water activity (aw) and pH were 0.80 and
5.27, respectively. The chemical compositions of seasoning sauce including moisture, protein, lipid,
ash and NaCl contents were 54.78, 5.30, 1.03, 4.73 and 4.44, respectively. The physical qualities of
seasoned squid product consisting of water activity (aw) and pH were 0.70 and 5.54, respectively.
The chemical compositions of seasoned squid product including moisture, protein, lipid, ash
and NaCl contents were 70.05, 18.94, 2.03, 5.29 and 2.10, respectively. The microbiology quality
of the seasoning sauce and seasoned squid product was found to follow the standard on the Thai
Community Product Standard for a season squid product. Outputs from this research had potential
for adding value and variety of products from squid (the local ingredient of Koh Sichang in
Chonburi Province), and increasing the income for the community in the area of Koh Sichang in

Chonburi Province.

Keywords: Seasoned squid product, Seasoning sauce, Product development, Sensory evaluation
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winlney 1.0 1.0 1.0
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AOAC International (Horwitz & AOAC International, 2000)

2.2.3 @ pH Iag pH Meter f1@ Mettler Toledo i;u F20 FiveEasy™ Ussinpanigeiaism

2.2.4 Sausunaidastluomns (a,) S1ASIENA8LAS B9 TAA a, i;‘u Aqualab 4TE
UseinAanigalsm ImEJmi%’aﬁmﬁ’ﬂéhasjN‘Uﬁiﬁumé’uﬁaaéwﬂﬁﬁmmmﬁaﬂ%mm 50% YBIUTUNTARY

nntuheduieendalueseiinsendasianinan a, Ninlanseugamaiidiesdlurae indiaens



Academic Journal Uttaradit Rajabhat University

148 ) 015815367IN1S UKIANgdessinaasaad
L=

2.3 @mmwwmél’mﬁ;a%’ﬁwm 19’11LLﬂIG]§’J‘\]eJLﬂ‘i’l%ﬁﬂa‘iu’]mﬂauﬂg‘&jﬁgﬁﬂmﬂ (Total Plate Count),
Coliform Bacteria, Yeast and Mold, Bacillus cereus Wag Staphylococcus aureus #1133 Association of
Official Analytical Chemists (Association of Official Analytical Chemists, 1998)

3. NIRAILIRAAN 9NN UTeTd

iihgoaugssagasfiguslaelunisseusumniigalute 2 uimuiwdadunvinusesa
Tnei3uainmsansingivndnfeninlvasoralaendnillafouinnas (Uszana 8-10 faneflaniu) ua
ihndinuagniearfutealsssaluiia (Snsaussvnaminfugoanifu 10:1) uairluersuummens
oivl1 (SMARTHOME §u BBQ-2000) gouvinfifilas 80-100 esrniwaidua 1ian 3-5 undt warluvausfienslmm
goaUstsalvdonnnsgnasuudiavinasauniinazgn antuadndunvinusssaiilasmagon

a o

AN maATinEnIn uargduvruiivdsinanata Tnefineasdeadmelud

3.1 miﬁli’J’\]ﬂEJU@mﬂWWVI’Nf;WULﬂﬁﬂ’]EJJ’Y]‘IN UsznoumeUinaantu Yiunalusiu Uina
Ty Uananan YSmaande an pH wag Uinauhdasyluewns (a,) neswazideauanssave 2.2

3.2 m’ama%auqmmwmwﬁywua;a%ﬁwm TneseasiBenuanidae 2.3

4. NMFAATITATaYANINEDA

mﬁmiwﬁﬂya:ﬁamamﬁLLazmsjmwﬁwLﬁumsmmLmumimamﬁﬁmiejmasjwamyizﬁ
(Completely Randomized Design: CRD) Im81%Iﬂ5LLﬂiuﬁWL§%§U1uﬂﬂ53meﬁmmwiﬂiau (Analysis
of Variance: ANOVA) iiteiU3suifisuauunnanesymnsanadalngly Duncan’s New Multiple Range
Test (DMRT) #isvsiumnudeshusesas 95

mﬁwmzﬁ{ayjamqﬂizmwﬁuﬁaﬁwLﬁumsmmmumsmaaaquﬁﬂuuﬁaﬂawsd
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NAnSuMhgeaUIa

AnweNUTTEENNE

ansil 1 ans7 2 ansii 3
anvuzUsng ™ 7.62 + 0.55 7.73 + 0.53 7.55 + 0.60
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AN ULAE TN 7.32° + 0.30 6.72° + 0.57 6.20° + 0.55
MsEoUSUNARTD (%) 91.67 87.50 83.33

e wanwarduaede + aaudosuunnasgiu
2 ALRATININAILENYILAAIAINLANA BT A AN 19ERRNTE AU p<0.05

# gngnslvanawuy (u/lula)
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lovnhwoausssatia 3 93 wileneruTinalusiu vy .01 uazU3nainde wum gas
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7 2 fusinadlusau Tusfu 100 warUSunannie winfusesas 5.21 + 0.21, 1.12 + 0.04, 4.69 + 0.28 uag
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M99 3 AuanTAMLalineneHAR uNUITeaU A

- NANTAATIEN
ABEALUR — - -
’sj(ﬂiﬂ/l 1 ’sjﬁ]i‘!/l 2 ’ejiﬂi‘l/] 3
manudunsa-ua (pH) 5.27°+0.01 5.60° + 0.02 5.65%+0.02
Uashdasyluems () 0.80° + 0.05 0.83°+ 0.01 0.85° + 0.02
USanaupnatiu (%) 54.78"° + 0.22 55.16° + 0.20 54.95° + 0.19
Usualuseiu (%) 5.30° +0.12 521°+0.21 5.45°+0.10
Usanalusiu (%) 1.03°+0.05 1.12° + 0.04 1.23°+0.11
USananan (%) 4.73 + 0.25 4.69 + 0.28 4.72 + 0.10
Usuaunds (%) 4.44° +0.11 4.67° + 0.05 4.93°+0.12

VHUNR: LLﬁﬂ\‘iWﬁL‘ﬁUﬂ’]LQﬁU + mmﬁmmummgm

° W

2 g RAININ UL BNYIUANIANLANANEE 9T TEd AN 9EDATITEAU p<0.05

HANITILATIENAUNIMNIRaTITNeT lawn UTuagdunsesianun (Total Plate Count),
Coliform Bacteria, Yeast and Mold, Bacillus cereus Wag Staphylococcus aureus WinthuUseuigu
funinsgiuvesdinauuinsgiundndungaamnssy (2549) $eadgealgesd waslududiued

o a

ANANYULYDINEATUNUIRAUTITE AT 4 NUIWERAMNUIgeaUTITANT 3 gns JUTuMRAUMTY

q
o

WLAAY 6.5 x 107, 7.32 x 102 wag 7.08 x 102 lalailnensa aud sy waswuuSunawes Coliform
Bacteria 48n21 3 MPN/ 1 ¢ U3una4 Yeast and Mold weena1 10 Talail mesesns 1 ndu wazlunuide

Bacillus cereus Waw Staphylococcus aureus TUNGASINTA 3 ans

M99 4 AaNTRNaTVIngvewHAndun1veaUTITa

AnaLTAvIqAuYSe NAMTIATIEN 11ASFIUNARUSTgRAN T
qmﬁ' 1 qmﬁ' 2 qmﬁ 3 (wen. 8-2549) L%E]Qﬁ’l“d@ﬁﬂ'z:ﬂiﬁ
Total Plate Count 6.45 x 10° 7.32x 10° 7.08 x 10° < 1x 10" colony/1 ¢
Coliform Bacteria <3 <3 <3 <3MPN/1g
Yeast and Mold <10 <10 <10 < 10 colony/1 ¢
Bacillus cereus ND ND ND < 100 colony/1 g
Staphylococcus aureus ND ND ND Tunuluseens 0.01 ndu

viangwe: ND fe luwugdunse

a o ¢

3. MINAWIHAASRINTNUTITAUAZNITNATRUAMMNNIIULALT N8N wazgAUNTEvas

CREHI
NRaNIINageUNUsEaImMdulaveIndnduniivealssanuuvealjesagasi 1

Wuansiilasunissensunnguilnauiniign Fdladinsuniweausasad 1 inawmdasunuinuyesa

~

AN 1 UAIATIENAMAMYDINAAAUNNNANUATNILNIN LaZIEUNTY AIAI19 5 NUIWEAS T
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niinUgesaiuTunmnnudy Usunalusiu Tufu 100 uasUSinainde windusesas 70.05, 18.94, 2.03,
5.29 uag 2.10 ANEIRU dIUA1 pH uaz a, WY 5.56 uaz 0.70 AU UONIINANANITIATIZN
I TURAUNT IR WUIUTIaNTeqAunIs ARy 19.45 x 10° Taladnensu Uiuiames
Coliform Bacteria 488131 3 MPN/ 1 ¢ wazU3unal Yeast and Mold weena1 100 Taladl nefaegns

115y

A 1 uansmandumihgeaUsagesi 1 wagkandunviinUsesa

M1319 5 AnautavnaeiinmenmuesnandunviinUsesa

AALTUR NANITATIZN
aaadunsa-ang (pH) 5.54 + 0.05
Vsinahdassluonms (a,) 0.70 + 0.10
VSt (%) 70.05 + 0.05
Usuaunde (%) 2.10 +0.20
USuaulusiu (%) 18.94 + 0.10
Usunadlusiu (%) 2.03 + 0.15
USuanan (%) 5.29 + 0.05
Total bacteria 19.45 x 10°
Escherichia coli <3MPN/1g
Yeast and Mold < 10 colony/1 g

B uanssatiunLode + mmﬁ'aamummsgwu

‘3\%’; 2AUTIENANTIVY
ﬁ]’]ﬂﬂ1iWGN‘IJ’]E,jﬁl51\’451‘UE]Td‘LJiqﬂiﬁﬁ’]M%Umaﬁﬁm‘ﬁﬁﬁﬂﬂiﬂiﬁﬁgﬂ 3 gn5 warynnIAdeUNTYRNIU
MsUsEaMANTEveIHANSTN NUgasH 1 ﬁﬂ"]mﬁaaui“umﬂ;JU%Immﬂﬁqmyaaaz 91.67 509094
Aognsil 2 5088y 87.50 uazgash 3 ou8Y 83.33 MudiU §awavanIsseNTUTaINAN S LN

o

fianudonnaseiuauideves wse3en 351e (2548) AlaAnwvinsndnveaiinlgesd 9INN3ANEINUIT
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q q

A o

yaadffiszduadeliusesay 95 uarluumnaafudowieudioutufosnmnansnuagaandumn
filafinduiad udund wanizgenindnuos uenand damnuaiauiseileds Yes or No Scale
Tunsinwinisseusumelszamduiavewanfamn1a 1wy 20aanes wazaudug (Walker et al.,
2010, p.32) Pladnunisuonsuresrandumwosiunlusudluiithmaiussneumelusauandumies
fifyvaaeuduianua 140 au A28 Yes or No Scale 9nn1sMARBNUINARSUNLATUNTTBENIY
mmjﬁimqaﬁﬁyaaaz 65 WALIUITYYDY NNFUN LLazﬂu’?ﬁ'uﬂ (Taksima et al., 2015, p.435) TpAnE
nsveusureskAnSumlaiRmwoandadidiynaaeuduianan 130 Au A28733 Yes or No Scale wagwum
yuslnaseusunandumgsiesosay 86.21 Tnuguilnalunissenfundnsumgaiesnidesdadun
fauusznevvesasLoanueusudeiiustlevinosane uazauideres anafm wndun uay Audun
(2566, 1.50) ladnwmanissensundndaniagnuandoilngligeundsuuaseriing “gundauni’

A78735 Yes or No Scale wagnudyuilansausundndungafissovay 100 lagyuslaalunisuausy

N

wAndungaiosnidndamisanafia ussdeiuiinislageundsuuaseriingilvndnfanazon
luimdtounsviunameisraiu

KansIATERAuAIININAT LaEN BN THYDINEN S 1w UTTa UIWERSegesT 1
fimn pH Wiy 5.27 Usinaeanafusesay 54.78 uay A1 a, iU 0.80 LLazqmﬁ 2 §ian pH ity 5.60
U3mannudusesay 55.16 uazan a, 1AV 0.83 uazgasi 3 fia1 pH 1ty 5.65 USinuaudy
se8ay 50.95 La¥A7 a, Wy 0.85 mﬂwamﬁmeﬁ%Lﬁuimyimﬁmﬁ’msﬁifwaaﬂqaimﬁa 3403

fMANTY wazan a, Muanasiueyeildedidgynieaia Wewinuaazgniddnaiuvedisy uazdion

'
a

Guiumnmaiy Imqmﬁﬁﬁméawaa%éjazﬂijummns’ﬁu’umémﬁmeﬁﬁ%ﬁm a,, Mnntunlume desnn
1u%§yuaj1iuﬁmﬁﬂiznawaaﬁwa&ujmm’;‘wﬁ%u (ruzdifufiosniaiiiuiuazuoanases) sondlsia
afilaninnisieneidulumunumunnsgiueomstmuaiidan pH 5ema19 4.5-6.0 U3umnudu
wazUFuanidassluems () maamﬁmﬁm%ﬁwaaﬂquaﬁ% 3 qml,ﬂuiﬂm’mmm%mm‘gmmﬁmﬁm%
ﬁwsuaaﬂ§aiaﬁﬁwwum1€ (FrinnusnasgIundndumgaamngsy, 2549) Gsan pH uazan a,, Tundnsdiom
osinaneninUjAzend wazmsvhauveseulwinaeniunisdudmieszaonisasaivia
v099AuNn3e (quam Twudug, 2505) waznanisiesznuiinalusiy luf 1o wezusinunde
YosoaUeTans 3 qns nurdennaestUruIToresqunsIius Tanednumay uazy Ay 4930
(2557, 1.430) ﬁl@?ﬁﬂmmﬁmiwﬁﬂmmwmamﬁmm wamﬁm%%aﬂiasaqmﬂsL.Wi'm’mﬁwﬂﬂﬂsﬂ uay
WuwWARSunUSIalUsAL Tus 101 ANLTY wazUSINaNEe WU Sepay 5.20, 1.41, 4.79, 53.80
LAY 5.53 MWAINU @IUHAAT a, WAT pH MNAU 0.841 uar 6.39 uavaLITeveswgs vug uaztufiun
ATIRIuna (2564, u.114) 1ﬁyﬁwmwﬁmﬁ’m%%aﬂqﬁammTﬂLLazﬁﬂmmﬁUizﬂaumqmﬁ LAZNUI
wanSusiilaiuiinalusiu lusfu 1 @ule wazanslulewse sovay 3.66, 15.04, 13.20, 332 uay 24.46
ALEINU uaﬂmﬂﬁé’awuiwﬁmmlﬁwﬁLﬁﬂ%ﬂumﬁmﬁwﬁtﬁmmmﬂmm@ﬂ%mmmé‘aﬁﬁaﬁumﬁmﬁm%
Squﬁmmmyﬂuwamﬁ’mﬁﬁ%Lﬂué'hﬁq%ﬁqqmmwmadwamﬁ’mﬁﬁfm (fi5en %’mmﬂuuﬁ, 2554) NNV
ﬂ'waqLéu']qaﬂ'imﬂaﬁ%maﬁaiwawﬁmsﬂaamﬂumigwﬂjymﬂummﬁfu i Hu Ay vide vie Luan

Fepranadulaiiaisinanuareinuanlufns s lviswuunwanlun1vinwmg
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KANTIATIZIAMAMTNaTTInen Taun Usinuqdun3oviemn (Total Plate Count), Coliform
Bacteria, Yeast and Mold, Bacillus cereus Wwag Staphylococcus aureus wuiwﬁmﬁmﬂﬁgn 3g99
Tawnmsgruduluninaumd vl aennassiveidoves ug vug uastuiiun faviauga (2564,
1.114) laWauwdn funveaUsasaandnuas Ainwamn MU n S uevIn 1 gAuN3s Lagnu
WA S Waula SUTuugdunsesianun 3.0x10° CFU/g waznsaaluwuaes Coliform Bacteria
uay Yeast and Mold Fepnitlaidulunufidrinnuinasgundnfungramnssy 13es theealgasa
faausla (ﬁwﬁﬂmummgmmémﬁmaﬁqmammm, 2549)

KANIINAADUANNINYALIATINNENIN UarBUNIEvINARSaMTnU 3958 WU RER e
wilnUgssafiuTnaanutusesas 70.05 Usanalusiusesay 18.94 lusfusesas 2.03 10n5e8az 5.29
USnaundesesay 2.10 wagHansinwian a, uazAmAmALAUNIsvesHAnSumnuILTuluay
dfnauansgTuRdndusgaamngsy (2553) esaniinUsssanseuuilaa Alafuualanen a,
yosuAndunnosluiu 0.70 Usuugaunisnmuanasluiu 1x10° Taladnadiesns 1 n¥u Coliform
Bacteria #n09ua8n21 3 MPN/ 1 g Way Yeast and Mold nedlaiu 10 Taladnesesns 1 ndu wenani
famunaranutunsn-ang (pH) Tundnsuneisiinanemaiaujisoneiiuasnsvihauvesoulss

naRnIUNTSugmsevranIsasyiulnveaunsele (aunmn Jnudug, 2545)

A3UNaN15738 wazdalauauus

miﬁ’@umwﬁmﬁ’m%ﬁwaaﬂqwaLLawﬁﬂUqaia mmmaﬁnmwviwqmﬁwaaﬂzaiaﬁlﬁy'iuu
nssavsusniignainguilag Ae gusfl 1 Fedusinaves f3u: FBadyu: tmaugnsna: Al
nszifiea: winlne: wininwisesas 37.4: 30.2: 12.2: 6.0: 6.4: 1.0: 2.8 (neriniin) wdnsusniweayss
iﬁﬁiﬁ?ﬁ]’]ﬂﬂ’l‘iWGNU’]Lﬂjuqmiﬁifﬁ%uﬂ’lit‘JE]iJ%J‘Uﬁﬂ;EJEJaS 91.67 flavhluliaTiERAmAMIIAILNIATN
Wu31dAn a, WU 0.80 wazga1Audunsa-a1e (pH) iy 5.27 dwmsuesadseneuniaad
puarty Tusiu Tudu 10 uasdSinanndevesmdnsumgoausssadamifusosas 54.78, 5.30, 1.03,
4.73 uay 4.44 9UAAU Lﬁaﬁwaaﬂqaiaqmﬁ'éu’%‘[maauﬁ"umnﬁqmmﬁ’wu%ﬂuwﬁmﬁmsﬁwﬁﬂﬂj‘ﬁa
LAYILATIZNA LN TNTBSHART LN NUIIAAATNINIALNIBNTNTBINAR S udnUg9sa Tan a, N
0.70 uazArILTUNTAANS (pH) MIfY 554 asaUsznounaadinuaudy Tusiu lusfu 101 uas
USunaunae suaﬂmémﬁm%ﬁﬁﬂﬂqﬁaﬁmwhf‘ﬁ’uéyaaaz 70.05, 18.94, 2.03, 5.29 kay 2.10 sua1fu d11su
@mmwmwﬁyﬂuqaéﬁﬁmswaamﬁmﬁmsﬁfﬂ%aaﬂwsaLLawﬁnU;aiawuiﬂLﬂjulﬂmmmmg’mmaaﬁwﬁmm
IATIUHAR NN TIY L%iaqﬁwaaﬂsqasa .. 2509 lasnuala
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