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Development of pickled seablite (Suaeda maritima) for side dishes
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Abstract

Seablite (Saueda maritima) is attractive shape and color, which may consume with oily foods,
such as, steak, burger and sandwich to reduce greasy taste. For Thai foods, it may mix with pickled
vegetable source for eat with curry and satay. Aims of this study was developed pickled seablite recipes
for oily foods. Researcher was selected 3 recipes including 7 tasted pickling, crispy pickling and western
styled pickling. Each pickled seablite was tasted with 50 volunteers by eat with pork satay and pork
mini-burger and filled satisfied questionnaires. The results was shown that western styled pickling
was most favor in taste and characteristics (70%) and they were suggested that seablite pickling had
foul-smelling from vinegar and seablite. This recipes was reduced the smelling by using Jasmin rice
vinegar for pickling and adding some pieces of clove and cinnamon. After tasted with same group of

volunteers, improved recipes had increased satisfied (82%)
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