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Sensory Acceptance Test from Testers Who Tasted the Instant Fish Curry

B3Ny Yayau
Email: orapin_bun@nstru.ac.th
933A51 535U"5NA
Email: Akara_tha@nstru.ac.th
1550408 WINLLARA
Email: Wannachai_phr@nstru.ac.th
u515U 5551153
Email: naratip_tee@nstru.ac.th
95 Dunszum
Email: jaru_thi@nstru.ac.th
913U NEAIN
otfung Defu
aadl lvedungy
UNANED
n53duasldunside dmeasuazldisnsUszidunisssamdula TingUszasn
ifieAnwnseensunaszamdudavesiuilaafifiieunsasuarfsduiosy Tneviinisdnu
ansunsiiasisduiagiuagynisdndongnsunatnasfianzansiuau 1 gas endnaie
qmumﬁwmaﬁﬂwmmaaa Usznousag gasil 1 1a3eaunawauiunsTdmsuuns (Snsndqu
IA3BIUNs 20 nSuuInnETdmSunng 10 ) gmsdi 2 wdosunsnauuneddmiurhiingn Ensdau
1A309UNT 20 n3Y vInAzTdmuLns 10 n$a) gast 3 LA3esunaNfunzddmiuunauInned
dwsuvhimin Emdau ieauns 20 n3u van nelldmsuuna 5 n3u van nedldmsuiningn 5 )
HUNSTUINNMSUSIS e thlunaaeunisussliuniassanndudaveanguylduseanu 919 30 Ay
Fren1sdaldenuuULENIZIaIEas InturiInagaunsUTramduiauuuiissddunuYou
Tnefldf 9-Point Hedonic Scale Tufmud nAu s wazaruoulassam ARy wavALDouuLNAsTI
HAN15I98 WU mamﬁmﬁammmaﬂmﬁQﬁWL%agﬂﬁgﬂ 3 gn3 Aen1sUsEiiunaUsEamduda
unaAsUaNAsdISagUansT 2 Tazuuuiededud ndu savd wazauveulagsin Aadeegd 8.03,
8.20, 8.10, 8.23 ANAATINBLT 26.39 509A3NgNTT 3 uazTionTigngnsT 1

AdfARY: MIvAFRUNTSERNSUNIUSYAENRE, dvadeu, unureUaindisagy



mailto:orapin_bun@nstru.ac.th
mailto:Akara_tha@nstru.ac.th

N13UsEENIVINTUALUNEUBNAIUIIYILAULIA ATSN 7
Juin 1 Remnau 2567

Abstract

This research is experimental research and uses sensory evaluation methods. The
objective was to study consumers' sensory acceptance of instant fish curry. By studying semi-
finished krill curry recipes and selecting one suitable krill curry recipe for actual production.
The recipe for krill curry that was tested consisted of recipe 1: curry paste mixed with shrimp
paste for curry (ratio: 20 grams of curry paste 10 grams of shrimp paste for curry), recipe 2:
curry paste mixed with shrimp paste for making chili paste (ratio: 20 grams of curry paste 10
grams of shrimp paste for curry). grams) Recipe 3: Curry paste mixed with shrimp paste for
curry plus shrimp paste for making chili paste (ratio: 20 grams of curry paste 5 grams of
shrimp paste for curry 5 grams of shrimp paste for making chili paste) has gone through the
cooking process. It was used to test the sensory evaluation of a group of 30 workers through
specific selection. Then, a sensory test was conducted in order of preference using the 9-
Point Hedonic Scale in terms of color, aroma, taste, and overall liking, finding the mean and
standard deviation. The results of the research found that the results of selecting the 3
instant fish curries. Formula with sensory evaluation Instant fish curry recipe 2 had average
scores for color, aroma, taste, and overall liking. The average was 8.03 8.20 8.10 8.23. The

total average was 26.39, followed by Formula 3 and the least by Formula 1
Keywords: Sensory Acceptance Test, Tester, Instant Fish Curry
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