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ABSTRACT

This study aimed to develop ready-to-cook Panang curry cubes by partially substituting
coconut milk with rice bran oil-based cereal milk to reduce the use of coconut milk, which is
high in saturated fatty acids, while maintaining consumer acceptance and developing a healthier
product. The experiment consisted of two stages. The first stage investigated the effects of
substituting coconut milk with cereal-based milk at 0%, 50%, and 100%. The second stage
evaluated the effects of drying at 70°C for 0, 9, and 12 hours to reduce the moisture content of
the product. Product quality was assessed using a 9-point hedonic scale, Just-About-Right (JAR)
analysis, and penalty analysis, together with measurements of water activity (a,) and color
characteristics.

The results showed that substituting coconut milk with rice bran oil-based cereal milk
had no significant effects on aroma, taste, texture, or overall liking (P>0.05), whereas color liking
was significantly affected (P<0.05). The formulation containing 50% substitution achieved an
overall liking score comparable to that of the control (P > 0.05) and exhibited the most desirable
balance of aroma and flavor according to JAR analysis. In addition, this formulation showed the
lowest penalty values, indicating the least negative impact of sensory attributes on consumer
acceptance. Regarding the drying process, samples dried for 12 hours exhibited the lowest a,,
while receiving the highest scores for color, aroma, taste, overall liking, and JAR evaluation
(P<0.05). Increasing drying time significantly decreased lightness (L*) and hue angle, whereas the
overall color difference (AE) increased significantly compared with the undried control (0 h)
(P<0.05). Therefore, 50% substitution of coconut milk with rice bran oil-based cereal milk,
combined with drying at 70°C for 12 hours, was identified as the optimum processing condition
for producing ready-to-cook Panang curry cubes. This formulation maintained desirable sensory
quality while offering the potential to develop a healthier ready-to-cook product with promising
commercial applications.

Keywords: Panang curry, coconut milk substitution, rice bran oil-based cereal milk, drying, ready-

to-cook food



AM5ETNYRSUALDINNT UIID. 5(2): e011477 (2569)

unin

amsivedunisluemsitlasuanuiieuesrsunsmanglussduuni Wesniiondnval
mymﬁasmﬁLLﬁzﬂﬂﬂﬂ?ﬁgﬂWﬁLLﬁsm?mLmﬁ'wmﬂwawLﬁuéauﬂixﬂav Taglan1E “UNInNsuLus”
(Panang curry) faiuommsinefifdnvasauausaminaunasy ﬁﬂ?}lummmaguiwm.t.azm%qmﬁ
sauﬁﬁé’wmzLﬁuat,maﬁﬁmmLszj”uszjyml,azmmﬁumﬂﬂsﬁLLasﬁaam‘ﬁ'Lﬁuéauﬂizﬂauﬁ’lﬁ’zg I
rARSuNInaud (nutty flavor) LAz AU ATILLIa Snnedaiisssumnuiiavesninunadalnesiiney
(aﬁf;@%um% WawANE, 2568) AIUUSENDUAIAYUBINGNUAINEULY lawn w3nums azlas 91 neuwaq
naziflen uasiedoanana Gsmuduingfviifasesngrinsiinmuasinniusasuduendnual
Y9395 1NY T,msmaﬂmﬂ@mﬁmyﬂusasmaLLaxﬂﬁuLawwﬁaLLéTq LmezLLuQQ’QﬁQmauﬁﬁﬁTwuqmﬂWWQWﬂ
aﬁﬂszﬂawmagﬂwmazm%uwﬁ Tnedseauinadesunanguuaiansusenaufuedn (phenolic
compounds) waznalauesn (flavonoids) Vldyf‘fmufg m quercetin, kaempferol, luteolin tag
apigenin %aﬁqwééwuawa@awLLawiymmié’ﬂLaU SnitafliemeanaudsswedisalufianeFoss
(non-communicable diseases; NCDs) U I‘mLm‘mmLLaﬂmm’mﬁﬂaﬁmqd (Siripongvutikorn et
al., 2024) uaﬂmﬂﬁ" azgulwaﬁlLﬁuaqﬁﬂszﬂawmm’%amm Lsziu ﬂiSLﬁEJNLLaZSIJ’I é’dﬁiwadwquééuwuﬁ;a
Fw amudeuuniize wazvietuay ﬁqasﬁauﬁﬁﬂamwmaam‘vmﬂ‘wsﬂunﬁnamwﬁaqmmwLLasm‘mi
Wendu (functional foods)

o A

aunslsfiny LLﬁdﬁﬂzﬁmw;ﬂ’mzLﬁuaaﬁﬂisﬂaué’wwmwLa%masmﬁ nauney waziiioduia
YDIUNINZULY uAnzfiuznsnduiinansnlutudud (saturated fatty acids) qﬁaﬂazmméﬂaaaz 92
vasUsmalututiun Tneiinsa ao3n (lauric acid) waznseluann (myristic acid) iiussAUsznou
w&n (Teng et al, 2020) Faflsraunamanenisiiusyiunsiaaneseasiul (total cholesterol) uaz
ABLAALADTOATEAAINLMUILLLA (LDL-C) WiaSeufsufunslavnsuiveinludus (Eyres et al,,
2016) aamﬂaymﬁ’uﬁ’]LLuzﬁwmammIﬁﬂﬁ’ﬂﬁ]LLmaw%’gaLu?m (American Heart Association; AHA)
fuuzihlndrianisuslneladudusiieanmnudowedsatlanaznaemien dslurmare Iy
3 ﬁmiﬁm:nmﬂsﬁ’mqﬁumﬂﬁmﬁamLmuﬂzﬁuzw%ﬂummiﬁu?{mﬁuﬁuaéwwiaLﬁaq \flosann
mmmamﬂ’%mmlsuﬂuéuﬁaLLaxLﬁu@mmmﬂmmmwmwﬁmﬁmmﬁu Tne Zulkifli et al. (2024) @nw
nsmauUneingnsnenyiviadlundadum Nasi Dagang WUINTMAKNLUINEILTITAAUS I
lusfu inergnisiiuinu LLaz€J’ammﬁﬂau%’umaﬂizmwﬁ’uﬁammgﬁiﬂﬂ Imagmﬁ'mmmu;aﬂaz 25
lnsuazuuuauveulnssmgeiian vusdinmmaunulussduguiuldamalndnvundedudauas
Qmmwﬁmﬂwamé’mﬁ’aamaq LLamﬂﬁLﬁuiﬁzﬁ’UﬂﬁwmLmuLma'qlmﬁuﬁwamﬁmmamamaq
ﬂzua”ﬂwmzmwizamé’uﬁal,l,azm'ﬁ&lau%’usuaa;;ﬁiﬂﬂ

ey finand1us1917 (rice bran-based milk) Jundnsdunmadonilasuainvauls
fesanfinsaluduludud 3nniud uazansunuun-ea3euea (Y-oryzanol) ?fﬁﬁqwféﬁiuma%aémz

Pganseavinaluben anszAunslaameTea uazyIsAIUANUIIN (Sirajuddin et al., 2021) R



AM5ETNYRSUALDINNT UIID. 5(2): e011477 (2569)

wigdmiulyiawomsiieguan wenantl MuITeves 8530 wagAme (2569) WU N1slyuuy
SyriAannelng auudes wazdadas naununzAuznslunnglwsaunsaanUiunaladuls

1101715088 70 Tagunuu M lneiseAuNIsSnAwWIUIasay 75 Jenskasunzhuuaiuvaulngsiuly

'
a =

WANA9AINEnsNedl Jaagneuiadnaninvesnislondndumainiiaaununziitueimsive viadl gly

'
=2 a

WUiﬂﬁmumﬂﬁgﬂxﬁﬁ@ﬁﬂjmmfn‘]’ué’w%wﬂuwﬁmﬁm%t,mezLLuq Fauduusuifuiins@nuifisfudie
ﬂ’&umLﬂuwﬁmﬁmﬁﬁmaLﬁamﬁaqmmwﬁm%’u;;:U%Im&mslm ﬂﬁzﬂa‘uﬁ’ﬂuﬂaﬁ;ﬁuf’iﬁ%ﬁmadﬁuﬁmﬁ
ABINISANLEAYAIN TIED warasdumaulunsUsznouams E‘ﬁNal‘v’;ﬁd5@5@4%@?‘1&’15W§6NU§&15§U
mmﬁamﬁwﬁua&hnéatﬁm miﬁ’ﬁuumamﬁ’m%umwzLLWM@QM;*ULLUU “LmezLLuquauW;aqud”
(ready-to-cook Panang curry cubes) ?TdLﬂjuLmemﬁd‘ﬁ'mmsaLﬁ'uyjaﬂ'ﬂﬁjﬁummﬂwaLLaz
mauaua&mwiymrmmaq;guﬁnﬂimy ImaLLmﬁmaawﬁmﬁm%ﬁﬁmLLUimmixmumsquLmq‘szLuq
LuUs L LLazLﬁu%umaumﬁﬁﬂ,ﬁlﬁmwauazmﬁugﬂLﬂufiuauﬁywﬂﬁsﬁl,l,uu (carrageenan) da.du
lelnsroaaneniideslalugnamnssuenns iesniinuanilunisasaan aunsalunisindu
ad Mrefiuaruasiauasyieludszaudiadule (Sanprasert, et al, 2025) nsviwansamlndu
neuazaraINRoMINNIN Msdaiu warnislee Tneyuilaamusnimandaeluusenouomsla
nefisadui Fudledniviednauneinis warluauseusuienfannsauussnulaviui
mmmmﬁgmmamﬁm%ﬁgmu UK. 129/2506 1nuNe ey wanSumiivhanedouneuay
auulnsniag 1wy winan ninuns wavew nswifien 11 arlas Awznge vanaulmady o1ad
duUszneusy wu nzd 1ima thvan inde wanenarauiunsiindettuuilnanuaudsznaures
dsnunsunazadn wazerahluluauseunieluile wnldusznovenmslariil LLaxﬁmumMQumﬁm
AIUANEVENYAENITHER ANAMNIRgAY LLagﬂﬁgmuﬂmmsgﬂﬁmmxau iquﬁqmuauﬁﬁamsmm
1 (a,) LAZAMNAIMNINTAYIINEN \ielnnansaumniinulasnfouaranunsafiusnenlnosumnge

v ¢

ety dmsundnduminsouniuaziaisananseuUs nsaadsunaenutuLae a,, iuladedidnyd

a

ﬁaaﬁmmqmﬂﬁﬁﬂmuazé’uégﬁmiw%z‘ymaaﬁ;auw?é aenslsAnny n1slranuseudunauiuens
dsmanenunInveInaniam InsianznsninfAserduimauvululvieulss (non-enzymatic
browning) nsgeydeansludsssuii warniaiuisuuUameaniusa (Lee and Shin, 2023) uenanil
UIdNWel LazAN (2561) 189U NSOULKIHANAINENLAATEIMY WEnunailn uazwinunse
flgaumgiivsvana 65-70°C anansaanamiukaze a, Ineylussduiimanyan neuisdnaanin
Audszamdniavewansaumnle ?NL‘ﬂu%"mqquﬁﬁmmzaué’m%’umiﬁ’wmwémﬁ’m%m?mLLm

nehuanouluNIsTNaael

v P2 v
o o A A o o o

U7 Bﬁﬁﬁﬁqﬂ‘igﬁﬁﬂLﬁ@ﬁﬂ‘l&}’]ﬁiﬁ%@ﬁﬂ’ﬁ%ﬂLLVI“LJﬂzﬁlI%W‘i’]’m’JEJﬂSV]ﬁﬂJWsUﬁ]’]ﬂU'IlIUTWJTﬂU

o

JEAUANY meRuA nUsTamdulauazn1sveusuresuilaa iedniangnsimunzau wagiite

U

ANYINaUDITTeEIalUNIToULNINBAIAAINTINTBIUN qmm‘wmuﬁ LAYNITERNTUNIUTEaMFURE



AM5ETNYRSUALDINNT UIID. 5(2): e011477 (2569)

VBINANTUNUNINLUUINBUNTBNUSY WafruaanIIEnIsNan AW gaud S uN s aLTuREa T

LW Y

gunIaILazAsNg

32

1) Ingau

’;’mqﬁuﬁisﬁﬁym winuvadialug winuvadiadn s1ndnd w1 aelas Rawznga gniind gndve
nsgienlng vewuns dadas @earnnaranesdn) indofiunardu edied 1) ned (191nslne) nedi
1ENIN (ATMI1IeL) A Seyie (asnaRan) Yian (rsuunnien) dntansnsa (n31935yLdl9)
LAZ A5 1TUUL (namLad)

2) msv‘hLLnasztuaﬁauw;auﬂ§q

AUNANAIMSULAS D NIN UL TUAS Table 1 LLaxﬁSiTumaumﬁﬁwLmesLLmﬂauWiauﬂiﬂma

v
=~

ANSAAKUIINANITIINELUIUNR LLaxLﬁwﬁumwadmiﬁﬂmﬁm%aLLassuugﬂLﬂuﬂaumamﬁﬁLLuué’q

'
a

Fisure 1 lngds18azidennall 13U91NNNSYILASDILNILALAALEBNLAZLASEUTANAUATIIY YINN1TA1WAY
S

q

v v =

wugeslnigwdng mnuuidildualuaiosuaayulng (UIEnausanIudligdy, su PG-ECO) aula

iSownefififoidlovazidon anduiiaieunmeuus 60 nfu WA Aungd 100 n5U (AIUAN
gauniuszual 60-70 aaAlvaLTya) PnduRnUSIanefisn 150 ndu LLa%Lﬁﬁm’NﬁJ;@uIﬁ@ﬂ"ﬁ’u
(70-80 oreaiioa) uadlawrdossesaiivszneulune dian 22 ndu dhnauensn 30 nu eune
Juiftensoug MnthnsfiuassRuug 1.5 nfu (Ussanasesay 0.4 vesdiunauiioue) tievaely
ﬂWﬁSﬁuEULLasLﬁummam’1'iﬂhﬂnsm&hmmwémﬁm%ﬁauﬁﬂﬂauLLﬁun%umauﬁaiﬂ INATUHAY 75
n3u aslunufismionin 5x5 wufwes Admbuiaiededuduneulnsugdu (@ ssauadea) uny
penIINAUN

=

3) NSANYINAVINITUNUNNTAUENT1INENLASYNY

v v
o A o o

AnwnaveIn sunuine e ns1Inen ISy iea1ninlus1v InevimelusnaunsouyUgemy

N

Fluve 2 wazwUsUSnanisnaunungfinznsnmensisyivdusesay 0 (gnsaiuay) 50 wag 100

o

wazuunInzuuInaunsenUslunaaeununmnsUssamduialaslyy naaeunluniunisiinduy
F1UIU 24 AU NIUNBUNITNAFDUILUINDUNZLWINTONUTITNIU 3 nou (U wiingau 225 n3u) WuAY
Wdan 225 n3u wasinlusnulnidien 3 widl Wuieln 200 N3y aunedn 6-7 wnil awilelnan vdsw

WIBUVNIFAYTOU



AM5ETNYRSUALDINNT UIID. 5(2): e011477 (2569)

Preparation of Panang curry paste
Raw materials washed and cut into small pieces
Ground using an herb grinder (Spring green evolution, model
PG-ECO)

{

Initial sautéing

Curry paste sautéed with coconut milk (2/5 part) at 60-70°C

{

Continued sautéing

Remaining coconut milk added; sautéed at 70-80°C

{

Seasoning

Fish sauce and palm sugar added; simmered gently to a boil

{

Gelling agent addition

Carrageenan added to the mixture

{

Molding

Mixture poured into molds and sealed

{

Cooling and demolding

Chilled at 4°C for 1 night; removed from molds

{

Ready-to-cook Panang curry cubes

Figure 1 Production process of ready-to-cook Panang curry cubes
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Table 1 Ingredients and percentage composition of Panang curry paste formulation

Ingredient Percentage (%)
Dried large chili 9.01
Dried small chili 2.25
Coriander root 4.50
Sliced galangal 6.76
Sliced lemongrass 22.52
Kaffir lime peel 2.25
Salt 1.35
Cumin seeds 2.70
Coriander seeds 1.35
Garlic 9.01
Shallot 22.52
Roasted peanuts 11.26
Shrimp paste 4.50
Total 100.00

Source: Modified from AroiFin. (n.d.). Panang curry with pork.
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Table 2 Sensory evaluation scores of Panang curry cubes formulated with varying levels of

coconut milk substitution

Sensory Attributes Control (0%) 50% Substitution 100% Substitution
Color 6.9611.37° 6.5411.38%° 6.33%1.40°
Odor 6.5411.38™ 6.831£1.01™ 6.37£1.61™
Taste 6.79%1.28™ 6.96£1.00™ 6.38%1.27™
Texture 6.38%1.24™ 6.33%£1.27™ 6.08%1.35™
Overall Liking 6.8311.12™ 6.6911.52"™ 6.2911.23™

Note:  Values are expressed as mean + standard deviation (n=24).
2® Different superscript letters within the same row indicate significant differences (P<0.05).

" = no significant difference (P>0.05).
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Figure 2 Percentage distribution of Just-About-Right (JAR) responses for (A) saltiness, (B) curry consistency, and

(C) curry aroma of Panang curry cubes prepared with different levels of coconut milk substitution by cereal-
based milk
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Table 3 Penalty analysis of ready-to-cook Panang curry cubes substituted with cereal-based milk

Overall Total

Formula Attribute Category liking mean JAR mean Mean drop senalty
0% Saltiness Too weak 5.80 7.58 1.78 0.372
substitution Too strong 6.29 7.58 1.30 0.378
Curry Too weak 5.83 8.00 2.17 0.542
consistency Too strong 6.73 8.00 1.27 0.583
Curry aroma Too weak 5.80 8.17 2.37 0.493
Too strong 6.62 8.17 1.55 0.840
50% Saltiness Too weak 5.25 6.80 1.55 0.258
substitution Too strong 6.10 6.80 0.70 0.146
Curry Too weak 5.00 7.54 2.54 0.212
consistency Too strong 5.79 7.54 1.75 0.511
Curry aroma Too weak 5.50 7.09 1.59 0.398
Too strong 7.00 7.09 0.09 0.008
100% Saltiness Too weak 4.60 7.50 2.90 0.604
substitution Too strong 543 7.50 2.07 0.604
Curry Too weak 4.75 8.33 3.58 1.194
consistency Too strong 6.30 8.33 2.03 0.847
Curry aroma Too weak 5.67 8.14 2.48 1.238
Too strong 5.20 8.14 294 0.613

Note: Mean drop = JAR mean - overall liking mean of non-JAR group.

Total penalty = (% consumer frequency x mean drop)/100.
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awiuau’i’]siu'%‘[mwéau%’ugy’hmamﬁm%ﬁmwLsdumjyul,l,asm?{m,ﬂ?aaLmemﬁu"LU Fauan1sMAaes
fenamaennapsiunsUsEdukUL 9-point hedonic scale uag JAR ﬁwudwqmmmmuﬂzﬁ%’zgﬁﬂjmﬂ
hifusiwasesay 50 lg%UﬂgLLuuﬂ’J’lmja‘UiﬂEli’mgﬂLLa%hiLLmﬂﬁhdﬁ]’]ﬂEleiﬂ’JUQ‘M gnalewnanng
Tﬂ?ﬂsﬁ%’zyﬁ%wahuﬁwammmﬁ’umaaﬂsﬁmw;’nuazLﬁumwamammmﬁuia Turnugfin1snaun
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Figure 3 Appearance of ready-to-cook Panang curry cubes subjected to different drying times:

(A) 0 hours (Control), (B) 9 hours, and (C) 12 hours
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Figure 4 Visual comparison of rehydrate and cooked Panang curry cubes subjected to

different drying times: (A) 0 hours (Control), (B) 9 hours, and (C) 12 hours

Table 4 Color characteristics of Panang curry cubes before and after cooking at different

drying times
Sample Color 0 hrs (Control) 9 hrs 12 hrs

L* 63.17+0.54° 39.15+1.29° 35.94+0.48°
a* 17.49+0.36™ 18.88+1.05™ 17.48+0.78™
b* 34.08+1.36° 30.55+3.51° 25.16+1.58"

Before cooking .
Chroma (C¥) 38.31+1.37° 35.92+3.53° 30.64+1.70
Hue angle (h°) 62.81+0.47° 58.18+1.51° 55.18+0.87¢
AE 0 20.08+1.46° 27.61+0.37°
L* 53.88+1.47° 46.57+0.22° 41.54+0.33°
a* 14.12+0.14° 14.91+0.07° 16.40+0.03°
b* 35.33+0.22° 33.63+0.36° 35.96+0.09°

After cooking
Chroma (C¥) 38.05+0.15° 36.79+0.36° 39.52+0.08°
Hue angle (h°) 68.22+0.33" 66.08+0.17° 65.48+0.07¢
AE 0 7.56+0.14° 12.57+0.33°

Note: Values are expressed as mean + standard deviation (n=3).

°P Different superscript letters within the same row indicate significant differences (P<0.05).

" = no significant difference (P>0.05).

naun15U39an A1 b* uag Chroma dlkuslunanasmiuszeziaailuniseu (P<0.05) lnggns

UL 12 sﬁ’ﬂmﬁmﬁ‘hﬁqm ALVBUDNNITANAIVDIAINAALALANUTUA A DIVDINARAUN T9819L79



AM5ETNYRSUALDINNT UIID. 5(2): e011477 (2569)

INNsEonaaeeIsRingsIurIRaInNEnuaziasosmelislasurusewduaul sudlsfiny
naIN1sAUgULaUTIEn gnseuwns 12 9aluanduiia b* uag Chroma @3fian (P<0.05) WanI1N1THHAY
Wwagnisinanuseuseniensussanmelndvdewemdaiumnduiusngiaudniy vaginai a*

P

wasn1sUssaniuwlusindunussegiattuniseuwns lngansiouwns 12 Tilusiinasiian asneu

U q

v '
o

ﬂ?‘iLﬁiJéﬁ)wU@QIV]uﬁLLG]d—u?’]ﬁﬂaf\]’mﬂ?iL%ﬂ%‘LﬂJ@dﬁ’]iﬁﬁ]’]ﬂW%ﬂLLa%ﬂ’]iLﬁfﬂUﬁﬁ%ﬂ?ﬁU?W]ﬁi%ﬂ’JN
NIPUILNTOUUNS

uennimsdiasenan A fifamnuuanasEmIAAvesiinE U suisuiugnsaIuaL
(lsouuna) nun a1 A ﬁgaﬁaul,l,awé’qmﬁﬂqqqﬂLﬁu%ummwzLaaﬂumiawﬂ;@ Imsqmﬁ'a‘uuﬁq
12 Falasdian AE geiian meimwwLm"qa'qwaﬁfammLmﬂGﬁqmaﬁmﬂqmimmméwﬁ’mLﬁ]‘uLLaz

aunsadunalaniganemi (Table 5) senslsinny wdin1susgnan AE fuwiluvarasdeifisuiunay

v '
°

U59gn ?quﬁ]Lﬁsmﬂmﬁﬁ‘ugﬂmyaauwﬁmaammﬂm{maJ%LLazﬁﬂﬁga”ﬂwmzﬁﬁummﬁmﬁmmﬂglﬁmﬁ’u
wnansuueialdinndy sgnslsinuiugandenainseuununuiy dvomandanzaaiiu ua
;gﬁimﬂﬁ‘usua'u?mmwﬁmﬁmsﬁﬁﬁmmsauLm;w'mﬂa"] fvosndndaniilunmunisouwns (Table 5)
mams‘mmaaumwssmmé’uﬁamaqmamﬁmsﬁumwmLmri”auwé”amﬂgaﬁw'miwgL’Jmmia‘uuﬁa
LANATAAY UAAIS Table 5 NUIMSEEELIATIUNITOULINIE AR BALLULAINLYOUAITLE NAY SAYIA
wazauveulneTveNaR M eensiTddymeeda (P<0.05) luvaisiinsuuunuioduialud
ALUANANSL (P>0.05) Handnminunseuwaadunan 12 $lus lasuasuuumnuseunud nay
sawi uazAureulneTINgITign (P<0.05) sosaunfegnafiouuns 9 dalus luvairiignsdilumums
a‘uLLﬁqimy%’UﬂsLLuuﬁwﬁqmiumﬂmé’wms Wailenauil esannsruIumsoULIsanUsuaninly
nansToun amalnansnne luedounsdinueurunndy saudnsinanuseumessraslunausa
mﬂagulwsl,l,asm%qmﬂ finmsmunnausaniduendnual SawlausouazlnaIsuItesanas ue
Tumenduiiu Anuseufaunsaassansiiiinausa (aroma compounds) FnannnaneTuinln ve
Tunandumaiownadindusarianizs (unique flavor) I (Lee and Shin, 2023)

Frart mﬂwamimaaumwixmmﬁur:i’aamwmaqﬂiﬁy’hm‘aa‘uLLﬁz}uwamﬁ’zu%LmemLm;au
W';auﬂgaﬁqmmﬁ 70 eerwadea idunan 12 $alus Lﬁuamwﬁmmzamﬁqm dosnlnazuuy
arumeulneTiugeign wovannsnnsnadnuusalssamdudaiguilnrseusulalusedui g
dmsunsihluimundnsuslussdugnamnssunely SsaeanansiunisUsziliunie JAR (Figure 5)
fiwuan WzLLudfﬂuauw;auﬂgdﬁaULLﬁd 12 F3l9 fnzuuulszdusedu “neof” qmﬁuﬂiw;aaaz: 80 Tu

N9 AU LATEININENTIUNT B8TRLAY



NTATNYATLALDINNT UTD. 5(2): 011477 (2569)

Table 5 Sensory evaluation scores of Panang curry cubes subjected to different drying

durations
Sensory Attributes 0 hrs (Control) 9 hrs 12 hrs
Color 6.20+0.92° 7.70+0.48° 8.00+0.67°
Odor 6.70+0.95" 7.60+0.84° 7.90+0.32°
Taste 6.70+1.06° 7.20+1.03° 8.00+0.82°
Texture 6.70+1.16™ 7.50+0.97™ 6.80+1.32"™
Overall Liking 6.30+1.16" 7.70+1.06° 8.10+0.88°

Note: Values are expressed as mean + standard deviation (n=10).
°P Different superscript letters within the same row indicate significant differences (P<0.05).

" = no significant difference (P>0.05).
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Figure 5 Percentage distribution of Just-About-Right (JAR) responses for (A) saltiness, (B) curry

consistency, and (C) curry aroma of Panang curry cubes subjected to different drying times
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Table 6 Penalty analysis of ready-to-cook Panang curry cubes subjected to different drying times

Overall Total
Drying time Attribute Category JAR mean Mean drop
liking mean penalty
0 hrs Saltiness Too weak 6.67 6.67 0 0
(Control) Too strong 6.75 6.67 0 0
Curry Too weak 6.33 6.60 0.27 0.080
consistency Too strong 7.50 6.60 0 0
Curry aroma Too weak 6.40 6.75 0.35 0.175
Too strong 8.00 6.75 0 0
9 hrs Saltiness Too weak 7.50 7.20 0 0
Too strong 8.67 7.20 0 0
Curry Too weak 7.00 8.17 1.17 0.117
consistency Too strong 7.00 8.17 1.17 0.350
Curry aroma Too weak 7.33 8.20 0.87 0.260
Too strong 7.00 8.20 1.20 0.240
12 hrs Saltiness Too weak 8.00 8.00 0 0
Too strong 9.00 8.00 0 0
Curry Too weak 9.00 8.00 0 0
consistency Toostong 8,00 8.00 0 0
Curry aroma Too weak 9.00 8.00 0 0
Too strong 8.00 8.00 0 0

Note: Mean drop = JAR mean - mean overall liking of non-JAR group.
Negative mean drop values were adjusted to zero before total penalty calculation.

Total penalty = (% consumers x mean drop)/100.
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