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A Production of Pla Ra Mon Sub Instant Cube
from Local Wisdom Mon Fermented Fish in North Sala Daeng Village

Samkhok District Pathumthani Province
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ABSTRACT
This research aimed to determine an optimum glycerine content providing a good
quality “Pla Ra Mon Sub” instant cube which is Mon traditional fermented fish that was finely
chopped, mixed with various herbal ingredients and formed into cubical shape. Pla Ra Mon was
used as a principal ingredient to produce the cubes with local food wisdom recipe of Mon who

locally live in North Sala Daeng village, Samkhok district, Pathumthani province. Glycerine was
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varied at 4 different levels of 0%, 10%, 15% and 20% by dried fermented fish weight. Results of
non-rehydrated Pla Ra Mon Sub cube sensory testing showed that consumers preferred 10 %,
15%, 20% glycerine to 0% glycerine Pla Ra Mon Sub cube (P<0.05); however, 20% glycerine
acceptance scores were the highest among all treatments (P<0.05) when the cubes were
rehydrated. Added that, overall acceptance scores of 10% and 15% glycerine were not different
from non-glycerine rehydrated Pla Ra Mon Sub cube (P>0.05). Textural parameters i.e., hardness,
springiness, cohesiveness, chewiness and gumminess increased corresponding to increasing
levels of glycerine with an optimum of 15% and 20%. Pla Ra Mon Sub cubes became darker in
color with an incorporation of glycerine as reflected by decreased L* values and increased a*
and b* values in CIE L*a*b* measurements. Water activities was reduced from 0.492 to 0.456
when 20% glycerine was added to the mixture (P<0.05).

Keywords: Glycerine, Pla Ra Mon, Pla Ra Mon Sub instant cube, Pathumthani province
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Table 1. Ingredients for Pla Ra Mon Sub

Ingredients Weight (g)
Shallot 2,000
Lemon grass 2,000
Pla Ra Mon 1,000
Dill 200
Kaempferia 100
Ginger 100
Lime juice 100
Mint leaves 100
Kaffir Lime leaves 80
Thai chilli peppers 80

2. Mawssulaniueydusuwisazuaniuegydudniou

thdunasusiazsdnlugnsUaueyduniusesuniuazaqauans iy ndsuuniaiised
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(b) (@]
Figure 1 Pla Ra Mon Sub and Pla Ra Mon Sub instant cube preparation (a) North Sala Dang Mon

making Pla Ra Mon Sub (b) drying Pla Ra Mon Sub using a tray dryer (c) shaping Pla Ra Mon Sub

into cubical shape

ﬁﬂww%mmﬂﬁwa?uﬁL‘vmwaaﬂ,umiﬁﬂﬂﬁﬂ%ﬂmamﬁué’mﬁauﬁaﬁﬁa}'gﬂ ihuaniuegdu
puWNLUTUSIaNALweTu 4 sedu Tdud 0 10 15 way 20% vestwiinsiavun taedl 0% Hugas
AuAx fauandly Table 2 wavldniu daiwdnuanuonydueuursinaundisoiu 10 niu laasly
Tunsifaidndsuiifvuntotassiniy 2 x 2 x 2 wufwns (nF1exerxmmn) Mnsumsunausulany
vouaTesdniauadlufuuLvosifinnt nyunadnadluuiu 30 Junit udunzuaniuegeuntissaion
sonvnfinsiuagynisiiuinulilugedvfeansuilunageunanimmisUssamduda wnll waz
YA

Table 2. Pla Ra Mon Sub instant cube ingredients

) Glycerine
Ingredients (g)
0% (control) 10 % 15 % 20 %
Pla Ra Mon Sub, dried 100 100 100 100
Glycerine 0 10 15 20

Note Modified from Sihsobhon (2014)

v v

2.1 punnnesgamduiaUansneydudanou
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2.2 ﬂﬂJﬂ’]WWWQLﬂﬁLLagﬂqﬂﬂqﬁlﬂ’]W
Jinsginuainmnaaiiuagnisnisainvesanimegeuuiasateud sdnioguid

nAwaswL 0 (control) 10 15 uaw 20% fesieluil musu3se Tongcom et al. (2019)

2.2.1 Auaduiloduia (texture) #2878 Texture Profile Analysis (TPA) TngldiaTas
TAXT plus (Stable Micro System, UK) ¥17a P/36R 7mA 1 Hardness (g) Adhesiveness (g.sec)
Springiness Cohesiveness Gumminess &g Chewiness

2.2.2 #@ CIE L*a*b* Tneldiades HunterLab U UltraScan Vis (HunterLab, USA)

2.2.3 A1 Water activity (aw ) TneldiaTos Aqualab Series 3 (Decagon, USA)

a

3. NFINUNUNITNARBIAZNITIATIEIToY N9

NaEun1Inaassuvguluudonauy el (Randomized Complete Block Design, RCBD)
d1mUAMAINNIIUTEAMANNE WaTI1HUNITNARBILUUENANY Tl (Completely Randomized
Design, CRD) @95 UAMAINNILATKALNIINIEAIN TLATIENAIULANAIILAENTITILATIEN AN
WUSUSIUMIUA Y (One-way ANOVA) 13 suLfiua1nuuans19uasAad sn1u3s Duncan’s New

Multiple Range Test (DMRT) fiszaumnudioiiu 95% laeldlusunsudniagudmsviinszinieadn

NaNSNAABILAZITAl
1. aaumwmalszamdudauaniweydusuwisdniau (wuultifiudi) Tdndiwesun 4 sedu laun 0
10 15 uay 20% fauandlu Table 3 uag Figure 2

Table 3 Sensory scores of non-rehydrate Pla Ra Mon Sub instant cube with 0%, 10%, 15% and
20% glycerine

. Glycerine
Sensory attributes
0% (control) 10% 15% 20%

Appearance 5.22°+1.56 7.00°+0.87 8.11°+0.60 7.33%°10.87
Color™ 6.11+1.17 6.67+1.12 6.56+0.53 6.22+1.30
Odor 6.567°+0.73 7.11°+0.60 7.11°+£0.78 6.22°+0.97
Texture 5.11°+1.27 6.67°+0.87 7.11°+£1.05 7.00°+0.87
Overall acceptance 4.89°+1.05 6.78°+1.39 7.33%+1.22 6.89°+1.05

Note ¢ Means in the same row with different letters are statistically different (P<0.05)

" Means in the same row are not statistically different (P>0.05)
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0% (Control) 10 % 15% 20%
Figure 2 Pla Ra Mon Sub instant cubes with 0% 10% 15% and 20% glycerine

310 Table 2 nan1sAnwIAuAMNIIUTEaMAURavesUa I ueydusanouiuan vz UsINg
nsldUTnandiweTuil 15% lenzuuugsiian e 8.1 eglusziuveunn sesasnidugns 20 10
wag 0% puadiu Mudlifianuuandisiu (P>0.05) daunduguilnavouiiszsiu 10 uay 15% Asld
AzuuY 7.11 iy sesasluifu 0 way 20% nuddu sudedudauazarumeulnesi uilna 1
Nsgausy 10 15 uay 20% kiuanseiueg1aivuddynieada (P>0.05) wiliwilduguslnalinig
pausugmns 15% Bediazuuugenignsdu lasideodudaldnzuuuiade 7.11 uasanuvousu 7.33 Tng
0% ldnzuuutiesiigafeninit 6 fedthikunwe enaiesnandnvurunnguesaimeydud
Laidudndudou deuandlu Figure 1 vhlivaniusgdudadouiildndiwesui 15% lasuazuun
aurouanguslnawniiga Tnefl 20% Fo1aazaanluiiosnnisiuniiweiudmanonising
ffﬂmaLﬁamﬂmiﬁwﬁﬁ%mmsLﬁmﬁﬁwmaiwdwﬂﬂiauﬁ’mﬁLszja%'u (Barrett et al., 1998)

2. aunmnsUszamduiavasuaniwenydudaiou (wuuAuda) Nldndiweu 4 seeu laun 0 10
15 uaz 20% laedl 0% \Jugnsauau fAwandlu Table 3 uaz Figure 3

Table 3 Sensory scores of rehydrate Pla Ra Mon Sub instant cube with 0%, 10%, 15% and 20%

glycerine

Glycerine
Sensory attributes
0% (control) 10% 15% 20%

Appearance 5.80°+1.03 6.70°+0.48 6.80°+0.79 7.10°+0.57
Color ™ 6.60+0.91 6.60+0.84 7.00+0.67 6.80+0.79
Odor ™ 6.10+0.88 6.50+£1.08 6.50+1.27 6.50+1.35
Flavor ™ 6.20+0.42 6.50+1.35 6.60+0.84 6.70+0.95
Texture ™ 6.40+0.84 6.60+0.70 6.50+0.93 6.70+0.48
Overall acceptance 6.00°+0.47 6.20°+1.03 6.607°+1.07 7.00°+£0.67

Note ® Means in the same row with different letters are statistically different (P<0.05)
" Means in the same row are not statistically different (P>0.05)
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0% (control) 10 % 15% 20%
Figure 3 Rehydrated Pla Ra Mon Sub instant cube with 0%, 10%, 15% and 20% glycerine

910 Table 3 M3AnwIAmAMIUIEaMduTavesUarfuegdudatou fud ndu savi
eduita laifianuunnarstuseadidoddyneada (P>0.05) uidudnumzdsing uazauvou
Tagsu Aauuens1eiueg 19sltudAyn19aia (P<0.05) ;:iﬁimaau%’uﬁszﬁu 10, 15 way 20 il
uansnafuseadideddyneada (P>0.05) usiluualiuiiduilnaazveugns 20 % Feiazuuudnuas
Us1n4) 7.10 wazAugeulaesid 7.00 90 Figure 2 wundnwasUsingues  Yariwegdudanou
Aud 7 0 uay 10% Sdnvuriuwiadesngadudivosirfiuinndt gas 15 way 20% Fedadith
wdeegUsinandntosdwalitiuilaaveuidesaniiaiududt FamsfinUiinandiweTuinasens
Snwanuduiiiolilindnsasiuruddasaenuin 7 20% fepsuuuadoveudeduiaginiignsdu
Snvasanintunliunsuuuistudefiuuinunieetu Tasf 200% I¥asuuugagairuiy
3. AMATNNILANILAZNINIBATN

3.1 puamduidedudavesaniuegdusatounsUiinundieetu 4 s Iiun 10 15 uay
20% lnedl 0% \Jugasauau deuandlu Table 4

Table 4 Textural parameters of Pla Ra Mon sub instant cube with 0%, 10%, 15% and 20%
glycerine

Sensory Glycerine

attributes 0% (Control) 10% 15% 20%
Hardness (g) 30494.16°+5554.45  56142.61°+1898.26 65797.32°+4026.13 86344.56°+2088.10
Adhesiveness -0.97%+0.05 -4.76°£0.19 -11.71°+0.41 -20.75°+0.29
(g.seq)

Springiness 0.16+0.01 0.38°+0.01 0.35°+0.02 0.46°+0.02
Cohesiveness 0.53°+0.01 1.47°+0.07 1.54°b+0.01 1.57°+£0.07
Gumminess 1248.88°+5.84 1937.32°+159.05 2380.63°+404.47 5635.567+568.60
Chewiness 14226.94°+1167.00  16499.73°+1098.78  12768.91%°+1379.44  20777.02°+4806.04

Note ®“‘Means in the same row with different letters are statistically different (P<0.05)

310 Table 4 SnwazAunedulaveIUa1iuegydudnieuiiseAundisaTuwnnmneiy
WU31A1AULT S (Hardness) Anaaudangu (Springiness) Aradnua1nisalunisinizsausdafu
(Cohesiveness) ArnasauilalunisuaAen (Chewiness) WazA1AMATYY (Gumminess) WNUULED
Tdndwesuiindy dweinuannsalunisnizdafniaian (Adhesiveness) WurAnaulagazfinau

L 4 A a a S oA ] | A o W aa o 2 1 A &
nTudlofiuuiuandweiu dauwanasegdiduddyneadd (P<0.05) asawiiiuin 91 0% laidu
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fou wazdl 10% Wudouwdinzdulduiuuandiedoldusna Inefianuduiusiudnwaue Usinga
wandlu Fisure 1 aenndeefuiuidoues Tongcom et al. (2019) iiainusuinndwedu nuii
Hardness Springiness Cohesiveness Chewiness Lag Gumminess Lﬁ'wﬁyu d7uA1 Adhesiveness
anas

3.2 fd CIE L* a* wag b* wawen a, vestaniuendusadou Aindwesu Mndwesu 4
sgdiu Ieun 0 10 15 uag 20% tnedl 0% Wugasauan fwansly Table 5

wuin MafisuTinundweIuihliad L* Avanas desalidariwegdusadounsduiaguiia
Aty luvusiiend a* way b* anas finuuanensegnaditfudfamneada (P<0.05) iesanyh
Uﬁﬁ%mmiLﬁwﬁﬁwmaiwdwiﬂsﬁuﬁmﬁLeua%'u (Barrett et al., 1998) @aAARDINUITUIL UUD
Tongcom et al. (2019) finuinardwensatouariinaunniuieiuusinundwesu dd L* ay
anas wavend a* uay b* Aty deuansly Table 5

Table 5 CIE L*a*b* and ay of Pla Ra Mon sub instant cube with 0%, 10%, 15% and 20%

glycerine

Glycerine L* a* b* aw
0% (Control) 51.91°+0.34 3.47+0.11° 12.68+0.48° 0.492°+0.003
10% 45.79°+1.01 5.96+0.32° 24.44+0.55° 0.482°+0.003
15% 44.48°°+0.88 5.58+0.15° 22.86+1.04%° 0.468+0.003
20% 43.52°40.57 6.09+0.53" 25.37+1.58° 0.456°+0.004

Note #® Means with different letters in the same column is statistically different (P<0.05)
L* s brightness (0-100) a* (+) red () green b* (+) yellow and () blue

971 Table 5 nan15ATI% a, Tulardueydusadeuiinlsusunandigedu 0 10 15 way
20% WU M a, anasnayURInANAweuTLANAdlU (P<0.05) 1 a, aglutag 0.45-0.49 Nngmsiien
2w #1171 0.85 agluinauiunsgiuuaifieu (WnY.135/2557) (Thai Industrial Standards Institute,
2022) aenadasiuauIseves Sihsobhon (2014) Beanisiamunnsudngeaduninsadou nsuls
Usinundweiulureafunindndouinunntuiuvualduiilie a, sasedrefidod dynieann
(P<0.05)

0190
Yanswegdudateusdnlifiui dnwaziusingnuing 0% Liduwlufeu wazlidnainnii

a

nngns Tuvaiedl 10 15 way 20% fnangsaduduiou Tnsaonndesiunsaddedudaiinuiuie
WuUSnaunawesuasyilianuanunsalunisinesausafui st usazidlefiuusinandwedu
Uanduendusatouariidaaiiu mszindweiulinuautituniaislfidensuituduieu
(Pornchalurmpong and Rattanapanone, 2014) ﬁlﬁuﬁﬁlﬂa%ﬂsﬁyuLﬁﬂﬁ]?ﬂﬂﬁ?&’lﬂﬂﬂﬁﬂﬁug’]@]’]a
(Browning reaction) sewinslusAufundesea (Barrett et al., 1998) inszluvaniwegiilusiuain
\evan drunaweseaiidiunautinaie 60% Guaqﬁwmaﬁgima (Budavari, 1989) lnadinasnasav
wutudethlaiuegdusadeumndud 10 nfu detduan 15 nfu wazthamageuni sUszanm
Suffanuinazuuuedsdiy § ndu savi wavidedudalifiinuuandiety Wewnangudidleundy
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ffuihudaenatimlndidestu daunauliunnsetunsendwesuliid Lifindu (Budavari, 1989)
susand lifianuuansstumsizvaniwenfisananiduiusiilogaazuuuadenuindiuali
WintudleldnfiweTuiinty fudumszndweTuduasvinnumy (Sweetener) finavilaiinay
wmuiisnniu Hirludfusaisvewariwenduls duiledudalifiruunnsatuudd 209 e
fifezuuundogaiian inszndweiulinuautiduaisiiva11uty (humectant) dosfulals

v
o

9111154919 Falvivansneyduaudliinuiuguan uenantifuneanen a, Wiiuemis Al

v
=

Janundwesunniu Aezdsdemalivarswenyduiouiian a, anas wazililedudadudaundu

(Pornchalurmpong and Rattanapanone, 2014)

G

1. Vsnandwesululauegydudaieulrenmnmnieussamduda wuil Yarswegdu
dnnouvlialifiui gasndlesu 15% uag 20% szfinmnzsnstunnniuasifaa ity vinfush
quslaaliniseousudl 20% 1d$unissensuanguilaauiniige sunamenimuasiadl e
VinanawesululanSwegdudwmaliiinsmezsusiudufouldritusazdmaseomanuuds
wilen AnuBangu Adunniy nuindediuviinundweiuluaniwendu Safeudsralirni
airsanas liarduilovsinandweiuinntu duwalid 20% ﬁﬁﬂﬁgmdﬂqmgu UAZEINARDAT Ay
fanaudedinusinandweiu

2. winnsaflumsiaunvanimendusaieu vilimsuiinundweuinzaegiiseiu
15-20% \flosanUandmendveuwisldldihuuadunaniendulanirieu Sedamalisunundive
FuiildgeniniumBunsdadunisiumlvg

fnAnssuyssne
VYBVOUAN AMEINIU LTBIETIN UazAuTang nindusivel vuegyiiumaliaunile
suneaulan Sminuvusd Adrenengi Jyainsviariuegydulinueidoiisousnvuas
wewnsidganvesyiuey Jawiaunusil duld
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