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This research aimed to formulate the most appropriate recipe for ready-to-consume Gamat sea
cucumber soup, assess customer satisfaction through sensory testing, and analyze nutritional facts
including shelf-life testing. In the experiments, four Gamat sea cucumber soup recipes were tested, each
formulated with varying quantities of Gamat-zero grams (control), 50, 100 and 150 grams of Gamat,
respectively. The findings revealed that the recipe containing 100 grams of Gamat in the soup received
the highest sensory test score. The result of the proximate analysis of Gamat soup revealed that the
percentages of moisture, carbohydrates, protein, ash, and fat were 91.55, 5.18, 2.05, 1.02 and 0.20%,
respectively. The proximate analysis of one serving (50 grams) of Gamat sea cucumber soup was 15
calories, 2 grams of sugar, and 0.2 grams of sodium. The advantages to consuming this soup include low
calorie content, minimal sugar, low fat and sodium. It was suitable for consumers who control their
weight and dietary considerations. No microorganisms were detected during the 56 day storage period.
Levels of Escherichia coli, Staphylococcus aureus, Salmonella spp., and Vibrio parahaemolyticus
in the soup were remained within safety limits as stipulated by the Thai Community Product Standards

(Reference Number 1505/2562).
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50, 100 wax150 NSU) SR SNadUUTTENEUNE
iWieUszifiumnufianelaveauilan gnsildsy
n3noufuifgaiiessinuamalaruInisuay
szezaTtunsiusne nan1siTenuingusian
Tnseensugnsilddnnarudaanimna 100 n3u
uInfige Nan153AsIEinaAmIslaTuINIsYe
gUURsnn wuh denaatu astulawasn Tusiu
o wagluiu fewaz 91.55 5.18 2.05 1.02 uay 0.20
pudU gUUAINvIasenilsnanuilaa vuie 50
nfu dndsanu 15 Alawrasd uimia 2 n3u uay
Todien 0.2 nsu nsuslnaguiiderlundvemasny
i1 dnnates lusfush wagindes wangdmiuli
AuAn LAz afsquan gUUAeivhnig
usnwn Wusesim 56 Yu nudlimudedunis
‘17?&‘1/13461 LLazﬁgﬁuvﬁﬁ Escherichia coli, Staphylococcus
aureus, Salmonella spp. Wae Vibrio parahaemolyticus
lnendndaigUldnivuindseglunasiuinigiu
voIndndueiussianyUiindniaguaiuuinsgiu
UNY. 1505/2562
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wazarmnsadanaiale dveudalinuazniisun
ogfilaneviaaesdng Amdadrunendaveuldfuay
aeldfamlsfqufiudunszaisegialy Snuiw
Snumgadreduliidensou Feldlunsmermslae
YALAAUALLTIMIIUINAHIUTTUUNI AU LA
nnilwdeazgnduaiseendnsunis unndns91n
UAs3n Udmziamardligaiden wifusin
arsduniduuiiunnelivemeiauasdniingn 9
Wuems Ineduarsdunsddlunisuiunsie uay
gmLmLawwmimmiﬁéfmmi fanseilideinis
ponu by fuvemeiadiiuanmuinen fesnes
MazoInIIUTadY 9 windunuldluwunuznds
Tunziaiiroud1adnusyana 20 was uwazdesdining
Frunglunisduidesaniinisnaeialad lunaneiu
91auasliviu wiluainatsAuainisaiuniuaa
munaduduaddunlgm3aadaau (Chantarothai,
2012)

UasmuueluTunalusiusening 10-12%
AuT U 70-80% uazlusiu 0.002-0.004% il oUAs
drilngfiansialalusiuiiuszneudie Chondroitin
sulfuric acid aduansafglunissnwaruuni
geandunile mnUsunaesianateradwalinig
YauveINg LT panas (Rattanchoo, 2012) Y&«
nnuialasunisululdusslevidognaninewing
TusnaUssmeluvanssUuuy iy Uaauks Uadlutinia
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g1vales en@ity ey uaziaiesdiens fanisuilag
wuudn (Purcell et al., 2012; Purcell et al., 2014;
Zulfaqar et al., 2016) AIUAUANMNILATUINITUAL
anuvanvanglunsiyuselevd §33e3alaiamn
wAnfusigUuainmnaieruazanlunisuilan
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5189717 WaUanifufin wazsiadese1du iiovhns
yianowgU 4 gns LazvIAdeU 3 91 ragas Aufild
Tufinl4lu Table 1 n&sa1ndu vinsnisdaiden
ansifuslaeliinzuuugean Tnonsusziliuannm
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LarAINNYOUIIN A28TFN15UTEITU 9-Point
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dlomgasinguuainimnadiléfuameugaiian
Mniuilaa gasildfuanuwougeiignazgniily
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9auv3d TnslawgUSumadunigvienun (Total
variable count) 135157t I FunisdaLyasann
AOAC (2000)
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Table 1 The formulas of ready to consume Gamat sea cucumber soup

Ingredients Quantity of ingredient in the soup (grams)
Control 1 2 3
Water 1000 1000 1000 1000
Onion 50 50 50 50
Carrot 100 100 100 100
Sweet corn 150 150 150 150
White radish 75 75 75 75
Coriander root 5 5 5 5
Garlic 25 25 25 25
Ginger 5 5 5 5
Black pepper 1 1 1 1
Chinese cabbage 200 200 200 200
Shitake mushroom 300 300 300 300
Salt 12 12 12 12
Refined sugar 8 8 8 8
Nile Tilapia 500 500 500 500
Chinese herbs 50 50 50 50
Dried Gamat 0 50 100 150

Anwanenisinuineguuainuang
Nngasiignnidentute 3 nAnAnsigUUds
nmaediussgluraautaldsunisandelaenisly
nffefssinteofelotfiguvnd 121 esmiwaldea
wazAudy 15 Youdsensnsia Tasdisvosaaly
nsside fo 15 il wdniundesusiazgniiiv
Wigamgiivosazlugifuiionmad 4 ssaieaidoa
dienaaouoigmaLiuinuddissezinandisiu 56 fu

N13ATIRaUNARTMYIazAnTUNTdUAI8E19mN 9

7 Tu ioTianeiuTiudunIdvianuaviegy lu

HandusigUUinmnanseuuilan

nsAATITtaYa
Uauedayanisnageunislszainduda
TugUuuuvesA11ad +A 11T B9 UUNIATFIY
(Mean+SD) 1513 suifisugmsunguuianivaa
FENINNAUAIVANLALNAUNAABY TLATIEYIAIY
kUIUSIU (Analysis of Variance: ANOVA) \ienadau
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AITULANG 19UD9A 1R BUBIATILUNTUSEIY
AMANNIUTEAMFUH LASNAZUAIIULANG 1S
1aeld' 76 Duncan’s New Multiple Range Test
(DMRT) Tneiiein p<0.05 Faustdannuumnsinedia
HedAneans

NAN1539¢

HAN1TIATIZHAMAIMILATUINITURINIMUIA
HAYINNTTIATIZIAUAINILAYUINTVD
Udanuunanis Tuusuu 100 nsu wundlusau
Tty 1 Teenms mnudiu wihitu 7.79, 2.15, 30.06
1.65 uaz 11.04 Ny ALY UenaInd Fanuin
Uaenmunauiaduwna i Tunaid suuazindn
TutSinasas neluraien 1,873.72 fadnsu uazman
9.983 faansu Tuaunsaezilu wulnudsnivung
wialiusunansnesiluiisndurenisasaiivln
asuynvia Taslawnzegnadilnadu Jeiusungean
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7 8.63 fadnsuma 100 Jadansu Inelnaduddl

Anudrnglun1sshenziaeulfguewinmutes
msinwlsandruiledodu uazn1ssnwnzuInIg
ludensn 8nviansangandniiusunn 7.85 fadnsu
Ao 100 Hadnsu wan1TiATIzRnlasuInISvanil
9 v & = o a v &

Fliuisdneninvesudsnivuiauislunisiu

wraelAguINISRAMA NG

NaN1IMAFRUAMAINTINIAIUUsEEMAUEYaIURS
NMA
deruasmumnauanyigUuasnimae
Tnefnismaaesdiuiu 4 gns AHsndmveaUas
MNATILANANSTY WA9INNNTUSEETUAMATNNG
Jszamduiavesfuilaanuin viguie 4 gas
Usgnausiegnsmuny gasiiliuaanivene 50 niu
gas7 1TUGInImIIA 100 n§u uazgnsi 19Uaq
N1mM1A 150 n§u MNN1INAFBUAILTINElIYes
fuslan gasilduasnimunn 100 nfuldfuazuuu
msaam%’uqaqmt,aﬁlaagjﬁ 8.73+0.88" Azliuu (Table 2)

Table 2 The formulas of sensory test varied to the weights of dried Gamat sea cucumber

Formula Average score
Color Odor Flavor Texture Overall
acceptance
Control 6.36+0.16° 6.36+0.22° 6.63+0.15° 6.93+0.01¢ 6.86+0.03 ¢
Formula | 6.43+0.16° 6.36+0.16° 6.40+0.16° 6.33+0.16° 6.43+0.16°
Formula Il 8.60+0.22° 8.63+0.03° 8.10+0.01° 8.16+0.18° 8.73+0.88°
Formula Il 8.01+0.04° 8.12+0.03" 7.25+0.11° 8.00+0.02° 7.11+0.22°

Same alphabet in row marks no statistical difference (p>0.05)

144



Journal of Agri. Research & Extension 41(3): 140-149

HANITLA VSN UUS 4N 1MaIA: NAN15AS39
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gaungiiiesuavaungiiludifu (4 ssmneadoa)
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nuImandaeifiviunaniedunsdnelsatesnin
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Escherichia coli way Staphylococcus aureus
Tundndme wauSuiad st udauniiuinsgiu
N ATMUA @9ULy @ Salmonella spp. wag Vibrio

parahaemolyticus linulun1smaeaeu (Table 3)

Table 3 The results of pathogen microorganism in Gamat sea cucumber soup

Microbial Amount of the Amount of food Method of standardization
Type products in the study standard
MPN E.coli/gram Below 3.0 Below 3 FDA-BMA, online, 2013
S. aureus CFU/gram Below 10 Below 10 APHA-COMPENDIUM, 2015
Salmonella spp. None None ISO 6579-1, 2017 (E)
CFU/ 25 grams
V. parahaemolyticus None None ISO/TS 21872-1, 2017

CFU/ 25 grams

n53dedldvhnisfusnuguuaninea
wenuslaeusvezian 56 Tu lnedinsziviunm
A8uni e anualundaduel i idusnen oo
gamgdeuarludidu (4 esrnwadea) nanis

Fas1zvinudn Turae 7 Tuwsnlydnisasianu

o
@

AuvsEvmualundndaeiiiuinyvisaesgamgl

dmdunanSasififiuinuiigumgiives dowsfud
28 Jusuld wugduniduinnda 300 CFU/g T
ludiBusaudfuil 35 wugdunidilsedu 1.6x102
CFU/g warlutudl 56 Usmnmadunididudwiu

3.87x102 CFU/g (Table 4)
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Table 4 Microbiological changes during 56 days storage of Gamat sea cucumber soup at room

Temperature

Storage time

Microbiological parameters (CFU/g)

(day) Room temperature Fridge temperature (4°C)

0 Nd Nd

7 Nd Nd

14 <30%10? Nd

21 <30%x10? <30x10?
28 >300 <30x10?
35 >300 1.61x10?
42 >300 3.57x10?
49 >300 3.63x10?
56 >300 3.87x10?

Nd means not detected or less than 10 colonies, and >300 means colonies too numerous to count

32150iNaN15398

N153LAT1ENAUAININTUINITVRIUES
AuruIAWAIsaUIuIad 100 nSu Usznaualsluseiu
7.79 n5u lvdu 2.15 AsU 181 30.06 n5U leems
1.65 N3y wazAILTL 11.04 3y yonanddmuin
dmslulewnsn 54.96 n3u Asladmesea 0.003 N5
uAaLBey 1,873.720 dadnsu 1wdn 0.009 Ny uay
1Nde 0.004 n5u lun1siasigrdsunansaeziily
Adududmiumaaigidula nuirdinsunnuialeed
Inadudunsnozdlui fuiungean Ao 8.63
fiadnfusio 100 Aadny Fafiunuimlunisvage
ATN1sYIuTesreuldauesfi anas $hwlsa
néwlerloau wazsnwanvinmaludensn (Ham
et al., 2014; Koopman et al., 2017) uaﬂmﬂ‘ﬁ
nsanganiiniiuIunn 7.85 fadnSusie 100 dadiniy
Faduasadyluszuvanesiiisadestunisieans
wiaiduansdoansszuuyszam Buck et al., 2022)

1NI1UTT8UD Thonedee (2024) wui1UdINeLa

¥ila Stichopus horrens 13 ua 11197 9/ AN
Tnwunnsge mnedmsugidosnsiasuaiisguam
Uamziaviadiilusfugs (60-70%) lusfush (1-29%)
asTulawnsne (2-3%) wss1n 9 wuunn leun
weawd oy wundi@ou nuvadeon danzd wazinin
Aonfufnuann edua Indue Iandud1 Ianiud2
Anniud3 Indud wagdenfiud nealusfuiinuuin
e n3mlagiulaidud 1wy nseletadn nsnlalutadn
LAENIA EPA 91NN151A80980sYUURINMIAG 38
dnsdndameiaiuansnaiy (50, 100 uay 150
nfu) wuduslaeinsueusulsvamdudagean
Tugmsfifiuanimana 100 n¥u amfignsd a3
Anufouganoradunsginfiauaugaltusavii
waznaufimunzay liduduniesowduly iy
fvouvesifuslna mnduduvesudsnmnelugns
p1afiasiomusAnlunisutsenu sl arwauga
YossavIAuaznauInduNaNdy 1 luguitldiutie
Tfansilldsuanuduroy msfivasnvaneluyiun
flsisnniAuluraglisnwaueinisdasuinisiaglsl
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1 n¥u AnN1AU13 200 5L Wiaview 300 NS iNde
12 n§ dimnanseea 8 niu Lievarviudin 500
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Wunumaiersulunszuiunswdaguanderii
n¥ouvsinafinsneflufisniunsuia 9 via uas
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299 Somalee (2018) Iuﬂszmumiﬂqqsqﬂmaﬁ GEH
seayulng wu 11 aglad Tulusznn wagnewuialng
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10.69 a1slulaiasn (nSu) 1.86 TWsAu 0.79 lusiu
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fo 100 faddns Wulvluiamadeatudunisiinm
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Uanasuaynsndonuilnatuiinisussglurnud
ilusdegaumagives 121 ssrwaidoa 1aan 15
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thandengiinanaunisnmualundadusigy
Uasnmnandenvilaa Agamniiviesuazgungil

Y

Avdu wudnluaie 7 Juusn Meassgaungiiliny
Woaunsgvianun wazidoaiWulun 35 Ju
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a Y @

a v ' A @ o a o
QN%QM%@Q a’m‘lflLﬂUiﬂHWﬁUUaQWQMMQNQLﬁJu
@ & a

§enanULa9aunsd 1.6x10% CFU/g 1uszeziaan
56 Tu dennAdeetun1sAnuIn15Ua BuLUasves
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waudea v 15 Wit nsalinuqAunidiomnuay
Fass1lurrwsnidudu Tn15U8 suulaaile
syovinandudu lusesd Thai Recommended
Daily Intakes lwuzihuSuiaansemsiliuilan
sty dmsvaulnsergiaud 6 J3ulU lnsAnan
ANNADINITNE 19T UAE 2,000 LAaBS (Calorie)

Toeidnuel daid a1stulawmse sanum 300 NSy
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