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This research aimed to develop a standardized recipe for pan-fried milkfish with a spices trio
tasty sauce and to evaluate its nutritional values. The development of a standardized recipe was
conducted through sensory evaluation using the 9-point hedonic scale and the Just-About-Right (JAR)
method from 10 food experts, and the best overall qualities were selected as the standard recipe. The
physicochemical properties of the fish meat and the trio sauce were analyzed. Nutritional values were
assessed according to the Thai Nutrition Labeling standards. Results showed that the pan-fried fish had
a moisture content of 65.22%, with color values of L*, ag*, and b* at 63.49, 7.55, and 23.40. Texture
profile analysis indicated that hardness, summiness, and chewiness were 135.28 N, 34.31 N, and 16.15
N, respectively. The trio sauce exhibited L*, a*, and b* values of 29.43, 11.21, and 8.53, respectively,
with a viscosity of 831.16 cP, a pH of 3.16, a salinity of 33.6%, and total soluble solids of 29.4 °Brix.
Sensory scores of the standardized recipe were 8.2+0.83 for appearance, 7.5+1.11 for aroma, 8.0+0.86
for taste, 7.2+0.83 for flavor, 7.8+0.78 for texture, and 7.7+0.72 for overall acceptability. Nutritional
analysis per 100 ¢ (70 g pan-fried fish and 30 g trio sauce) indicated 176.64 kcal energy, 16.29 ¢ protein,
7.32 ¢ total fat, and 11.4 ¢ total carbohydrates, including 1.58 ¢ dietary fiber. It also contained vitamin
B1 and B2 at 0.026 and 0.034 mg, calcium and iron at 48.62 mg and 0.61 mg, respectively, along with

315.43 mg sodium and 61.10 mg cholesterol.
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(A) milkfish preparation and (B) pan-fried milkfish with spices trio tasty sauce
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Figure 2 (A) liking scores and (B) Just-About-Right (JAR) scale of pan-fried milkfish with spices trio

tasty sauce (basic formula) (n=10)
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Figure 3 Liking scores of different recipes of spices trio tasty sauce (n=10); F1, F2, and F3 means

130g, 110g and 80g of brown rice vinegar in formulas, respectively. Different letters in the

bars denote significant differences between formulas (p<0.05).
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Figure 4 Just-About-Right JAR) scale percentages of different recipes of spices trio tasty sauce, F1, F2,

and F3 means 130g, 110g and 80g of brown rice vinegar in formulas, respectively (n=10)
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Table 1 Physicochemical properties of pan-fried milkfish and spices trio tasty sauce

Characteristics Pan-fried milkfish Spices trio tasty sauce
Moisture content (%) 65.22+0.61 -
Color

L* 63.49+1.97 29.43+0.22

a* 7.55+£0.56 11.21+0.22

b* 23.40+0.60 8.53+0.27

Texture profiles

Hardness (N) 135.28+1.19 -
Adhesiveness (N.sec) 0.09+0.01 -
Cohesiveness 0.26+0.02 -
Springiness 0.63+0.02 -
Gumminess (N) 34.31+1.30 -
Chewiness (N) 16.15+0.66 -
Resilience 0.11+0.01 -
Viscosity, cP - 831.16+33.45
pH - 3.16+0.02
Salinity (%) - 33.6+1.22
°Brix - 29.4+0.92

Data are expressed as mean+standard deviation (n=5).

n1snAgaun1sEaNsTuluaITuUNInTgIuITIENIS dedudassiurouuiunansdl 7.5£1.11, 7.2+0.83
Uauaduninziasinwadaausd WAy 7.8+0.78 ATLUU AINAIAU wazllAzUUUA1Y

darwiadunineiasageaaiusalansuuy  anwazUsinglausiuuassavid laaswuuseau
ANYBULAYTINTEAUYEUUIUNAIY 7.7+0.72  ¥BUNIN 8.20.83 Uar 8.0+0.86 AU MIUAINY

ATLUY 1AUTATULUAIINYDUAIUNAY NAU-5 W Aalansly Figure 5
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Appearance Odor taste

Liking Score
O~ NDWPLOLGIONN OO

Flavor Texture  Overall liking

Attribute

Figure 5 Liking scores of pan-fried milkfish with spices trio tasty sauce; (n=10)

msﬂszLﬁuqmﬂ'ﬁmﬂmmmswaawﬁmﬁm%ﬁﬁu
q' v ¥

WIAIFIUNRRULA
Han1sUsEluamuAImelaruInsiuTIM

A159719150U 100 NSU Aekandly Table 2 wu3n

YaNUIAIUNT NELATIAYDAFIUTALANS 991 UN VLA

Wiga 176.64 Dlawnass WAlUsAY 16.29 nSu Tlvsuy

Wanua 7.32 n3u andlulemsavianun 11.4 n3u @4
WJunanle 1.58 nfu d3a18u0 1 wazdadud 2
0.026 waz 0.034 un. TusEWUAALTHULAZEINWAN
48.62 uaz 0.61 un. awarsy Tuvasiduiuiu
lguien 315.43 un. LagAvLadnesea 61.10 un.

AUAIAU

Table 2 The nutrition facts of pan-fried milkfish with spices trio tasty sauce

Nutrition facts

100 g of sample

Total energy (Kcal)
Energy from fat (Kcal)
Total fat (¢)

Saturated fat ()
Cholesterol (mg)
Protein (factor 6.25) ()
Total carbohydrate (g)
Fiber (g)

Sugars (g)

Sodium (mg)

176.64
65.88
7.32
1.86
61.10
16.29
11.40
1.58
9.67
31543
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Table 2 (Continued)

Nutrition facts

100 g of sample

Vitamin A (mcg)
Vitamin B1 (mg)
Vitamin B2 (mg)
Calcium (mg)
Iron (mg)

Ash (g)
Moisture (g)

0.026
0.034
48.62
0.61
1.69
63.30

32150iNaN1538
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