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Development of a seasoned crab fat rice cracker product
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Abstract

The objectives of this research were to develop the processing process for seasoned rice cracker
products, examine their physical properties, and test their sensory properties using a substitute of powdered

field crab with the ratio of manna crab per cassava starch and the formula for the ratio of field crab fat and
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finely ground field crab per cassava starch. The ration included 20:80 (control formula), 25:75, 40:60 and
50:50 by weight to weight. The result indicated that an increase in the ratio of field crab fat in the cracker
formula led to an increase in the sample moisture content. Furthermore, a decrease in swelling rate and

the yellow value (b*) was higher than the control formula rice cracker at the ratio of 20:80.

Keywords: Crab, Crab fat, Crab Rice Crackers
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2.4 nsWausavIAvawEnfueit1nTeuY
\Hengnsnangnante 2 Hen w1vin1sUSuUTITawIA 2 5af Aen3199 1 (Table 1.) Aaudasis
970 Suriya et al. (2011)

Table 1. The ingredients of Tom Yum seasoning and Laab seasoning recipes

Tom Yum seasoning (recipe 1) Laab seasoning (recipe 2)
ingredient Quantity (grams) ingredient Quantity (grams)
water 53 water 50
sugar 40 sugar 20
Finely chopped lemongrass 15 fish sauce 10
chili paste 13 sliced shallots 15
chopped fresh chilies 1 cayenne pepper 5
chopped galangal 2 roasted rice 10
chopped coriander 3 chopped spring onions 5
chopped kaffir lime leaves 2 chopped coriander 3
chopped mint leaves 5

tigssasaviisns 4 fmeei 1 (Table 1) Tunanfuutidlaglidhuesaunni vinnsuiussdua
duduvessanfusasgas fovag 10 20 uay 30 Mnsuilveuluiaundnsusidunioudarutussandes
az 6-7 Fshumeslutudis guvgfl 180 ssriealdoa wu 34 Jund AnsulieszinsUssamduialag
T8 9-points hedonic scale TdimaaauTL U 50 AU

N5IATIENTeYarINTIATIEIRaN A UATA feagvinismaaesianin 3 61 1ABIUHLYIARDILUVAY
aeluvden (Randomized complete block design, RCBD) 31AT1¥%ANULUTUTIU ANOVA fisedunanud osfu
Saway 95

3. NANT5Y

nsfinsangnsimnzauvesiuyienunMvBmAnA NIt IS sUYUN thawvesuyunilinaudiuuds
sfuddenddludnadiu dail 2080 25:75 40:60 waw 50:50 tmiinsethwiin Mudazdnsdwluddian uas
thansuuusiumnyszana 2 fafuns udnilveufigamafl 60 ssmwaifea e 5 $2lus nduthamen
Tudhsufivfigamgli 180-200 samiwaldea uiu 34 3unit udahluTinssiaimuduuassnsinisweada fs
1571971 2 (Table 2.)
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Table 2. The moisture content and the rate of expansion of Crab rice cracker product

Sample Ratio Moisture (%d.b) expansion rate
Crab fat 20:80 8.311+0.56d 88.06+0.67a
25:75 9.7810.21cd 91.89+0.3%a
40:60 12.07+0.24bc 86.21+0.41b
50:50 12.64+0.45ab 79.6610.45¢
Ratio of field crab fat and 20:80 8.72+0.45d 81.41+0.74a
finely ground field 25:75 9.9840.33cd 80.7710.70a
40:60 12.89+0.65a 79.111£0.71c
50:50 12.81£0.80a 73.31%+0.75d

Note; a, b, ¢, d show statistically significant differences (p<0.05) of vertical data. Report data with averaget Standard deviation

d

INA15247 2 (Table 2.) WU Wednsdrunanvesiuumiiudy dwalivsinuauiuvesitunisuy

LY

wiuTuetaited sy (p<0.05) vaueiidnsIn1sneasianas uazdvasnsidiuynuiuivesyuiunaziden

o

v
o o o =~

ienaniusdaiudends dndusuidudinisu wasihumen wuidanuduiindu waeddnsiniswesiai

@

anaegneilitudAgnieana (p<0.05) 9nN1SANYIYE Wongkraisithong & Niyomvit (2010) la@nwivaaeuadn
Frundeulagldiadedausiunuin d1unfeuiiiuiinumuduiesisanmanesings dethindsudiaudugs
nswesiaiitios esnnifloldtrunTeuluituiou dawvesdrundsuiidudaiuliamsansudedild
desnarutuguiuly TethAetuisdlumdanmisiualinmanesivesitunieulduiiu arududes
yhlAnussiuan nanesiufiuluaenadoatuauidouss Luh (1980) uag Huda et al. (2010) Fansifisunny
Fudulundndueidinieulzdamalinisnesdiianas aennaeeiuauifoves Tantasuttikul & Samuankid
(2010) AlFAnmnsitmunEnfasidnTsuaUsesa wdmuhUEnudevanfisdy silvanuturesiiniey
gy dwalisnsinisnesiavesdiunisuanas iWuieafunuideves Luh (1980) uay Huda et al. (2010)

AnuInMsinUsunanlauanlunand aetnns s uarasHa linIs eI anaa Uiy

Figure 1. Crab rice cracker

NM1599 3 (Table 3.) wansrdvastrunseuanyinavesiuymnilannyun uwaggasniinsldiuyu
Sufvdunauvasiyuunazdeafidnsdunmsiunuinlugnsdunauvediiseduing 4 nudiAnuaing
(L*) vestrunsevanndiuyunlunndnsdiunanvesiuyudenduiuduends uasdrunIeuyundnsdiunausiuy

wiwiouls 20:80 uaw 25:75 Lilanuuansdieiu (p=0.05) drudrunieuainyurndnsdrunaniuyusiauts 40:60
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waz 50:50 danuunnsngee1iidedAny (p<0.05) Inewunnduulliniuundu vaziadinasy/auiku (b*) veq

ransguduyuniinduy Wednndiuvesiuyuiiiudy Juhliudiudrinisulidvides lneidnndiunauveosiuy

o w

uitlsianyunsiontls 20 :80 fu 25 :75 waw 30 :70 U 50 :50 laifimuunnsrsiusgnaiideddy (p>0.05)

o

Table 3. Color of Crab rice cracker product

Sample Ratio L* a* b*

Crab fat 20:80 70.711+0.60a -0.65+0.54b 8.76+0.57b
25:75 69.88+1.21a -0.97£0.67b 9.69+0.3%b
40:60 67.87+1.24c -0.59+0.69ab 16.14+1.61a
50:50 67.04+1.15¢ -0.22£0.62a 15.96+1.453

Ratio of field crab fat and 20:80 69.72+0.85a -0.31+0.60ab 11.91+1.14b

finely ground field 25:75 68.98+0.83a -0.09+0.60a 16.7440.25a
40:60 66.89+0.95b -0.61+£0.51b 15.89+0.21ab
50:50 64.01+0.92¢ -0.39+0.60ab 16.67£1.05a

Note; a, b, ¢, d show statistically significant differences (p<0.05) of vertical data. Report data with averaget Standard deviation

Wetd1nTsuaniuyunuisuiisudugasi Tnsidduyurswdudivesyuiunaziden
denpdeunudnumzmedulsramduia Iiud nwazdsng 3 ndu ndusa iedudauazanureusay nans
VAABIRIANT19Tl 4 (Table 4.) wui Frndsuaniiiusiuyuiitsasdiusauiuyureuds nndnsduddnvus
Usng @ warnau lifianuuanensiuegadifddy (p>0.05) drundusa \loduia uaveuveusi Tisnsdan
wassuyusoutls 50:50 fimnuuAnsnsInSAsIEUNAY 25:75 uay 40:60 YTt BUAIUANTITIS NI TUNAN
fuyundeudaiudends yasasdruddnvaenau ndusa dedudauazaurousiulaifiauunnsieiu
(p>0.05) FedandsuyundIsuiiisuiugnsniun (20:80) Siazuuuindsmnuveusnniign Aodasarunauiuy
nyusauds 50:50 LﬁaﬁﬁnLﬂ'%augmﬁﬁé’mwdaumauﬂugmﬁiaLLﬂnﬁé“m']dawm 9 wnadeuieduiia wui
fienAnuuds (Hardness) uazANALNTEY (Fracturability) 39151971 5 (Table 5.) 4191n3euyun wuinfisns,
dauwan 25:75 Sarmnundanniian dwalvzuuuauveudaniei 4 (Table 4.) fanfosiigaivuiu vausidn
in3eusuyfaanuudslivnndstunndnndiunan Taednsndu 20:80 feuudanniign uiaraunsoud
Asuansnaiy Tastindsuiuuniisnsidau 50:50 SAmnunseusnniian WeSsuiieuiudhdndu o s
nslduyun wasimaaeudalinzuuunnuveusnniign fms1eil 4 (Table 4. Wueiutndsuiuyusiudy
MYBIYUIUAALLDEN

nsaunsamAvessdndusidndoutuyun Aflnsdrunauiuyuiseuts 50:50 hmindetmin
Farfnnaeudaliazuuumureuniiandsnnsied 4 (Table 4.) smauinissssasudiuazsaaruludnindiu

$74 9 Lﬁammaaumwmawmﬁmaau WANIRIN1TI9N 6 (Table 6.) Lazn151991 7 (Table7.)
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Table 4. Sensory evaluations of Crab rice cracker product

Overall
Sample Ratio Appearance Color Order Taste Texture

acceptance

crab fat 20:80 6.4610.10a 6.2810.80a 6.0810.11a 6.23+0.54ab | 6.551£0.54ab | 6.7910.17ab
25:75 6.5210.12a 6.38+1.01a 6.4310.19a 5.8110.67b 5.1910.87c 6.1910.59b

40:60 6.4510.16a 6.8711.09a 6.3810.15a 5.7910.69b 6.1710.51b 6.2310.63b

50:50 6.94+0.12a 6.94+1.05a 6.4510.18a 6.641+0.69a 7.0410.64a 6.8910.51a

Ratio of field 20:80 5.49%0.10b 5.66x1.04a 5.89%+0.95a 5.72%+1.11a 5.55%+1.14a 5.79x1.17a
crab fat and 25:75 5.6910.16ab 5.91+1.07ab 6.0910.98a 6.11+1.17a 5.92+t1.15a 6.0911.19a
finely ground 40:60 6.3410.10a 6.69%1.10a 5.97%+1.02a 5.69%+1.19a 5.67x1.14a 6.03x1.13a
field 50:50 6.6010.11a 6.7511.05a 6.0511.04a 5.94+1.13a 5.94+1.14a 6.29t1.51a

Note; a, b, ¢, d show statistically significant differences (p<0.05) of vertical data. Report data with averagei Standard deviation

Table 5. Shown Hardness value and Fracturability value of Crab rice cracker product.

Sample Ratio Hardness (grams) Fracturability (grams)

crab fat 20:80 1,450.76+13.25¢ 849.71+65.49d
25:75 2,045.49+19.21b 1,078.03%45.69c¢
40:60 2,170.09£31.27b 1,056.28+69.07c
50:50 1,411.55428.15c¢ 611.41+60.45e

Ratio of field crab fat 20:80 3,349.23+85.01a 1,667.54+60.51c

and finely ground field 25:75 2,7189.33+83.11a 1,2793.78+60.90b
40:60 3,189.67+£95.09a 1,587.56£51.90a
50:50 2,908.42491.23b 989.954+60.78d

Note; a, b, ¢, d show statistically significant differences (p<0.05) of vertical data. Report data with average® Standard deviation

31NA5199 6 (Table 6.) WU gnaaeuTuliaziuuANYeUTINTEUYUUTIsARNg LA S UTINEY

mednsduiesar 30 uniige lnednnseuyuusssanugildnuarveainiu saud tazauveulagsiuiaiy

wnnansegelited1Any (p<0.05) 9nNdnsrdIusosay 10 wag 20 vausNdnvuzUsinguasdluinuuwnneaiu

duwdninTeunussaaudnuuzung @ ndu sawd Wedulauazanuveulaesiuianuunndaiuegidl

o o

HgdAy (p<0.05)
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Table 6. Sensory evaluations of Crab rice cracker flavoring product.

Sample | Ratio | Appearance Color Order Taste Texture | Overall acceptance
Tom Yum 10 5.10£0.10a 5.0810.80a 5.1810.11b 4.7310.23b 4.7510.54b 5.2910.17b
seasoning 20 5.50%0.12a 5.19%+1.01a 5.23+0.19b | 5.41%+0.67b 6.391+0.87a 5.87+0.59b
30 5.4310.16a 5.27+1.09a 5.3810.15a 6.6910.69a 6.5710.51a 6.7810.63a
Laab 10 4.4610.10a 5.3810.80c 5.0810.11b 4.6310.54¢ 4.5510.54¢ 4.7910.17c
seasoning 20 6.05%0.12b 6.18%0.40b 5.43%+0.19b | 5.81x0.67b | 5.5910.87b 5.85+0.59b
30 6.6310.16a 6.8911.09a 6.1810.15a 6.7910.69a 6.9710.51a 7.1310.63a

Note; a, b, ¢, d show statistically significant differences (p<0.05) of vertical data. Report data with averageT Standard deviation

4. 8AUTIHNANTTINY
WeRasangnsivinzatvesiuydenmn nvemaniagitrunisuyu ihdvesiuyulanauduuds
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P %
a = = o

drwvesinseuidudamhiuliawnsanizudiiialddewnanudugaivldleiidietuiadlunmslanimie

fnalvin1snesnvestnIeulimintu anuautey YilmAnwsaeuIIn NSNBRIRINTULTULRLINUNUITev9
Huda et al. (2010) uaz1ITBY8 Sukluntra & Tayeh (2017) wudmaiiiaUTinasiuyunlundndusidninisy

dwmalinmesianauduiy dwiuardvesitunisuyumansdiunauvesudeisedusing  snsdIuNauves

o

fuyuiildanyuideutis 20:80 fu 25:75 waz 30 :70 Au 50:50 Lifianuumnsinsiuegraiidoddry (p>0.05)

witunSeuyudnsdunaniuyuidowts 25:75 40:60 wag 50:50 Lifianuwanasiudiunieuiuyuiaedia

'
a

WA BATUBNINNRTINUIN AUSBUIINNITNBAT NS BUTaUNAA 170-180 aerwaided vibiilainnas

9 Y

wWaswludhmaunsainuiizenuaansa (Maillard reaction) Faduufisenisiinduinia (Browning reaction)

yipilafeatesiueuleiineinnuioutiessiize

' ' ¥
a a g o W

nan1sUsELuAuanwEnaUsEamduRasuanwrUsINg @ ndu ndusa Wedudalazanuveusiy
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naufundeiuduends wudrdnsdrunauduyuiseuds 50:50 danuuanseandnsidiunas 25:75 uag 40:60
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Lifiauuansneiy (p>0.05) FatrinseuyuidSeuiieuduuduiudiends Adasauriiu 20:80 (gnsaunu)

I @ |
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auudslaiumnsnefunndnsidrunaslaesnsidru 20:80 firanuudanniian udranunseudauuansisiu
Tngdnsndau 50:50 fAranunsousnfign uazgvaaouduliazuuuninuvevsnnian Wudsadunuise
SukJuntra & Tayeh (2017) iwud1An Hardness gaan luvaigdisnsnduiindy 89:11 fan Crispness gean il
duavestrunieuidunainnisveeiiveddasasadudnnisy mslduladudvendadudiunan veadnn
n3sululiinaiganidmalviiviinauedlaags wasviliurudnieuitlasadaudodiuiu uasmsldudeiy
duzvdadudiunan vosiundeuluvinagainidmaliduinaeilasgs wagvinlduiudinseuiiiflasai

wia eflanudn v NdNanen15eeNTUTRIUILNAREANNTEULDY F9iaaflviennundy wazAUNTaUNnaLIY

Science and Technology Journal of Sisaket Rajabhat University 52



M5a15Inermansuazialulad un1Ingraes1vaATaziny

Uil 4 adudl 1 (unsau - Tquiey 2567)

Feagrlifuslapeeusu uasilulunuinsguvesdndugit1anieu (The Department of Science Service,
2011)

nsWansaTAvesHAnfasidtunTeuiuywnuthiinisuiuuidsandunausuyudends
50 : 50 dwiindevmiin Semadeuliinzuuumureusnniign Favamoudaliazuuunureudrinisuuuss

sadud Az TaaUNNaNmEsnTdmTesa 30 wnigadiuinunieuyuuiisaanudnuarUsing @ ndu savd

o w

WeduNanazaureulneMuilnuLAnA1i U 19liledAY (p<0.05)

5. a5Unan1sIdeuazdaLauauuy

31N13AN¥1ITeNINAUINE AT Mg T1nTeuyuidsesa nudndnsidiuseninaduyun « udady
denda wazgnsisnsduszninaiuyuninduiiyuiunaziden : ullaiudends Asasdumindy 20:80
(gnIrTuA) 25:75 40:60 way 50:50 tntindetmiin wuihmaiusnadumesiuulugrsirinieu deweli
USnumnuturesiiegiauiindu Turuefisnanimesiianas Adndes (b fenunnindiinisugasauaud

gn31dau 20:80 dAAuudsnniign Tdnsndu 25:75 dananunseuninfiandrunieuiuyuiiidnsidin 25:75

£ a

fianmnundawazaianunsauinniign gnaaeudulinziuumiuseunisssamduda fdnsndiu 50:50 uniign

Y

nageuBulvinziuuauyeuTINSsUNTuWIINaNIATo U TITARNEN uazTaa1uTaay 30 WNTign

6. NAANSSUUIZNA

ANEEITEYRYRUNTEAMIUUSEINMATUAYWN15IT89INYU Fundamental Fund Usglam Basic Research
Fund Jeuuszunm 2565 wagvavaunaarvinaluladuazuinnssuemis augAadaransuazinemians

VIINIREINAYASAZINY hazarmnalulagnisems anzmalulagn1sinens unIneIaenIwaus Neuasen

3 3
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