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Effects of hot air drying on the physicochemical properties of fermented fish dip (Jaew
Bong) with added cricket powder
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Abstract

Fermented fish dip (Jaew Bong) is a food product whose main ingredients are fermented fish, garlic, shallots, dried
chilies, galangal and lemongrass. All ingredients are stir-fried and mixed until fragrant with the general characteristics
being semi-solid. The objective of this study was to investigate the results of hot air drying on chemical properties,
physical properties and sensory qualities of fermented fish dip (Jaew Bong) with added cricket powder. Jaew Bong
crickets were dried in a hot air oven at temperatures 60°C, 70°C and 80°C. The drying rates at 60°C and 70°C were
not different (p>0.05) but 80°C resulted in the highest drying rate. Jaew Bong cricket powder at 70°C for 240 min
provided 13.79+0.68% of moisture content, 0.56+0.31 of a and 26.4 g of protein. All three samples of Jaew Bong

cricket powder products had a levels in the range of 0.51 - 0.58 (p<0.05) and moisture content in the range of 3.63-
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3.99 (p<0.05). The L* value of dried Jaew Bong cricket powders at 60°C and 70°C were higher than that of dried
Jaew Bong cricket at 80°C (p<0.05). The a* b* and C* values of dried Jaew Bong cricket powder at 70°C had the
highest (p<0.05). All three of rehydrated Jaew Bong cricket products had the range of 0.79-0.80 in a and the highest

rehydration ratio was presented at 80°C (p<0.05). The 50 untrained panelists gave the liking scores (9-Point Hedonic

Scale) of color, texture and overall liking of rehydrated Jaew Bong cricket at temperatures of 60°C and 80°C was not

statistically different (p>0.05), while at 70°C the liking scores of all attributes were the highest (p<0.05). In conclusion,

70°C is appropriate temperature for drying the product.

Keywords: Cricket, Jaew Bong, Fermented fish dip, Dried fermented fish dip powder, Hot air drying, Drying rate
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Figure 3 Rehydrated fermented fish dip
with added cricket powder
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Figure 4 Relationship between moisture content and time
of Dried fermented fish dip with added cricket powder using
hot air oven
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lassafazasanmmansuieingniaislasaina
Sausnnieala (lasnw, 2563) ﬂ’]iﬁ’]LLﬁG'ﬁQMMﬂ“ﬁ@i’]
wa I L IAWUEINA M LaTI a9 M T R M B dRY
LLa:sLﬁ@h5mﬁmum5gmﬁﬂﬁm‘ﬁ (Doymaz, 2017) U&e9IN

J Sci Technol MSU

Iﬂiaa‘fwmUlué’aaﬂ'mﬁimaa’%m%@mﬁugﬂqmmgﬁ 60
LAY 70 DIFLTALTER LRUWIENELNTN 80 BIALTRLTYE
Lﬁaoﬁnnl"ﬁqnmgﬁv‘hLLﬁw‘i'm’hLLammmun'j'] (Figure 4)

Table 3  Physical and chemical properties of rehydrated fermented fish dip with added cricket powder
Treatments
Items
70°C 80°C
a, 0.80+0.02™ 0.800.03™ 0.79£0.03™
Rehydration ratio 0.94%0.02™ 0.92+0.01% 0.96+0.01°

Means within a row with different superscripts are significantly different (p<0.05)

" within a row is not significantly different (p>0.05)

AN NLNTUIMTVBINTILBININTARI AR
70 9IANLTALTHR HANTWRINWNIRNS LUNuNInue 136
aslulaeansnaa e wazloauy wyaIas Table 3

Ae70 (2564) Anwnlain 1s6u uazinfevasudy
UBIBLUAY uIn 2 gas LLa:immud’@mﬁ 1 Jandu
Jouaz 15.23+0.18, 7.60+0.42 Uz 15.80+0.11 ga3h 2 &
adw 18.37+0.10, 10.20+0.53 Uaz 17.15£0.11 @N&1AL
WallSuuounuwaIUeI39nIang L8 wuqn uad
UBIDLLRINNNUITYDIIATA (2564) IWAINUUALINGD

a &, ' LA A o ' ~ 2 a
(mdsuaaalsa) Inniuaiilusdudinii ilesanimia

Table 4

S5 alusauts 53.4£0.04 (shwiinuste) uaasliifiuin
LD B9 UURINT MK AN B9 IWTARIE AN TaL TN
‘maLﬁaﬂﬁm’%uqmmmmsma‘[ﬂs?mvlﬁ(asgﬂj LRZATUE,
2561)

WONINTATINDIUT1a95 9w Tans T udspit
AloasutaunITuaIVINIBULAINNINUI BV B
ATUTT LAZATAE (2564) LAZITUITLVDIFIN LA (2549)
fspouwirdlamasuiuiosas 6.11 n3u uaz 7.5-13.3
N3 UKL

Nutritional values of Dried fermented fish dip with added cricket powder

Items (Amount/100g)

Treatments at 70°C

Total Energy (Kcal) 377
Total Fat (g) 12.3
Protein (Nx6.25) (g) 26.3
Total Carbohydrate (g) 40.29
Total Sugar (g) 13.7
Sodium (mg) 5,948

3. ka1 TUsELARAAINN U SEAMNANATUI IV DY
?;W%mmﬁugﬂ
ﬁnﬂmiﬂiuﬁuﬁ]mmwmaﬂs:mwé’usTaLLih
'uaa%u%%@mﬁugﬂﬁmumiauuﬁqﬁqmﬁgﬁ 60, 70 LA
80 asaiaalfus (Table 5) WU UIILBIBIRTANIAL
slgnnn® 70 avewaiBos ldnzuuuanureulunn
AMANBULFIFAMANATOU F1UI% 50 AU (p<0.05) lu
mmzﬁﬂmuumwmammauaa%@%‘%@mﬁugﬂqmﬂgﬁ

80 adFLTALTH luﬁnqmé’nwmzﬁmﬁaﬂﬁqﬂ (p<0.05)
ROAABBINUNANITIATIZRANT LLazé'mwm‘sg]m‘Eﬁﬁu na
fa LLai'maﬁym’%@mqm%Qﬁ 80 avFLTALTaE UA1 L*a*
b* C* h° hasningmnyil 60 Uz 70 BIALTALTUN UL
ﬁé’mwmigﬂﬁwﬁug\mh SnnsimeandasiUNUITIVa
Pongdanai and Somsamorn (2020) ﬁﬁm&’]m’]mmnmd
PoIgmnpInMIuiIHAa A MY LIIUaIdIngauanTau
ﬁqmvxgﬁ 40, 60 Uaz 80 paFLTALTUF UL/ azLilUg AN
maﬂszmwé’uﬁmlﬁhuaaauLLﬁaLLuuﬁugﬂﬁwﬁw WU
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Knagoudnuin 45 A TRAZUUUAM VT U NAK
Lm:mﬁmauiﬂmmLLdauaaﬁgmeﬁ 80 DIALTALTER

Effects of hot air drying on the physicochemical properties of fermented fish

dip (Jaew Bong) with added cricket powder

'
A

ﬁaﬂmmqm%{]ﬁ 40 Uaz 60 BIALTALTYR

Table 5 Means of 9-Point Hedonic Scale on sensory characteristics of rehydrated dried fermented fish dip with
added cricket powder
Treatments
Attributes
60°C 70°C 80°C
Appearance 7.00+0.67° 7.60£0.52% 6.50+0.71°
Color 6.40£0.52° 7.00£0.47° 5.50£0.85"
Odor 7.200.42° 7.400.52° 6.10+1.20°
Flavor 7.20£0.42° 7.80+0.42° 5.60+0.84°
Texture 6.80£0.42° 7.40£0.70° 6.70£0.48"
Overall liking 6.6020.52° 7.60£0.52° 6.10£0.74°
Means within a row with different superscripts are significantly different (p<0.05)
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