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The FinishedSaucefor Pad ThaiFrom TamarindPaste Juice
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ABSTRACT

Pad Thai, one of the national cuisines well-known to foreigners is tasted differently in each local
communities of Thailand. Using ready-made sauce is more convenient method in order to seasoning Pad Thai.
Tamarind paste juice in ready-made sauce provides sweet and sour taste together with dark brown color for Pad
Thai due to organic acid such as tartaric acid and citric acid presenting in the juice. So this research study aimed
to examine appropriate amount of tamarind juice that will give recognized/ the most acceptable product to
consumers.The results indicated that ready-made sauce formula 3 containing 600 g (45.63%) of tamarind paste
juice got highest average acceptant score at 7.12 with acceptant scores in color, odor, taste and overall
appearance at 7.11, 7.02, 7.01 and 7.34, respectively. Serving size of Pad Thai provides total energy of 357.29

kcal containing 8.0 g fat, 59.86 g carbohydrate and 12.83 g protein.

Keywords :The FinishedSaucefor Pad Thai Saucefor Pad Thai Tamarind juice
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