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Abstract

The objective of this study was to develop the formulas of prototype shrimp
paste products suitable for consumers. The results showed that microbial qualities of
prototype shrimp paste products were safe for consumption. The developed 3
formulas were used to reformulat the products using the Ideal ratio profile. The result
showed that the consumers would prefer to increase the salty taste and coarse texture
but to decrease the spicy taste of the 3 products. After reformulation, 5 points hedonic
scale was used for sensory evaluation, the results showed that the appearance and
overall liking of semi-finished shrimp paste were significantly different (p<0.05) and the
overall liking of formula 3 obtained the highest score (X =3.75) (p<0.05). This formular
consisted of shrimp paste, garlic, shallots, dry Chilli, sugar, palm sugar and water as
22.73, 15.15, 25.25, 4.04, 5.05, 7.58, 10.10 and 10.10 % respectively. Moreover, the

semi-finished shrimp paste had a protein content of 9.70 % and no artificial colors.
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Table 1 Formulation of semi-shrimp paste product

Ingredients Treatment 1 Treatment 2 Treatment 3
Shrimp paste 24.39% 24.63% 22.73%
Garlic 14.63% 14.78% 15.15%
Shallot 24.39% 24.63% 25.25%
Dried chilli 4.88% 3.94% 4.04%
Sugar 4.88% 4.93% 5.05%
Palm sugar 7.32% 7.39% 7.58%
Water 9.76% 9.85% 10.10%
Vegetable oil 9.75% 9.85% 10.10%

3. Anwmdadgingdisdusogy
TaglgnsnaaaunisUszamduda Luu 5 points hedonic scale fudnuwuy
Us1ng) sav1f sanfu Lioduda wazauveulaesan 91 100 AU 1AENI5IIUNUNTNARSS

wuuudenguanysal (Randomized Complete Block Design; RCBD) wdviiAsnzianuUsusiu
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Figure 1 The processing of shrimp paste product
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Table 2 The microbiological properties of shrimp paste product.

Microbiological properties Content
Total Plate Count, cfu/g 13X 10°
Yeast, cfu/g ND
Mold, cfu/g 1.2 X 10°
MPN Coliforms/g <3
MPN E. coli/g <3
Staphylococcus aureus, cfu/g ND
Clostridium perfringens Detected
Salmonella spp. ND
Vibrio parahaemolyticus, 0.1 g Detected
Fecal Coliforms, MPN/g <3

Remark ND = not detected

4
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—=Treatment 1
= Treatment 2
Treatment 3

—ideal

Texture =3 Spicy
Figure 2 Sensory profile of the semi - finish shrimp paste product prototype
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Table 3 Ratio profile of sensory attributes on semi - finish shrimp paste product prototype

Tr Salty Spicy Texture
Treatment 1 0.81 1.06 0.92
Treatment 2 0.89 1.13 0.75
Treatment 3 0.96 1.13 0.83

3. wansWaLWAASusinz A I3agY
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Figure 3 Semi-shrimp paste product at difference packaging

A) Semi-shrimp paste product in plastic bottles
B) Semi-shrimp paste product in foil bag
C) Semi-shrimp paste product in plastic bag
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seAy wasillodudavesmdniueing Unadnsaguluiuansnsiuegaidited Aty (0>0.5) Aannsed
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Table 4 Formulation of semi-shrimp paste product for sensory attributes of semi- shrimp

paste product.

Ingredients Treatment 1 Treatment 2 Treatment 3
Shrimp paste 17.54% 19.76% 22.73%
Garlic 21.05% 11.86% 15.15%
Shallot 35.09% 39.53% 25.25%
Dried chilli 3.51% 3.16% 4.04%
Sugar 3.51% 3.95% 5.05%
Palm sugar 5.26% 5.93% 7.58%
Water 7.02% 7.91% 10.10%
Vegetable oil 7.02% 7.91% 10.10%

Table 5 Mean of hedonic ratings for sensory attributes of semi-shrimp paste product.

sensory attributes Treatment 1 Treatment 2 Treatment 3
Appearance 3,49+ 0.97" 3,62+ 0.89 " 3,71+ 0.91°
Flavor™ 3.36 + 0.97 3.36 + 0.97 3.46 + 0.86
Spicy™ 3.18 £ 0.99 3.28 +0.99 3.36 + 1.09
Salty™ 3.10+ 0.97 3.21% 0.90 3.22+1.00
Texture”™ 3.42+ 0.82 3.48+ 0.80 3.58+ 0.88
Overall linking 3.46+ 093" 367+ 093" 3,75+ 0.87°

Remark a-b Mean within the same row with different letters are significantly different (p<0.05)

ns (non - significant) indicate not significant differences (p > 0.05).

Table 6 Chemical composition of semi-shrimp paste product (base on dry basis)

Chemical properties Treatment 1 Treatment 2 Treatment 3
aw 0.90 0.88 0.89
Moisture (%) 45.62 40.91 39.73
Protein (%) 9.29 10.16 9.70
NaCl (g/100g) 4.68 5.59 531
Lactic acid (g/100g) 0.20 0.25 0.32
ND ND ND

Synthetic Colour (mg/ke)

Remark ND = not detected
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