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Abstract

( Using of Native Thai Beef to Develop Modern Popular Cuisine )

The objectives of this study was to compare the quality of various Native Thai Beef-
cuts on modern popular cuisine as such Nua Jim jum (blanching method ), Korean Roasted Beef
(roasting method ) , Fon-due (frying method ) , and Lasagna (baking method ), all food recipes and
cooking method were developed and tested by means of just about right scale and consumer test
using 100 panelists per each food product.

The suitable beef cuts for Nua Jim Jum was sirloin eats with Jim Jaew sauce ( Thai sauce ).
Overall preference was at level of like very much. Color odour, saltiness, sweet taste and texture
were at optimum levels. About 68 % of consumer was female, 55% was with the age range of 21-30
year, 71 % was bachelor’s degree and majority of consumer (57% ) was office workers. Fifty percent
of them prefer Nua Jim Jum, 68% consumed on different occasions, and 62% eat at Dai Do Mon
Restaurant . The result of consumer test was found that 41% of them highly accepted the color,
flavor, taste, texture and overall acceptability.

Korean Roasted Beef recipe with Jim Jaew sauce made from chuck eye cuts was the most
preferable. The color , roasted rice flavor, saltiness, sourness, sweetness and spicy taste were at optimum
level from just- about right scale test. From 100 consumer panels, 67 % was female , 30 % with the
age rang of 31 -40 year, 50 % obtained bachelor’s degree and 53 % earned 10,000 — 14,900 B
/month . The consumer test revealed that 67 % prefers Korean Roasted Beef, 75 % prefer to eat out at
Moo Krata restaurant. The color was highly accepted, while the flavor, taste texture and overall
acceptability were at moderate acceptable level.

Fon-due with top round cuts was the most acceptable when it was served with pizz sauce. The
overall preference was at like very much level. The color , flavor , saltiness, sweetness and viscosity were
at optimum level. The panel composed of female 57 % , 46% with the age range of 21- 30 year, 53 % of
them has income/ month more than 20,000 B, 49 % works in the private offices. About 34 % of them
consumer Fon-due on special occasion, and 62 % eat at hotel or restaurant. The color, flavor, taste,
texture and overall acceptability of product were accepted at moderate level.

Recipe of Lasagna with flank cuts was the most preferable at level of like very much when
compared to the other beef cuts. Light brown color, cheese flavor , saltiness, oiliness of sauce, layer of
dough, juiciness of sauce and texture were at optimum level. The majority of consumers was female ( 53
% ), the age — range of 31-40 year and 41- 50 year were equal amount (25%) of panels, 45 % and 31 %

of them obtained bachelor and higher degrees, respectively. Most of them was the business owner



(36 %) and 59 % of panels neither likes nor dislikes to consume Lasagna. The pizza and pizza Hut were
the preferable places to consume with the amount of 29 % and 24 % respectively. The color , flavor,
taste, texture and overall acceptability of ground beef Lasagna were moderately accepted. The
acceptability of Native Thai Beef in these Modern Popular Cuisine indicated that quality of Native
Thai Beef can be use in place of import beef cuts and organoleptic quality of modern popular

cuisine depends on the suitable quality of beef cuts for cooking method.
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