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In present, the health problems of Thai people occur from eating behavior of
food that containing high flour and high fat meat. This eating pattern is one of the
causation of non-communicable disease. Therefore, the consumption for disease
prevention by emphasizing consumption of fish, vegetable and fruit in each meal
should be promoted. Administration of healthy snack by using low cost fish meat
such as Nile tilapia combination with fresh vegetable will help to increase the
alternative for consumption good food, but in present, development of Thai snack
recipe from Nile tilapia is less extent. The purposes of this study were to develop
healthy snack recipes implementing protein by using Nile tilapia (Oreochromis
nilotica) meat of Chitralada strain and as the alternative snack for institutes including
school and day care center and the obtained data from this study will be subjected
for further development. This research used Nile tilapia (Oreochromis nilotica) meat
of Chitralada strain in order to glorify His Majesty the King and subjected to use as
the major ingredient of 3 selected Thai snacks including, Khanom Jeep Thai,
Chormoung and Pun Khlip. Thai snacks containing Nile tilapia were developed based
on the original recipe and the nutritive values of each snack were determined by
using INMUCAL program. The acceptability of the developed snacks was established
by a panel test for the most preferable recipe. When developing of Nile tilapia
snacks number 1 which contributed by substitute the Nile tilapia meat for the stuffed
portion of each original snack including Khanom jeep Thai stuffed with snake-head
fish, Chormoung stuffed with pork belly and Pun Khlip stuffed with prawn, it was

found that the nutrient compositions in 1 serving (5 pieces) of each Nile tilapia snack



number 1 were similar to the original recipe. The calories of each Nile tilapia snacks
number 1 were very low which varied from 4% - 7% of RDI (2000 Kcal) and the
distribution of protein fat and carbohydrate were between 3% - 6% of RDI. The
acceptability of Nile tilapia snacks number 1 was evaluated by 15 trained panelists.
The result showed that the overall acceptability of Nile tilapia snacks number 1 were
better than the original recipes. However, the panelist suggested improving the harsh
texture of the flour by substitute the flour recipe of Khanom jeep Thai for
Chormoung and Pun Khlip. Moreover, the flavor from spice should be increased in
order to relieve fishy odor and the sweet taste should be decreased. The Nile tilapia
number 1 snacks were improved following the suggestion from the panelists and the
new recipes were named as Nile tilapia snacks number 2. The nutrition compositions
of all Nile tilapia snacks number 2 were evaluated by using INMUCAL program. The
results showed that all Nile tilapia snacks number 2 had the content of energy and
the distribution of protein fat and carbohydrate similar to all Nile tilapia snacks
number 1. However, the Nile tilapia snacks number 2 showed the higher of moisture
content but the content of sugar decreased. The major compositions of element
including sodium calcium phosphorus derived from the Nile tilapia meat in stuffed
portion of each snack and the condiments. The content of vitamin C derived from
fresh vegetables that concurrently served with the snacks. The results of
acceptability of all Nile tilapia snacks number 2 in comparison with all Nile tilapia
snacks number 1 showed that the overall acceptability of Nile tilapia snacks number
2 exhibited the higher score more than Nile tilapia number 1 snacks except The Nile
tilapia number 1 of Khanom jeep Thai showed the overall acceptance higher than
the number 2. The panelists indicated that the textures of the flour were softer, the
more of spice flavors and the better taste which made the Chormoung and PunKhlip
number 2 showing more acceptance. The acceptability score of Nile tilapia snack
number 2 of Khanom Jeep Thai was rated lower than the Nile tilapia snack number
1. The panelists indicated that the Nile tilapia snack number 2 of Khanom Jeep Thai
was too savory which may due to the higher content of spices. They also indicated
that the taste and flavor of Nile tilapia snack number 1 of Khanom Jeep Thai was

better. When considered the cost of the original snacks in comparison with the Nile



tilapia snacks number 2, the result showed that the costs of Nile tilapia snacks
number 2 were lower than the original snacks due to the price of Nile tilapia was
cheaper. The results of this research indicated that the snacks containing Nile tilapia
as the major ingredient could be applied with the benefit of low calories, nutrient
containing, low cost and the more taste acceptable. The developed snacks recipes
from Nile tilapia in this study should be applied for the school or several institutes as

the alternative healthy snacks for people.
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