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Abstract

T he most worldwide famous tg al Thai spi op Thai cuisine in

many co es. This research purpose was a p: developi from canned
tuna indust

in order to develop Tom - e by pouring hot water to

product mixturc¥ifigenly one min can be kept longer, comparing to

fresh Tom — Yum. Three Tg Yum 1otn S selected and the test owed olatile was

disappeared after drum g.Thercfore, the optimal formula#was obtained by adjust he taste

using 9 — Point Hedonic Scale and JAR sensoryimethods. — Yum was characterized be

clear

soup (without dunilky one (with milk)iThese @#Wwo types were on drum drying pro after

[ky spicy soup was more tly acceptable than clear spicy sg ).05).

the milky spicy soup was omparing among 3 ratios (1: 8, 1: 12) -

Tuna Instant to hot wa

), the sensouy result aled that he best

men 0 eference @f adding mor a. Addi 2 times and

red with ¢ontrol fo:

residue were com la (1 time). r reforn reatments at 1:

Yum Tuna Instant to hot water (g/ ml), the result ed that AXimum score was

2-time addition of tuna residue in all attributes (Appearance,4€0lor, Tom m Scent, Tom — Yum

Odor, Taste and Overall Liking). Furthermore, comgflodit was appliediinthe mixture before drying; it

d to control formu extrin). After the prod ixture reforming, the formula of

was comp

sed.e0tn flour was significantly'Selected because of i er rating in all attributes (P<0.05).
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