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Development of “Pla Nil Yong” (Dried Shredded Nile Tilapia)
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ABSTRACT

This research aimed to study and develop three basic recipes of “Pla Nil Yong” (Dried Shredded
Nile Tilapia). The most accepted recipe was studied to determine the proper heat needed in preparing
tilapia meat for “Pla Nil Yong” product, using three types of heating methods, namely, steaming, pressure
cooking, and broiling. These products were evaluated for their sensory properties by the food testing
specialists, using the 9-Point Hedonic Scale as the judging instrument. The results were analyzed
quantitatively using the statistical method. The quality of the products were also analyzed in terms of their
physical property, microbiology, chemical compositions, including the production cost. Shelf-life of the
products were tested by packing them in the vacuumed polypropylene aluminum foil bag at three-different
temperature levels, which were 28, 40 and 50 degrees Celsius. The packed products were, then, randomly
inspected every 15 days for a period of 90 days. The study found that the satisfactory recipe of Pla Nil
Yong was composed of 55.56% prepared tilapia meat, 6.67% white soy sauce, 1.67% black soy sauce,
8.33% sugar, and 27.77% water. The color property was as follow: brightness (L*) 53.91, Red (a*) 10.50,
and Yellow (b*) 30.25. Free-floating water was aw 0.57. The amount of total microorganism was 2.5x102
CFU/g, and yeast and fungus was <25 CFU/g. Regarding the chemical property, the product contained
4.75% moisture, 6.54% fat, 48.06% protein, 7.47% ash, 0.54% fiber, and 32.64% carbohydrate. The study
of product shelf-life found that all three variations were different at the 0.05 level in terms of overall
liking, appearances and color, but flavour, taste, and texture were not different at the 0.05 level. The total
amount of microorganisms, yeast and fungus, was lower than the required industrial standard. The

production cost of Pla Nil Yong materials were 397.10 bahts per kilogram.
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ABSTRACT

The objectives of this research were to study: 1) the type and frequency of food consumption;

2) the amount of energy and protein intake; 3) the nutritional status; and 4) the relationship between
amount of energy and protein intake and nutritional status of male soccer players. A questionnaire was
used to collect data from the sample group of 52 male soccer players at Bangkok Metropolitan Sport
School, selected by systematic sampling. Data were then analyzed using a computer software program to
identify percentage, mean and standard deviation. Nutritive values were analyzed by Nutrisurvey 2007
program and correlation was identified by Pearson Product Moment Coefficient.

The results of the study indicated that the average age of soccer players was 15 years old and their
average weight and height were 58.2 kg. and 168.2 cm., respectively. Investigation of the type of food and
frequency of food consumption by male soccer player indicated that they consumed rice every day while
starch product, meat, seafood, egg, milk and dairy products, legume, cereal products, green and young
green vegetables, yellow/orange vegetables, fruits, fat, desserts and snack, beverage and food supplement
were occasionally consumed. Overall, they consumed three meals daily. Their average energy intake was
2,809.4 kcal/day or 130.3 £6.6% of RDA. When compared with RDA for average adolescents together
with energy needed for drills, the average was 99.6+ 9.7% of recommended energy for soccer players. The
average protein intake was 2.12 g/kg body weight/day or 181.6 +27.3% of RDA. Their nutritional status
evaluated by height for age and weight for height were 80.8% and 69.2%, of normal standard.

The study of the relationship between the amount of energy and protein intake and the nutritional
status of male soccer players indicated that the amount of their energy intake correlated with the
nutritional status at the statistical significance level of 0.01, and the amount of their protein intake

correlated with the nutritional status at the statistical significance level of 0.05.
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ABSTRACT

The purposes of the research were to study the preparation of soy milk, carrot juice extraction,
appropriate ratio of soy milk to carrot juice and sugar content, shelf-life, and consumer acceptance of the
product. The study focused on the product’s physical quality, chemical composition, sensory quality, and
micro-organism content. The results of the research revealed that soy milk with soy bean : water ratio of
1:4 (by dry soy bean weight)used in extraction process was appropriate; blanching of carrot prior to
extracting yielded 70.31% of the juice and 4,580 kg. beta - carotene per 100 grams of carrot which was a
higher amount than extracting fresh carrot ; the ratio of soy milk to carrot juice at 70:30, and 5% of sugar
content by weight were appropriate in soy milk mixed with carrot product. The acceptance scores on
color, flavor, texture, and overall preference were 7.98, 8.00, 7.93, and 8.05. This meant the preference on
color and texture was moderate whereas the preference on flavor and texture was very high. For chemical
composition, it was found that there were 71.08 kcal. energy, 4.40 g. protein, 1.56 g. fat, 9.86 g.
carbohydrate, and 1,378 g. beta-carotene per 100 grams. The cost of raw materials was 6.41 baht per 180
ml. bottle. Consumers’ product acceptance was at a moderate level. The price of 12.00 baht per 180 ml.
bottle was acceptable. It was also found that there was no physical or chemical change of the product
when kept at 70C for 14 days. Total bacterial count was 4.8x10 colony/lcm3 . When compared to the Soy

Milk Thai Community Product Standard (SPC. 529/2004), the product was safe for consumption.
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ABSTRACT

The objectives of this research were to: 1) study the core competency of housekeeping
staff in the hotel industry; 2) analyze the core competency clusters of housekeeping staff in the hotel
industry; and 3) identify the core competency standards for housekeeping staff in the hotel industry.
This study had been undertaken in three phases. Phase 1 was a study of the competency of housekeeping
staff in the hotel industry, employing the Delphi technique to collect data from 15 experts, using a
questionnaire . Median and interquartile ranges were employed to analyze data. In phase 2, a questionnaire
was used to collect data from 248 executive housekeepers and housekeeping supervisors. These data were
then analyzed using factor analysis to look for core competency clusters. The analyses of data in Phase 1
and 2 were made by a computer software program. In Phase 3, nine experts, purposively selected, met in a
focus group discussion to identify the core competency standards for housekeeping staff in the hotel
industry. The resulted standards came from the group’s consensus. The results revealed that the core
competency standards for housekeeping staff consisted of 27 competencies, and could be grouped into the
following five factors (KMO = .951): 1) duties and organization ethics, 2) service and pride in
responsibilities, 3) work focusing on performance, 4) technology and communication, and 5) knowledge

of the organization.



