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Abstract

The study was aimed to formulate the Pad Thai Puff. Puff pastry dough formula was
adjusted by decreasing the amount of puffin margarine from 60% to 40% in the formula to reduce
oiliness of the product. For the Pad Thai stuffing, JAR test was carried with untrained test panelists
and resulted in adjusting 3 attributes — sweetness, dried shrimps and garlic chives. The obtained
Pad Thai formula from the adjustment composed of 4.7% vegetable oil, 20.7% dry shrimp, 8.3%
finely chopped turnip pickle, 12.4% ground peanut, 10.4 chopped garlic chives, 16.6% chopped
tofu, 10.7% egg, 4.1% sugar, and 12.4% Pad Thai sauce. Confirmation test showed that Pad Thai
puff was preferred at 7.840.6 out of 9-point scale by the test panelists. Consumers acceptance test
with general consumers showed that the prototype product was accepted by 96% of the consumers
and 91% were willing to buy the product when launched at the price of 80 — 85 Baht per bag which
is contained five pieces. The consumers gave the product preference score of 7.910.8 out of 9-

point scale.
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Introduction

Nowadays, markets in Thailand are currently having the wild development of products.
People tend to come up with the idea of fusion foods and desserts by mixing oversee
foods/desserts with Thai tastes/styles. For example, making cookies, puddings, pies, puffs or
caking with Thai fruits flavors and smells such as Coconut cakes, Durian cakes, Green Curry
pies, Thai Chicken Curry pies, Golden Apple puddings, Ginger puddings, etc. In consequence, I
has chosen Puff product with one of the most famous Thai foods amongst foreigners that is Pad
Thai. At the present, Thai people, both school and working age, live their lives in a hurry as they
try to utilize every minutes productively. Puff product can definitely be the better choice for a
meal as well as for munchies time because it is ready to eat easy to bring with. Thus, this product
aims to formulate the most suitable formula of Pad Thai to match with puff pastry as much as it
can. To create the new product to the market, by using the ingredients that are available in the

market with possible acceptance of the consumers.

Pad Thai, phat Thai or phad Thai (Thai: ', rtgs: phat thai, ISO phadithy) is a stir-
fried rice noodle dish commonly served as a street food and at casual local eateries in Thailand.

It is made with soaked dried rice noodles, which are stir-fried with eggs and chopped firm tofu,

and flavored with tamarind pulp, fish sauce (nampla fnla), dried shrimp, garlic or shallots, red

chili pepper and palm sugar, and served with lime wedges and often chopped roast peanuts. It
may also contain other vegetables like bean sprouts, garlic chives, coriander leaves, pickled

radishes or turnips (hua chaipo #1x1f)), and raw banana flowers. It may also contain fresh shrimp,

crab, squid, chicken or other proteins. Vegetarian versions may substitute soy sauce for the fish

sauce and omit the shrimp.

A dish of stir-fried rice noodles is thought by some to have been introduced to Ayutthaya during
the time of the Ayutthaya Kingdom by Vietnamese traders, and subsequently altered to reflect
Thai flavor profiles. Others believe that the dish is of Chinese origin, and the etymology of the

dish's name suggests it.



Pad Thai was made popular in Thailand during World War II. Pad Thai has since
become one of Thailand's national dishes. Today, some food vendors add pork-chops to enhance
the taste (although the original recipe did not contain pork because of the government perception
that pork was a Chinese meat). Some food vendors still use the original recipe. It is a fast,

delicious and nutritious dish, and has become popular in many countries around the world.

The way to formulate in order to find out the best formula was to use the Acceptance
Test to develop/adjust/screen the formula. We processed Evaluation Puff for their flavor, texture,
color and appearance. As a result, we figured out the fault which was the oiliness of the puff. We
had decreased the amount of puffing margarine to meet consumers’ satisfaction. For Pad Thai
stuffing, we found out that 3 attributes (Sweetness, Dried shrimp Flavor and Garlic Chives
Flavor) were in need of adjustment to be compatible with Puff. We used 9-poin hedonic scale to

find out the most appropriate level of the 3 attributes.

This product was not made exclusively for Thai people in school and working age only
but also to promote Thai foods to foreigner. Since there might be some foreigners who have not
yet tried Pad Thai before, we will make use of this chance to promote Pad Thai internationally.
The puff itself is more familiar to foreigners. Therefore, this product would possibly work out
fine in the market because international trends have been substantially influential in Thailand

including foods, desserts, technology, etc.

With the research making a Pad Thai Puff, the value of Puff pastry and Pad Thai will be
increased as well. Also, there is no report of previous studies which was using Pad Thai dish as
puff stuffing. Therefore, this project aimed to generate the new knowledge of applying Pad Thai
as Puff’s stuffing. At the same time, this project helped adding the value of Pad Thai as well as

promoting the consumption of traditional foods to the consumers.

Objectives

¢ To develop Pad Thai Puff
® To formulate of Pad Thai stuffing for Pad Thai Puff

¢ To determine the consumer acceptance of Pad Thai Puff






