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Development of Crispy Snack (KrongKrang Krob)
with Anchovy Fish Powder

:I.St Kanokwan Thongkiaw
Faculty of Science and Technology
Phuket Rajabhat University
Phuket, Thailand
Kanokwan h@pkru.ac.th

This research aims to determine the appropriate amount
of anchovy powder in crispy krong krang products before coating
with sauce and to study the optimal ratio of concentrated pineapple
juice in the coating sauce. The study found that when adding

anchovy powder at 5%, 10+, and 15¢ of the total weight, consumers
preferred the product with 52 anchovy powder in the dough before
sauce coating. This level received the highest overall sensory
acceptance score (po0.05). The product was then further analyzed

for the optimal ratio of concentrated pineapple juice in the
pineapple sauce, tested at three levels: 504, 70, and 90¢ of the

weight of coconut sugar. Consumers showed the highest acceptance
for the replacement of concentrated pineapple juice at 902, which
received the highest overall sensory acceptance score (po0.05).
Additionally, the moisture content and water activity @aw, values met
the community product standard for crispy krong krang.

Keywords KrongKrang Krob, Anchovy Fish Powder
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Table 1 Ingredients of KrongKrang Krob with Anchovy Fish Powder

Content (%)
Ingredients

5% 10% 15%
Wheat Flour 60 60 60
Egg 15.10 15.10 15.10
Salt 1 1 1
Coconut milk 11.53 11.53 11.53
limewater 12.37 12.37 12.37
Anchovy Fish Powder 5 10 15
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Table 2 Ingredients of Sauce from Pineapple

Content (%)
Ingredients

50% 70% 90%
Coriander root 18 18 18
Black pepper 5 5 5
Garlic 13 13 13
Water 14 14 14
Salt 2 2 2
Coconut sugar 24 14.4 4.8
Pineapple squash 24 33.6 43.2
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Table 3 Physical properties of KrongKrang Krob with Anchovy Fish

Powder Sauce Pineapple

of KrongKrang Krob with Anchovy Fish

Physical
Powder Sauce Pineapple
properties
50% 70% 90%
moisture (%) 3.63+0.22° 3.58+0.05% 3.60+0.17°
Ay 0.30+0.017 0.28+0.42° 0.27+0.54°
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Table 4 Sensory characteristics of KrongKrang Krob with Anchovy

Fish Powder

KrongKrang Krob with Anchovy Fish Powder

Attributes

5% 10% 15%

Appearance 758 + 1.05% | 7.30 + 1.11°° | 6.94 + 1.50°
Color 752+ 1.12° 7.32 +1.28%° 7.04 + 1.65°
Odor" 7.14 +1.40 6.96 + 1.56 6.82 + 1.35
Taste 7.12 £ 1.33° 6.84 + 1.64° 6.26 + 1.78°
Texture 7.24 + 1.50% 6.84 + 1.51° 5.92 + 2.24°
Overall 7.70 = 1.14° 752 +1.26% 6.88 = 1.58°

a-c Mean within the same column with different letters are significantly different
(p=<0.05) 1/Karanda juice

ns Not significant
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(p<0.05)
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Table 5 Sensory characteristics of Sauce from the Pineapple

Sauce from the Pineapple
Attributes
50% 70% 90%

Appearance 6.96 + 1.51° | 7.34 + 1.22° 7.44 +1.07°
Color 7.08 + 1.51° | 732 + 1.16% 7.48 £ 1.07°
Odor 6.66 + 1.49° | 7.18 + 1.25° 7.00 + 1.27%
Taste™ 6.82 + 1.90 7.24 £ 1.57 7.26 £ 1.36
Texture 6.42 + 1.80° | 6.90 + 1.68% 7.08 £ 1.39°
Overall 714 £127° | 752+ 1.26° 6.88 + 1.58°

a-c Mean within the same column with different letters are significantly different
(p<0.05) 1/Karanda juice

ns Not significant
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