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Abstract 2548

BACKGROUND : Food is very important to health. The result of the prolong inappropriate
intake of food is increased risk of chronic diseases such as cardiovascular diseases, hypertension,
cancers, diabetic mellitus, and obesity. AIMS OF THE STUDY: To construct 10 basic recipes
of local foods and analysis of nutrients composition in basic recipes. METHODS: The study
food list are chicken green curry, stir fried chicken liver with pepper and garlic paste,
fried fish with turmeric paste, fried cow liver with garlic and pepper paste, squid stuff
with glutinous rice, stir fried chicken liver with red curry paste, stir fried beef liver in red curry
paste, stir fried beef in red curry paste, stir fried beef with fresh sweet pepper and onion and stir
fried beef in red curry paste. The chief consist of food expertise. Sensory evaluation test consists
of general characteristics, color, smell, taste, texture, and acceptability of food as they are
perceived by their senses. Score is given by using 9-Point Hedonic Scale. The testers are 30
Muslim consumers who stay in Pattani, Yala and Narathiwat provinces. Nutrients analysis was
done by Agro-Industry Development Center for Export. Facuity of Agro industry. Prince of
Songkla University, Hatyai. Statistical analysis consist of experimental design using randomized
complete block design, RCBD, analysis of variance (ANOVA) and compare the difference of the
mean using Duncan’s multiple range test : DMRT. RESULTS : Nutrients composition analysis
in 10 items of food per 100 grams are as follow. Energy is range from 134.06 kilocalories -
215.38 kilocalories. Protein is range from 8.63 gram - 30.99 gram. Total fat is range from 7.52
gram — 13.54 gram. Saturated fat is range from 2.07 gram — 8.82 gram. Cholesterol is range from
9.89 milligram — 173.90 milligram. Carbohydrate is range from 2.55 gram - 19.90 gram.
Cellulose is range from 0.42 gram — 2.55 gram. Sugar is range from 0.00 gram - 3.30 gram.
Sodium is range from 264.00 milligram - 664.00 milligram. Vitamin A is range from 0.00



microgram — 25,587.00 microgram. Vitamin B1 is range from 0.03 milligram - 1.12 milligram.
Vitamin B2 is range from 0.00 milligram ~ 131 milligram. Calcium is range from 10.00
milligram — 186.00 milligram. Iron is range from 0.50 milligram - 7.80 milligram, The level of
nutrients composition are studied in one serving size of the studied food. It was found that energy,
protein, calcium, iron, vitamin A, vitamin Bl and vitamin B2 in fried fish with turmeric paste,
squid stuff with glutinous rice, stir fried beef in red curry paste, stir fried beef with fresh sweet
pepper and onion and beef in red curry paste are recommended nutrients which has very less to
less amount or not meet of the population's needs adequate for body requirement (< -2SD) of
RDA. Chicken green curry consists of vitamin Bl > 100 % RDA at +2SD based on the
reguirement for male (age 19-30 years old) who requires 2,150 calories /day. Stir fried chicken
liver with pepper and garlic paste, fried cow liver with garlic and pepper paste, stir fried chicken
liver with red curry paste and stir fried beef in red curry paste consist of vitamin A > 100 % RDA
at +28D based on the requirement for male (age 19-30 years old) who requires 2,150 calofies
/day. It is conclude that people who intake 1 serving size of food from animal’s liver can
consume very high in vitamin A content. This research has appropriate chosen the food name and
develop to basic recipe to the need of Muslim people in Pattani, Yala and Narathiwat provinces.
It is recommended that the development of this result in order to produce the appropriate nutritive
value of industrial halal food for special purpose can substantially reduce the risk of chronic
diseases such as cardiovascular diseases, hypertension, cancers, diabetic mellitus, and obesity
which associated with daily food consumption and allow many groups of people to have
appropriate chosen intake of their food in order to be good heaith.
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