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Abstract

The objectives of this research were 1) to tudy the production process of leftover
raw materials from sea bass using food science and technology processes 2) to developing
leftover raw materials from sea bass into a prototype of sea bass shabu soup by conducting
laboratory research and group meetings with 29 people, and 3) to test product satisfaction
on sea bass shabu soup prototype made from leftover ingredients through quantitative research
by using 300 questionnaires including 100 from non-targeted customers and 200 from targeted
customers. Data were analyzed using basic statistics. The research results revealed that: 1. The
production process of shabu-shabu fish stock includes 3 recipes: 1) Sour soup 2) Japanese
style and 3) Fish boiled rice. 2. The laboratory test results show that the appearance, color,
smell, taste, and overall preference of each soup recipe scored a suitability rating of 70% or
higher, with a net effect value of less than 20% for all characteristics. The acceptance rate
for the product was greater than 70% overall. The results of the meeting were as follows:
1) The brand name chosen is 'KOYO!I ngw 3 1. 2) The logo will feature the text 'KOYOI
(Ialed) nzne 3 ‘13’1.'3) The majority of both non-targeted and targeted customers expressed
a high level of satisfaction with the packaging, with average satisfaction scores of 4.68 and
4.49, respectively. In terms of the product and pricing, all aspects received high ratings, with

average scores ranging from 3.31 to 3.65.
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Figure 2. The process of producing shabu soup with the sour soup recipe
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Table 5. Comments on the balance direction of the sample shabu soup product. (Sour soup)

Number of people (Percentage)

Characteristics The balance direction of the product sample Net
Very mild Slightly mild Just right Slightly strong Very strong effect
Color 4 14 12 0 0 (60.00)
(13.33) (46.67) (40.00) (0.00) (0.00)
, 1 13 15 1 0
Aty 533 (4333) (5000)  (3.33) (0.00) (43.33
Aroma ! 10 9 0 0 (36.67)
(3.33) (33.33) (63.33) (0.00) (0.00)
Flavor ! ! 20 2 0 (20.00)
(3.33) (23.33) (66.67) (6.67) (0.00)
1 5 19 4 1
salty taste (3.33) (16.67) (63.33) (13.33) (3.33) (333
Sweet taste 0 10 20 0 0 (33.33)
(0.00) (33.33) (66.67) (0.00) (0.00)

nuewn Net effect = | nasIuTogazANUGY - HaTINTEAZALERY |
A Net effect filAntiaanin¥os 20 lusndudosliuly
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Table 6. Consumer acceptance of the shabu soup. (Sour soup)

Number of people (Percentage)
Accepted 25 83.33
Not accepted 5 16.67
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Table 7. Comments on the balance direction of the sample shabu soup product. (Japanese)

Number of people (Percentage)

L. The balance direction of the product sample Net
Characteristics
. Slightly . Slightly effect
Very mild . Just right Very strong
mild strong
Color 0 ¥ 21 6 0 (10.00)
(0.00) (10.00) (70.00) (20.00) (0.00)
Clarity 0 > 10 H 0 (46.67)
(0.00) (10.00) (33.33) (56.67) (0.00)
Aroma 0 2 2> > 0 (3.33)
(0.00) (6.67) (83.33) (10.00) (0.00)
0 1 21 7 1
Flaver 0000 (333 (70000 (333 (333
0 1 9 12 8
alty taste 000 (333 (000  (aw000) 2667 0>
Sweet taste ! > 22 2 0 (13.33)
(3.33) (16.67) (73.33) (6.67) (0.00)
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Table 8. Consumer acceptance of the shabu soup. (Japanese)

Number of people (Percentage)
Accepted 23 (76.67)
Not accepted 7 (23.33)

INMTABUAINNTERNT VTR UTINANIsagUY ansaunud dulvgliniseeususie
ARy gasglulanievar 76.67
a < Y a
ANUAATILYBIRUILAA
Sowaz 16.67 voninAuuIn Sevay 6.67 vaninAoUT LAY

Table 9. Comments on the balance direction of the sample shabu soup product. (Fish boiled rice)

Number of people (Percentage) Net

Characteristics The balance direction of the product sample effect

Very mild Slightly mild Just right Slightly strong Very strong

1 6 23 0 0
Color (23.33)
(3.33) (20.00) (76.67) (0.00) (0.00)
0 4 26 0 0
Clarity (13.33)
(0.00) (13.33) (86.67) (0.00) (0.00)
0 4 20 6 0
Aroma (6.67)
(0.00) (13.33) (66.67) (20.00) (0.00)
0 1 23 5 1
Flavor (16.67)
(0.00) (3.33) (76.67) (16.67) (3.33)
1 0 11 15 3
Salty taste (56.67)
(3.33) (0.00) (36.67) (50.00) (10.00)
1 8 20 0 1
Sweet taste (26.67)
(3.33) (26.67) (66.67) (0.00) (3.33)

nuewn Net effect = | nasITagazANUdY - HaTINToAzALERY |
A1 Net effect énAtiaanindos 20 lusndudosdiuls

WU AnwAaiuRnafuiianiennuweivesinegaman fausiguvy grsinadusde
andnwazsing  1iud & awgula ndu ndusa sy way savnnu Tnefimnannuwedeglutag
AUNDRA 36.67-86.67 IneiinzuuuiiAniesnnunafuINnImsewiiuTesas 70 wazile net effect
snidesas 20 luynadnuae sndiuiud susady wassusamniu fezuuufiemsauned
feunin¥erar 70 uazilen net effect snnnin¥erar 20 dafu ludusaifs uas savu Sududos
UFuuse
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Table 10. Consumer acceptance of the shabu soup. (Fish boiled rice)

Number of people (Percentage)
Accepted 29 (96.67)
Not accepted 1 (3.33)

£% v '

NMsaeUNUNITERNTUTRIRUSLATEdeg Uy gnsdnsunudn dwlnglvinissensu
sondnfuaigUiy gastnidulaniesay 96.67

AuAnILYadUIlna

svnliddusamies Tiaridndudndu linvan findunn douthady Trmnusan
uddiu whantes

nseenuuulald Fouusud wazussasmsiduuuy Tnsfifununguiamialufiuiinizee
I 9 Ne Wugusw wdivdTminawa ssinmsuImsdiuainizee SruTITRYLN 29 AU
BN UMSTAALANSERNLUTUR Uanssan T 9 uavasUteRRiuInnduiUsEneUNS

Figure 9. Focus group discussion about the brand name and logo.
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whumslisnusuaunauiudulfdnuuradulungiaanuuaglilnudung mnefaings aruildin
I mwdie videdvn fh mneds iemeia anvanla dsnuslansiuneanaulorsndudu
frdunannnsufofimsesnuuulalf silwldlalivemansusithguuanems wansnmd 10
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Figure 12. Prototype with labels (Sour soup, Japanese, Fish boiled rice)

nagauANuNInalavemandudduwuuvaIngugndtivung
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Table 11. Satisfaction of the general consumer group towards the barramundi fish soup product.

(n=100)
Recipes of sea Pricing
Statistical Product Level Packaging Level Level
bass soup (Baht)
Japanese Mean 3.97 High 454  The most  3.80 High
SD 1.40 0.60 0.54
Sour soup Mean 3.48 High 454  The most  3.80 High
SD 0.91 0.60 0.54
Fish boiled rice Mean 331 Moderate 4.49 The most  3.80 High
SD 1.31 0.62 0.54

Vv a

wamsanwaLfiaelavesngugniimsneuuuliianzasiisivesunanfas ussadu
wazsian wud Wngdwlvaindugnandwmneiinnuiawelasesuussydueiluninsiteylussiu
uniigelaefiradeniiiy 4.50 uay 4.49 suddu Tasagnuingugnithmsnedaufonels
sosundnAnet uazsamnsuegluseiuinn nefiaiadsauiswelawindu 3.31-3.80 mudndu
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Table 12. Satisfaction of the targeted consumer group towards the barramundii fish soup product.

(n=200)
Recipes of sea Pricing
Statistical Product Level Packaging Level Level
bass soup (Baht)
Japanese Mean 3.65 High 4.68 The most 3.45 High
SD 0.80 0.51 0.65
Sour soup Mean 3.56 High 4.65 The most 3.45 High
SD 0.75 0.57 0.64
Fish boiled rice  Mean 3.58 High 4.62 The most 3.44 High
SD 0.72 0.59 0.65

= Py a

Han1sAnwirNianelavesnguanantmaneuuuilidesunansioe ussgiue warsial

o

wud Tngdulngngugndtmaneiianuiianeladesuussaduaiuninsinegluseduuiniige

InefAadewiniu 4.68 4.65 wag 4.62 mudsiu lnsvgnuingugnddmmelinnuiiswelase
AunAndue wazsnmniusgluseduin Inedidnadoanuiianelawindu 3.44 -3.65 suadu

aguna

TrgAuwdelannsulssuUanenend inanUsinaan 1 i (Fvan Menanainms
ud uaziawiovan) Andudosar 50 iawvdeduingRuiifnuemeemsiiddny wu ninesily
waznsnlusiy (Essential amino acids/fatty acids) Aisndusesenmenazuraen sy iieliin
nsldusglenianuaingnsuiegenuahuiauguyylavdadudu 3 gas 1) gaswnedy 2)
gasdu uaz 3) guumgnstnadiu Tasmslinszuaunsinermansuazimaluladdue s
Uszgnalilun1sudn waneaeueslfUan1g wud lngdiaziuufiavianunefuinnimseminiy
Yowaz 70 uazilen net effect snindosar 20 luynaudnuae snfunsuuuiirmeeunedios
ninferay 70 uawdlen net effect annnindesay 20 ety Tudusady wey sawu Suuses

v
' °

UFuuse anmsaeuanumseeniuvesuilaaiifsothey wui dailvaflviniseeususondniosi
1nTesay 70

waﬂ’liﬁﬂmv"’muﬁawﬂaﬁumﬂfjug-]ﬂﬁ']L{]mmaLL‘UUMLﬁmmﬁﬁﬁiaﬁmwﬁmﬁm% USST0
wazse wuih Iesdnilvigfaamseladesuussafasiiunmsmeglussiunniigalaediaiade
Wiy 4.54 wag 4.49 audwiu lagasnuinguanadmneiinnuiisneladeriundnsioue was
FImnneueglusEAULIn Tnefidnadsruiionelawiniu 3.31-3.80 Augdsu dwsunguanai
MINOLUUE AR UNAR NS UT59Ae wazsi udn Taedanlngiinnafswelasiosy
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