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ABSTRACT

The objective of this project is to study the basic information of the
popularity in consuming food using stir-fry sauce in restaurant business in order to
seek the top three best seller stir fry dishes, create three standard recipe using mulli-
purpose stir-fry sauce, and study the consumers’ acceptance for the use of mulli-
purpose stir-fry sauce. The examination consists of getting 20 Thai restaurant owners
to complete the questionnaire and the data was analyzed using Statistical Package.
The result showed that the top three dishes are pork stir fry with basil, fried rice with
pork and pork stir fry with garlic. Then, the recipes of the dishes were created by
adding mulli-purpose stir-fry sauce as an ingredient. After that, the dishes were used
to examine the consumers’ acceptance for the use of the sauce. In the examination,
the consumers used their senses, including sight, smell, taste, touch and overall
appreciating feeling, to evaluate the dishes and scored by using 9-Point Hedonic
Scale. They were divided into three groups of 5 people which are 1) husbands and
housewifes 2) restaurant owners and 3) lecturer and specialists at the Faculty of
Home Economics Technology, Rajamangala University of Technology Phra Nakhon.
(totally 15 people). After analyzing data using Statistical Package, it is found that pork
stir fry with basil has received the average score as 8.13 8.06 8.20 8.13 8.26 8.20
respectively, fried rice with pork has received the average score as 8.33 8.53 8.40 8.66
8.66 8.80 respectively, and pork stir fry with garlic has received the average score as
7.73 8.06 7.80 7.93 7.46 8.00 respectively. These recipes are abundantly popular and,
as a result, 100 percent of the 15 assessors agree that the use of mulli-purpose stir-
fry sauce product is acceptable.
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