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Abstract

The study on Suki Sauce from Health Gac Fruit has the objectives to study the
optimum ratio of raw materials for the production of healthy suki sauce from Gac fruit
in the ratio of a Gac, a papaya and a carrot in 3 different levels: 50:25:25, 50:35:15 and
50:45:5 respectively in order to substitute chili sauce in Suki sauce, By planning
a random trial in a complete block according to the Randomized Complete Design
plan; RCBD and compares the average difference by using the DMRT method: Duncan's
new multiple range test to study physical and chemical quality of healthy Suki sauce
from Gac fruit and to study an acceptance of the market towards healthy Suki sauce
products from Gac fruit.

It was found that the participants accept healthy Suki sauce from Gac fruit in
all 3 levels which are not different. In each aspect, it was found that using a Gac,
a papaya and a carrot in 50:35:15 got the highest score in appearance, color and
satisfaction. In overall, the results of chemical quality and nutritional value of healthy
Suki sauce from Gac fruit found that a bottle of 175 grams healthy Suki sauce gives
total energy, 68.60 kilo calories, 19.17 grams of total carbohydrate, 0.15 grams of total
fat, 2.05 grams of protein and 945.77 micrograms of beta carotene. The results of
consumer acceptance found that 99 percent of consumers accepted healthy Suki
sauce from Gac fruit and 99 percent of consumers accepted healthy Suki sauce from

Gac fruit and at a price of 129 bahtand 91 percent
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