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ABSTRACT

The objectives of the research on the food standard recipe for the patients
with diabetes were to select 3 food recipes for the patients with diabetes, to study
the use of Glucerna SR to substitute some ingredients of one recipe, and to examine
the satisfaction of the food standard recipe user. Sample group was 30 Nutrition staff
at Thonburi Hospital. Frequency and percentage was used to select the food recipe
while the difference comparison with an independent samples t-test was applied to
test the use of Glucerna SR to substitute some ingredients. Mean and standard
deviation were utilized to examine the satisfaction of the food standard recipe user.

Results indicated that most testers, 43%, selected Thai pudding with lotus seed
from Set 1, 57% selected Iced soybean curd from Set 2, and 37% selected Spaghetti
with minced shrimp from Set 3. The result of using Glucerna SR to substitute some
ingredients for one recipe in the set showed that the modified and standard Thai
pudding with lotus seed recipe were accepted for the sight, taste, smell, color, and
overall preference differently with the statistical significance 0.05. The acceptance of
modified recipe had the higher mean than other aspects. The modified and standard
recipe of Iced soybean curd were accepted for the taste, texture, color, and the
overall preference differently with the statistical significance 0.05. The acceptance of
modified recipe had the higher mean than other aspects. The modified and standard
recipe of Spaghetti with minced shrimp were accepted for the sight, taste, smell,
color, and overall preference differently with the statistical significance 0.05. The
acceptance of modified recipe had the higher mean than other aspects. The analysis
result showed that the satisfaction of the standard recipe for the patients with

diabetes in terms of content and utilization were at the highest level (X = 4.62).

Similarly, the satisfaction of the copy was at the highest level (X = 4.66).
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