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Acceptance and satisfaction of reduced fat Thai desserts
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Abstract

Objectives This study aimed to develop reduced fat Thai desserts with an overall acceptance
and satisfaction among a group of participants.

Materials and Methods Selected by our survey, “Kanom Krok,” “Kanom Tuay,” and “Kluay
Buach She” were the three top ranked Thai desserts to be used as food samples in this study.
Three reduced fat recipes were developed for each menu (coconut milk, mixed coconut milk
and cereal cream in a 50:50 ratio, as well as a cereal cream recipe) and used in a sensory
evaluation test with 30 participants, to determine their acceptance and satisfaction.

Results The findings of this study revealed no significant differences to average satisfaction
scores in all aspects of the reduced fat Thai desserts. However, flavor was an exception when
it came to the cereal cream 50:50 recipes (p < 0.05) for both Kanom Krok and Kluay Buach
She. The average scores of flavor in these cereal cream recipes were significantly lower than
coconut milk and mixed coconut milk (p < 0.05). However, the overall results showed a general
satisfaction score as classified by the participants for all 3 recipes on the menu.

Conclusion The developed reduced fat Thai desserts were acceptable to participants.
Keywords Thai dessert, Fat, Nutrition, Non-communicable disease
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