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INTRODUCTION 

The objecctive of Phase II of the contracL is to develop 

product concpIt(S) LIML will t;inificanLly reduce Owe protein 

deficit by ot ing indigonous raw latrials. Infort-l.3tiol 8aLhcred 

in 1l1ae 1 %etth guidelinos that deterainod the baic TVP 

product cor.cppta thIL ioro convidurod for further development and 

Lttasing. Dietary p4tLtrnti, population trendrs ani 6rowth, country 

aod conuio caono'oicb, 4roit n, phyIical factltiva4, and raw 
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SUMMARY OF PHASE I 

The analysis of Phase I data revealed a number of factors 

that had to be explored before any product development worK could 

be initiated. 

of the Thais varic by their economicThe dietary pattern 

and social status. Dicts and uating habitu also depend, to a large 

oxtunt, on whtLher they are an.urban or a country dweller. The 

actunl typos of basic foods eaLen, however, do not vary to any 

IrcaL extent. The varioty of "'wth rice dish4t" will dopvnd oo Lhu 

11iots in tt hig r Inca." t uctutro willa4tt)uice of th cvnDu, -r. 

h~t ituabot of coj'~liory iea oerv,- witth weir rivu. TI i 

44y ej*1IfAc of 4*~t 4h 410 kdv -4 ty~v t-40 

Aptd I~ 
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close working unit. That is, all members of the family are active 

in the growing and harvesting of the crops. As most of the fields
 

are scattered and distant, it becomes quite impossible to return 

home for each meal. The wife will prepare enough food to last 

through Lhe day's work and bring it naong to LhQ fields. As it is 

inconvenient, or at times impossible to heat the food, it is generally 

eaten cold. The only warmth derived from the food is from the 

indigenous "hotness" of the spices. The food usually consists of 

curry, rice, chili sauce, and fish. The fish iv either froxh-coof~vd 

that morning or saltud and ou'meonred. The only a-ual that is eatvn 

A l a fa4ily is thl* CvC.ing CuL-4. Aty foud 1cft ovtr will bo LaKVD 

ahlg to th, fIdA Lhe noi - of tfiudo teubare ady. Hkieh Litt iu d 

I haoiao grovs. itdcv, uito aro all 6rmm byvtgtat (ti Lt0; 

00M r wfo$ t wrtofiot tat t 4 $~f 
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Consumer and Country Economics. The per capita income of 

Thailand varies considerably by region and also by rural and urban 

areas within each region. (Reference tables 19 and 20, pages 54 

in these tables that there is
and 55, Phase I.) It is also noted 

a great inequality in th distribution of the country's wealLh. A 

relativwly 	swiall percontage of the population accounts for a large 

the total incoma. This, however, is not an unusualportion of 

situation in developing countric. Most of the population will 

magu their livelihood in agriculture. Thoir production is limited 

to a bubsuL'vllce level. 

voidV ibrThot~o vtgaptgd in co urc 4nd in1dutLIty will r a 

4	 t-ta04 4,0460, *4.0C 4
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for more and better goods and services will increase. The continued 

trend away from agriculture, and the high rate of population growth 

are actually creating a greater need for additional sources of food 

supplies. 

'VP Marketiivg. ELstablishing a warKeLivi,, program for any food 

product in Thailand is a factor of major concern. 

VrAtoil And UOWtt U1 P4 e;rV'LIOWI, 

By habit, or through lccsOBiLy, Lhe Thais are accusoLiud to 

fresh foods. An is docnlh,d in ffatbe I, food is purchnlod in 

quantitioa sufficiunt for jusL onO Mal. DOU toLthu 14c of rtefrhg­

t1r0 or btLodnaw to'4i 1i 
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There are two basic marketing problem areas. A new food 

concept must be introduced. All though 'iVPwill assimilate meats 

in flavor, texture, and appearance, it still must be identified as 

a new food that is meat-likce in nature. In other words, it is a 

meat subrtituc. The other major marKeting concern is the intro­

doction of a preserved or pacKaged food product. A mass education 

process will be necessary to overcome, established habits and patLerns 

if TVP is to be marketed at the consumer or retail level. 

Alternativow aro the limia~iont;o tore ocCific martete. 

The institUtional oarKOC a1W OPOC14c(a d fooding prograO Which arv 

by govvIri' nL, or oLher orixtitatLons could b reachodIpatior t 

of4 . "4JC4Ll r-ir&tOto fi tiEA ~itli Og ofdiot~ti tivieo Vaslov 

I*i kq*.* '414 411**ifvc oo* tt~I**# 
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The three food research laboratories were the Nutrition Division 

Laboratories, Thailand Ministry of Health, Applied Scientific Research. 

Corporation of Thailand, and the Home Economics Laboratory, Kasectsart 

University. 

Investigation in the early stages of Phase I revealed several 

American companies thOL are currently marketing food producLs in 

Thailand. Thu objective in conLacting Liheicb companies was an atLempt 

to learn what kutrKoting tools wure more effeccivu in the inLroduction 

and promotion of food products Lo Lhe Thai marKeL placu. 

CPC! ibdia~ely t.xpravt.id IntvreL in IVP and! tle poL ,tial 

of &L1Or , boich a pr~iucL to Th4ilawd, CI|. t4at- d vJp-l'Vo 11hLO 

FoP'led f dirvcE&#toLa tic )IK tsa't! hlda. Cho 1-or*Ian i--Itj 

Aorica~ t4a14ioltvttI vto I Tivil-,laoO.~ Vit4 r~ttat~ 414A1IV 
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PRODUCT CONCEPTS
 

Each of the three laboratories, CPCI, and BRL, received saimples 

of beef, pork, chicken, and unflavored TVP. Technical data that 

listed the nutritional values, preparation procedures, and physical 

properties of TVP wS also distributed. No restrictive guidelines 

were set. The only general instructions given were to develop a 

product(s) acceptable to the Thai consumer incorporating 'NP either 

as a partial meat rcplaccr or as a complute meat substitute. 

PRODUCT CONCt ;V-MINI.,dY OF HEALTh 

TIw MinibLry of lterlth tooit two approaches in their 'NP develop­

vnL work. Undvr thet Jioctioa of Dr. Aworan and 11r. Utha , producL 

torousaioto Anu rvclij 4,velopawnc was c nauc.mo wtiin ne iauoora­

rory--Vivthin of Natrttialn. Mht, other ap'pr ach dcIded on by 

D~r. A-tor~n 411 ti tt l pi~t f~'r4~vait 1ttding proamb aL 

child Autrittw. cvntos Ii four vill.A b at orf horn Thilatnd. 

ti~ttitif'" tIjiwi§10"46 L Lot ry 4.vwlojv and prcporod tivo 

I . A 140e14, ~ ~ " V1 Rsc~t ti4VAf o!kNi 
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4. 	 Sauteed IVP with vegetables, TVP pork flavor chunks 
#15 are separately hydrated, then sauteed together 
with fresh vegetables in pork fat. 

5. 	 Soy-pork paste. TVP pork flavor chunks #15 are
 
separately hydrated, choppxed firmly, and blended
 
with fermented soybeans. Fresh vegetables are
 
dipped into the paste and eaten.
 

Dishes prepared from cheir recipes were served to a taste 

panel consisting of the Ministry Official, Laboratory workers, and 

secretaries. Each panel meiber was given a questionnaire and asked 

to evaluate TVP as an ingredi(ent for appearance, texture, flavor, 

size, mid general acceptability as a Thai food. The majority 

of th! ]mWlists rated caich dish on each characteristic. The panel's 

ovaluatioIs are liastd in Table 1. 

woo
 



Table I 

Taste Panel Ratings on Dishes Prepared from TVP in the 
Health & Nutrition LaboratoryMinistry of 

Very 
PoorGood Good Fair 

Appearance 

112 - ­"Beef" Soup --1 1"Ecef" Curry 
. 9 2 ­

"Po-A" Iri 
- 10 3 ­"Port" Paste 

Texture 

-3 6 6"lief" Soup -"-u"C .I 10 33 
"ILCed 1, (X.. :)-

"Port" 'aste - 73 

Flavor 

7 5 " "Bef" Soup 
7 4"Boeuf" Curv 
3 9 " "PorK" Fried 

2 10"PorK" PAsto 

Size 

"0 2 " "Bo" soup 
7 5"Beo" Curry 
8 4"PorK" FrIod 
8o 2"Pork" I a 

II* I 



The Indian style curry was not included in this tabulation
 

since most of the Thai participating in the panel expressed a
 

definite dislike for the dish and their ratings appeared to reflect
 

this, rather than an evaluation of the TVP ingredient. There is
 

considerable difference in the flavoring and seasoning used between
 

Thai and Indian curries. This fact was confirmed in the panel
 

evaluation.
 

.ome panelists used the terms "O.K." and "Fine". In making
 

the tabulation, "O.K." was arbitrarily entered under the "Good"
 

"Fair" column. In their ratings andcolumn, and "Fine" under the 

also in written comments, most of the panel consJdur-d Lhe ap ar­

- v'[ Lim TV* 1JkVLeUV1LLS E.b LiOOUl". 	 Tie paiWJ. was so,'.-whaL 

rating tli chlaraCLLriSLiUcritical of the textuLre, with about 357. 

"Fair". Several of the panz lists describcd TV]P a rubb,.ry, liKU as 

a meat or fish ball rather than the noraial Thai beef and porK, which 

is tougher and more chewy. 

one-third of L|t,The ratings on f]avor also showed about 

panelists c]assifyilg the flavor an "FnJr". Minty of Lho pe, Ianelit 

%.hu ( q,attd Pjtt Ll, T hdetscr£bud tLl-lf I']LivUr a tuu b l id] 


beef and buffalo ine-41 norinally ustcd fit curricti atid soupti. A
 

majority of th" panel gavv a "Fair" rntL11u LU hW' t1avor of TVP
 

used in hw fried pork dish and reported "6oy" t'SLU.
 

-1.
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the TVP used was considered about rilht. Somu
The iizu of 

chunk
preliminary laboratory evaluaLions iudicntwd tha.t thu #15 

the beef and porkt used and prepared by the 
was alhouL the size of 

size used in this ovaloation. A
Thai; Lhus, this was the only 

"Fair" augetetdD1w], ()f 00 ~eliL Lhat rated 00~ i;i as 

IIIaLI a strip rather than a chtunk would bu profera)O for curries 

nnd fried dishes. 

Affir ivU On the acceptability Of
All of he pa4nDlisst Vero 

with ouat of Ohwe ougbtfocTVP at an ingredivnL in Thai foJds, 

the bL pvod4UC forthat currius and friud dishis would bo 

111corlporelUiII "WP. 

The eox 1riunttal foadlo- prop'rau ct nducw;d at th: Chl|d 

th1 l'Wural accoptir# of
IPULrition Cclvors ,as an411At,.-r to Wtit 


IVP by th childrviv Ond als oVVlua1t0L LIW tr itINIl vsIu4 of /
 

di[t Oupp)r-The children in the expriavotAl group uvra fed a bar§4 

with a plain TVP and onu fortifiod WiLh 0thipolov At I#wv#eimcnted 

to fulfill thair daily protein ruquirsviiL. Ti chil*rgodesignat~d 

v.ro giv:n the A4 basic dlOLt uih t!o @xc$pLtunin tho control group 


oft TV 11. Wcovrdt; on Ows frutiiUoncy of toont- 'Nd na"uutiL ~CO0IW-'h';# fv~k
 

colluctad for each child at the center. Avrago toLl prot#in
 

supplent (TVP) par child par day was calculated according to the
 

amount actually conhumad. llcLht and weighL rocord§ uero wtvn bfoir# 

and atter each feudlng period. 1-A data is being coaputed and wi1 

be compared with the children in tho coLtrol group., 
012. 
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Tabt@ 2
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Con tnuod... 

OIJER OF PIU 4F2U NCE 

First SCCOnd Third Fourth 
Choice Choice Choice Choice 

Score 7 7. % 

PAL Prix (NcEf 
aautud wlth 
chtd11It) -I l i e 

Yu,u D.o 0 £f 

tVo Antuvr . 1 2 3
 

TOTAL 100 100 100 100
 

IASE 100 100 1O0 l(
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The TVP beef flavor strips #10 were similarly prepared for 

card with the endorsemwenttesting. Three hundred grams of 'IVP, a 

of the Thai Department of Health, and preparation in&Lruetiono were 

packaged in a clear plastLic bag. 

The final product to be prepared for the Home Testings wure 

the TVP and meat sausages.
 

Sausages from four independent sausage mnnufacturers waro 

obtained. The sausages from each ivanufacturer werc sulMiLtAd La 

passed on to the manufacturers as buggsC Li (AiN 

a taste test panel o determine which sausapL. wat1 WO-L acCe ULthit 

as a norm. During Lhi.; tLCtuLg, ccrta in (loCu.l ohi, %vru dr'ff~i 

regarding Las Lu,, salL ] 'le, t-Le. 'hu ; t W i'1.; 'ccUh 

for ruclp fukaULIIW 

tation during his preparaLion of the sauta6cs, which vuce to 

contain TVP.
 

The sausage found to be most desirable by the taste panel 

was a Chinese type called "LUp Cheung". 

Based on prior experience in combining TVP and ent, iL was 

decided to substitute menu wiLh TVII at Lhe 157. and 3U% ievulJ. 

At these levels TVP performs functionally by absorbig texcess fat, 

lowering the cost of the end product, and increasing thu nutriLional 

qualities of the product. 

-25­



The followingLower costs are realized when using TVP. 


as meat

formula illustrates the economics of using TIVP a subsct­

tute.
 

Meat & 157. TVP Meat & 3U% TVP 

All Meat (5%T IP .L. VLcn.r) (107. 'VP& 2U7Z Vdur, 
.


", 4
Meat (3 $.50/l. 

.03
.U15VP @ $.30/lb. u--

Water-4-0o Charge -

Toras Cost of $.384.44
$.50Produc t 

the formula using 15%
In this example, a 127 	 savings is realized in 

TVP and 24% savingi in 	 Lhe formula containing 30% TVP. 

of the meat used in the illustration is an approximate
The cost 

wincedbased on the unflavored, uncolored,
cost. The cost of 'IVP 	 is 


used in the mnufacture of the sausages.

i180 which was the 'IV? 


Lhis 'iVP product in 
The thirty cent price is the wholesale cost of 

the United Suat~c . Hlowever, it does ,toL necessarily mean TVP will be 

studiesis marketed in Thailand. Final cost
the same price if it 


this puint.
have not been completed at 

the manu-
The two sets of sausages were prepared by sausage 

packaged for Home Testings.facturers and 

for market introduction
Initial work on a complete packnge 

VP products was conducted by Cathay Advertising. 
Availability


of 
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