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TheTest -
The Dishes

Appetizer

TheTest.

| Joilgznom / Spring Roll
vuwdunuiany / Minced Pork Toast
E Unlrinon / Fried Chicken Wing

’\' noAUNY / Shrimp Cake
V10MUKLNAY / Rice Cracker

: Main Course

‘
‘
‘
‘
pas 1
.,f i
¥ :
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;;lr' V1989 / Thai Omelette
‘ wAln / Pad Thai
durMINoANSoU / Deep-fried Papaya Salad
V10WR / Fried Rice
WABD9 / Stir-fried Noodle With Black Soy Sauce
n[‘insou / Sweet And Sour Crispy Rice Vermicelli
WAWNSOU / Stir-fried Vegetable
WANS:IWSA / Stir-fried Chicken With Thai Sweet Basil

Dessert

NA2YIIVNNOA / Deep-fried Banana
NS:NJNOV / Fried Sweet Batter With Sesame

)
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The Judges
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Battle of The Oils Thailand Battle of The Oils Thailand
Sensorial Testing Cooking Testing Parameters (Professional Chefs)
Panelist: () Food Instructors () Foodie () Food Students ( ) Housewife () Non Foodie Date: Dish:
Date: Dish: Name: oil:
Name: oil:
1. Stability of the Oil during Cooking (Smoking point, how the oil holds over time whether it

legend-5 for the highest grading and 1 for the lowest grading
For each question, please grade by circling the number that represents your answer.
Please also write your comment for the grading given. ArunMwiia:AuAvNUYaLLIIU Tus:k3wMsiokis RaiRaAsu ANuAvNUIbaRaWUTU
Testers are required to rate the Colour and Appearance of all 8 dishes before the taste tests.

needs to be changed before it smokes or turn dark/ burnt, any oil splattering, etc...)

Sho:devdsuthuurioufvsnansukSaIUaBuITUERDL / Th thiunssBu) .

TusalkAsiuundasArniu Tagavnausaudaiay 5- LINAga 1- Useida astdikana siasdea
AOSUBIALIGLTULDY KUTEIKG

2. Fat Absorption
1. Color & Appearance of the Dish dlla:sUanunivovaikis 1 2 3 4 5 msauindu
Remark KU8IKQ:
3. Smell of the Oil during Cooking
2. Taste of the Dish sas1GuavaIK1S 12 3 4 s naugovthuulus:3torhonkn:
Remark KUNgIKQ:
4. Colour of the Oil during Cooking
3. Texture of the Dish IG0dUN&Y202 KNS 1 2 3 a4 s dvovthuulus:doriom
Remark KUBIKQ:
5. Preparation & Cooking Time Difference
= Blus:K3 5 :5:K3 0 3
4. Smell of the Dish N3UYOVDIKIS 1 2 3 4 5 panfAllus:k3wMsIasen skt
Remark KU®IKQ:
6. Taste of the Dish (Ready to Serve/ After Shelf Life)
. N, s 5aVIGUDVOIRTS ADUIASW lla:KELIINAVAVIS.
(Please re-look at the dish after 10 minutes NSAUTRINSELNDIKIS KALINALALIY 10 LT BNASL)
5. Color & Appearance of the Dish dlla:sUdnuniuovaIKIs 12 3 4 s
7. Effect on Reheating Process (Taste, Texture, Colour & Smell)

Remark KUNgIKQ:

wans:nUTUS:r3WMSBUTI0IKS Sad I0oEUNa & Ia:nau.
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TestResults l Test Results

BEST
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FOR THIS
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RUNNERS-UP

A>WILRUYDORUSINA ’ G o L2, A WIRUYDVKUSINA

3

umumanmum ouTmsunmuuaumnnam Iwsn:rnlRensUzindeunauaos linauriou
|uaauwansauuan IIGIIUOV’N'[UEJ\]QUOﬁ

S90VAvVUN

U UﬁUUﬂOIHE\O\]THHIHaOJnO\IGOUIIa NSou IIG’IILJOG’I\]I’I\]II)V umuuumanuouna aldasu
. U’\UULhaUIHﬂaUHOUIIa ddoy IIGIIUOHUUHFIOUVNHS A

. J’]Ugu:w§'1olm“n:||uuqaqm Iwsn:rntierIsidindednavadosiia:nsouuu naurou
voyudulla:sas1nosoy

' SoVAaAVUN
= « tndunnluantgindednedaosiiaznauraw Ieutinduidntios

« Uuu=nanrinlienrisiidaosiia:naurou iinoIUNsauanay INemINISUs:ucu
10 uan

ADULRUUDOLBW ADULRUUDOLBW

P ———

« UnJuundu, dhduinolwana:tnduu:wéno ernsinonunsaunia:daostianiu,
nusianowSaulaRazludnauru

. U’\UUU']EIU U']UUH”IIU’{'I’]IIE\ U’]UUS']V’10IUUU’]UUI’1IHU’I aunam |uoav'1n|uanan||ao
UﬂUUUJﬂdUﬁTa mmsluauu’nuu Tuveus nu’luuthauun:numnumanmusaumnam

-

2 ol

— Sunflower Oil Colour & App_earance G seonutloll Colour & App_earance ;
>t5 | — Soybean Oil of the dish > Canola Oil of the dish
= — Palm Oil = — Olive Oil B
= x
D S S
wv O w O
) < ) <
v o
E :: i il E 2 Smell Oil taste
f the dish f the dish
= g el > of the dish of the dish
wvy 4 \ o
9 O
Ox Ox
7 Texture of the dish Texture of the dish s




e . S piERs  ARswY ", = TN 4 B '

Jnlrinoa naauunNv
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Test Results

BEST BEST
OVERALL OIL OVERALL OIL
FORTHIS FOR THIS
DISH DISH
RUNNERS-UP RUNNERS-UP
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P ce Branoil Colour & Appearance

— Soybean Oil Colour & Appearance
of the dish

— Palm Oil of the dish
— Sunflower Oil

— Sunflower Oil
— Soybean Oil

Smell Oil taste
of the dish of the dish

Smell Oil taste
of the dish of the dish

CONSUMERS SURVEY
RESULTS AT A GLANCE
CONSUMERS SURVEY
RESULTS AT A GLANCE

Texture of the dish Texture of the dish
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Test Results \ Test Results \

BEST BEST

OVERALL OIL OVERALL OIL
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DISH DISH
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Corn Oil Colour & Appearance Corn Oil Colour & Appearance
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w p w O .
= — Coconut Oil = Canola Oil
= x
D= B
w0 v O
N < v <
-4 ) &
E < “ShmeC:I_ I ?:Ltaz_teh g = Smell Oil taste
|2 Do O S of the dish of the dish
wv o
Z a = a
S ¢
Oz O

Texture of the dish Texture of the dish




o’

R o TR Mmoo AR A IV Yty e T A7 e e

wal duanoansou
(Pad Thai) (Deep-fried Papaya Salad)
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Test Results
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BEST BEST
OVERALL OIL OVERALL OIL
FOR THIS FOR THIS
DISH DISH

RUNNERS-UP RUNNERS-UP
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— Olive Oil Colour & Appearance G seonutloll Colour & Appearance
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S — Rice Bran Oil = — Rice Bran Oil
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 Test Results

BEST BEST
OVERALL OIL OVERALL OIL
FOR THIS FOR THIS
DISH DISH

RUNNERS-UP RUNNERS-UP \
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— Sunflower Oil Colour & App.earance
Corn Oil of the dish
— Rice Bran Oil

— Coconut Oil Colour & Appearance
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Smell Oil taste
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CONSUMERS SURVEY
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RESULTS AT A GLANCE
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(Sweet And Sour Crispy Rice Vermicelli) (Stlr—fned Vegetables)

Test Results Test Results

BEST BEST
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(Stir-fried Chicken With Thai Sweet Basil) (Deep-fried Banana)

Test Results Test Results

BEST BEST
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§unflower oil
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| Canola oil
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Rice Bran oil
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Corn oil
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(Vitamin E)
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| Coconut oil
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(MCT- medium chain
triglycerides)

COMPARISON OF DIETARY FATS
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Palm oil
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Canola oil
Sunflower oil
Corn oil
Olive oil
Soybean oil
Rice Bran oil
Palm oil

Coconut oil

29

38
39

SATURATED FAT POLYUNSATURATED FAT

. . Linoleic acid . Alpha-linoleic acid Oleic acid . *Trace amount
(an omega-6 fatty acid) (an omega-3 fatty acid) (an omega-9 fatty acid)

MONOUNSATURATED FAT
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Ms. Wipawee Wongmark, Food Service Marketing Manager
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Mr. Teeravee Ditsayachaipong, Food Instructor
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Mr. Teerapat Teeyasoontranon (Chef R), Celebrity Chef

and Iron Chef Thailand
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Mr. Komsan Choyadiros, Chef de Cuisine
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Mr. Somsak Rarongkam, President Thailand Chefs Association
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Food blogger IG @mee_bakingtime
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Food blogger IG @ARPAPHAN #aumfooddiary
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Food blogger FB @BOVY
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Loders Croklaan

Bunge Asia Pte. Ltd.
1 Wallich Street #08-01 Guoco Tower,
Singapore 078881

For enquiries: CS-oils@bunge.com
www.farmoriginoil.com
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