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Utilization of riceberry rice in Chinese pastry (Kha-Nom Pia Kularb)
filled with bean and Gac fruit pulp
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Abstract

This research aims to develop Chinese Pastry (Kha-Nom Pia Kularb) for new and
value added food product by prototype was studied. The mostly accepted of Chinese
pastry consisted of Multi-purpose wheat flour, wheat flour, sugar, fresh water, vegetable
oil, and salt. (95, 190, 60, 110, 75 and 3 g, respectively). The panelist accepted formula
containing the appearance, color, smell, flavor, softness and overall liking were 7.63+0.92,
7.80+0.80, 7.55+0.93 7.63+0.89, 7.83+0.91 and 7.87+0.86, respectively. Four different levels
of Riceberry flour (15, 30, 45 and 60%) were replaced in wheat flour. Replacement wheat
flour with 45% Riceberry flour was optimal in Chinese pastry. The accepted consisted of
appearance, color, smell, flavor, softness and overall liking with the mean scores of 7.34+0.93,
7.50+0.88, 7.52+0.93, 7.50+0.99, 7.50+0.78 and 7.72+0.88, respectively. Then, bean filling to
enrich gac pulp was investigated. The panelist mostly accepted that bean filling containing
green beans, coconut milk, sugar and salt (375, 500, 350 and 5 g, respectively). The mean
scores of appearance, color, smell, flavor, softness and overall liking were 7.56+0.92, 7.60+0.78,
7.66+0.89, 7.74+0.94, 7.70+0.83 and 7.70+0.68, respectively and it found that 15% gac pulp
was a suitable to enrich in bean filling that the highest accepted overall liking was 7.86+0.80
scores.

Keyword : Chinese Pastry (Kha-Nom Pia Kularb), Riceberry rice flour, Gac fruit pulp
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ﬂmLaaﬂmiuwu%m%aqwamﬂmwumﬂavﬂmmu 3 frdu Famnsnedt 1-2 aniulsediu
naUszamdulanudnuazlsing @ nau savR ALY UazAaYaulaeTId INEMARRUTY
$7u7 50 AU $1835 9-Point Hedonic scale test (Inlsay 338213, 2505) WHOMWHUNTNAADS
quué‘aﬂaummi (Randomized Completely Block Design RCBD)"3Lﬂi’lzﬁﬁﬂm’mLL‘lJi‘lJi’J“LJWNaﬁﬁ
(Duncan s New Multlple Range test DMRT) fisziuarudesiufosay 95 Iﬂﬂiﬂﬂﬂmﬁmmwﬁﬂ
LwaﬂmLaaﬂmiuwumummssamwma@
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ﬁq%’ufi’ugm
ngau ifuii 1 wudi 2 fduiit 3
U (n3w) | Sewaz | YSun (ndu) | Yeway | Uswau (nSw) | Sewas

utorunUszasd - - - - 150 66.67
wdavaumg - - 200 71.43 - -
utlAn 330 74.16 - - - -
difuite - - . - 50 22.22
g7 115 25.84 80 28.57 25 11.11

394 445 100 280 100 225 100

fun @ A5UN 1 231 NS (2555) fun 2 finnnss ieases (2548) fsuil 3 inen
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udstung - - 190 17.82 - -
utlaAn - - - - 400 49.69
thaanse 60 8.52 60 11.26 100 12.42
BUT 120 17.02 - - - -
tistuite . - 75 14.07 125 15.53
Yuvan 160 23.04 110 20.64 100 12.42
Nih) - - 3 0.56 - -
1alA - - - - 60 7.45
LU LLY - - - - 20 2.49
594 700 100 533 100 805 100
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mammaamuwﬁamaumaﬁ (Randomized Completely Block Design ; RCBD) ItA51%AsUsUTIU
warilSoudisuaadelngds (Duncan s New I\/\uLtlpLe Range test ; DMRT) fiszdupnudesiu
Sovaz 95 lnelilusunsud1sagy LwaﬂmLaaﬂmﬁuwumummaaamvmam
4, ﬂmaanmsuwugmmaa‘lamn'mman"ﬁaamugaqﬂ
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1. mamﬁéﬁ’mﬁaﬂﬁw%’uﬁugmmamamﬁmsﬁwmL%squ‘vimu
UizLﬁu@mmwmwismwé’uﬁaﬁﬂ%’uﬁ/ugmsumwﬁmﬁmsﬁmumﬁwqwmuﬁﬂmu 3§y
NNENAaBUTL Fe38 9-Point Hedonic scale test oA sudnuaizUsng @ nau sami Ay
uazANLYeUlAgTI uansHaRaI1eT 4

M19199 4 AaunmnUsravdulavemdndurivuniesnraiuii Suiugu

AZLUULRAIANANYMENIUSEAMNANAE

AANYMZHAAN I — P —
#13UN 1 AI3UN 2 AIIUN 3
anwarUsINg 7.13° + 1.35 7.63° +0.92 7.57%+ 0.85
an 7.50 + 1.25 7.80 + 0.80 7.60 + 0.85
ndu " 7.43 +1.20 7.55+ 0.93 7.34 + 0.80
EGLATR 7.33 +1.24 7.63 + 0.89 7.63 + 0.80
AL 7.27° + 1.11 7.83" + 091 7.87" +0.93
AMUBBULAE TN 743"+ 1.13 7.87° + 0.86 7.77°°+ 0.81

'
o = v o w

wuewie - fenusiiuidniuanduluiuueufeaiy wuneds danuuandrsiuegadveddynieada
(p<0.05)

(%

© fonYs ™ wanedn ludanuuana1eiunsana (p>0.05)

(@)

FrusnuagUsng wui wandusivusdesnuaiusiuiuguiiuandnaiy duavinld
ﬂsLLuuLa?iaé’ﬂué’ﬂwmzﬂiwﬂgLLmﬂGi'mﬁ’uashqﬁﬁfaé”lﬁa;mqaﬁa (p<0.05) (157971 4) Taessudi 2
uag 3 ﬁﬁhmLLuuLaﬁaqﬂmmwhﬁumqaﬁa WINAU 7.63+ 0.92 Wag7.57+0.85 AZLUL AIUAIAY
fANUYaURYTEAUTBUNN fasi3ufiuguil 2 fauuduresutlsiniu dausiudl 3 vundidnuae
Duduresutaldosdniau LLazﬁﬂﬂiﬁuﬂ%aﬂLLﬂﬂLﬁﬂﬁaﬂ um'Q’maau%ué’ﬂmaau%'umﬁmﬁmsﬁﬁﬁ
dnwaigdandn dawdfuil 1 Tazuuniedesigawindy 7.1321.35 azuuu fanuveusgseu
Urunans lesani3uilasiidnuvasdutulidaou LLaxLLﬂqﬁmiﬁuijé‘ﬂﬁaa

Frud nAuuarsand wud wandasiausdeznraiusiuiiugiuiiunndratuinarily
AzLLUaAEfUA Ny uavsavAvesiuidliunneneiunieada (p>0.05) Tnsnudnunduaden
%mea?{&agjszij 7.50-7.80 AzluY dAuvauagluseauyauln ilosanita 3 ssuiinnsnila
finhussihlidsuiesninae uasuihiidumesnivdeadniios drunudnvueiunauaziimaguu
LQ%EJ@%]S%‘V]’)"N 7.30-7.55 AZLUY iamaﬁﬂ'mzLLuuLa?isJagjimm 7.33-7.63 Azuuu ANUvBULY
seauraunn Tnefutaduil 1 wasd$uft 3 asdsamfnnudntos uarsud 3 avfisauninuy
11 esanUSnanimanseilduinndn dausisuil 2 Simnanse wasinderdudiunay
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Juhlsudalisandmnu wasidudnidos wansliifuigmeaeuduiniseensusuleiifisamiu
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WANENSIUNeata (p>0.05) WU 7.83+0.91 uay 7.87+0.93 Azuuu Mua1su danuveusyly
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wﬁmwﬁmﬁmsﬁmumL%azqumuﬁw%’uﬁugmﬁiﬁ%“umaaam%“ugjaaj@mﬂﬁﬁa 1 dhan@nwuan
wiletn TsfiueluUSnauansnafu 4 svdu Ae Yeway 15, 30, 45, uay 60 AATUIAAE L*a*b*
uavUszifiunninmnsUssandudia o33 9-Point Hedonic scale test léun dhwaigdsing & nau
AR ALY WazANYRUlAYTIL LARINARINITIST 5-6

M1579% 5 A L*a*b* vesmdndamivuniduznanuiinawumendeinilsgdiuesluusunamuanneiu

ATNAUNY Ad
wladalsdiues (Gowaz) A1 L* (ANUEIa) A1 a* (Waeiden) A1 b* (wdes-thidu)
15 32.90" + 0.11 3.66" + 0.25 8.26°+ 0.15
30 20.56° + 0.01 4.04° + 0.20 7.55°+ 0.01
45 19.37° + 0.17 5.05° + 0.04 7.60°+ 0.05
60 17.64° + 0.04 5.23% + 0.06 6.68+ 0.10

o w

wungwae - fsnysinianfuaniulunwiiaufeaiy wuneds dauwenssiuegrefidedfgnig
@d# (p<0.05)
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Fumnenaiu
Uunauwdetalsdiues (Gewaz)

ARudnaL 15 30 45 60
anwazUsng 7.68% + 0.91 7.78%+ 0.73 7.30° + 0.93 7.10°+1.18
G 7.38"+ 0.94 7.78°+ 0.91 7.50%°+ 0.88 7.12°+1.09
naw"™ 7.42 + 097 7.46 + 1.03 752 +0.93 8.26 + 1.02
SR 7.52°+ 1.03 7.84°+ 0.95 7.50°°+ 0.99 7.18" £1.06
AL 750+ 0.9 7.80°+ 0.96 7.50° = 0.78 7.22° +1.03
AR UlAY T 7.56™+ 0.92 7.90%+ 0.86 7.72° + 0.88 7.26° +0.94

£y

nuewe : frnusiuianuanaaiululuewsiu vuneds fanuuanasiuediadded Ay
M9EDA (p<0.05) ; @9nEs ™ e liflnnuuanasiunI19@da (p>0.05)

9nP1597 5 A1 L* Ao Awang wusn msnaununiltnlsduesuuiunaunnsneiy
Iumﬁmﬁm%wmﬁazqwmu finavilAauainuansniuegaitudfynada (p<0.05) Tnei
Jewar 15 den L* gegaiinnu 32.90+0.11 09891 Ao fi%puaz 30, 45 uar 60 ANEITU flan L*
Windu 20.56+0.01, 19.37+0.17 way 7.64+0.04 A1UEFU LaASLHLANIINISNALNUUTU0
wllstmlsdivedluimuiigdu Suavilien L anas audidu Fuihlinansusiilddaditu
A1 b* WUt wandaiiwaltusiioutuan L* fe dofnvinanmsmawnundsinlsdiusinui
A1 b* anaamuARy A1 a* W nsvaunuiaudsinlsfivedluuTinuiigduiinashlien a*
qq%yu AU SR STl AT AL T

mams‘dﬁzLﬁu@mmwmwizaméfut:"d’asuaﬂQ’mmaau%uGiamis;lau%’uwamﬁmeﬁsuuuL?JWaz
NVUNALNULT 1591U03 WaAnIIn1S9 6 WU Msveunuudlstnlsaiuesisesas 15, 30 uaz
45 fnavilrirazuuniedemeiudnuvasunngadiunnsaiuogsdifoddiyneadin (p<0.05) T
fAAzLULIRABTEIN WU 7.30-7.78 azuuu dauiifosas 60 flazuuuadedan wandii
msnauwnunilenlsdiueiinnnindesas 45 G R N LN R LI RGN dlosandnues
Uimmaqc?hLL{]wumL%ﬂzqmawuﬁiaal,l,mﬂlﬁﬂﬁaa LLaBﬂi’mQﬂﬁLﬁu%WU@\‘i%mLﬁﬂﬁ@EJa\‘i losan
Tuudstazlidinmafiangmumileuiuuleand %qﬁﬂﬁlﬁamLquIuﬂ%mwmqqs?Tu Anayiler fauds
sty @ wud wui nsmaununtlenlsdueivisesay 30 uas 45 ﬁmﬂmmum?aﬁmﬁqﬂlﬂme
Aefunadf (p>0.05) duitfesas 15 waz 60 InedMmAziuLRasTadasn WA 7.38+0.94 uaz
7.12+1.09 AZLUL AUAIAY LLam‘LﬁLﬁu’jﬂmimLmuLLﬂq%’nlisﬁwa?ﬁGil’m%qwulﬁulﬂ Ananoanis
geusunadnudanas drudunau nui meazkuuedsiunauliuenesiueganeddn (p>0.05)
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TnefiAAguuLRAETEnINg 7.02-8.26 AvWUL Wiazinaresusand wuin UTnaudsinlsdiued
Yovay 30 flazuuuindogean Wity 7.84+0.95 azuuu Ssliupnsstummeunuiiesas 15 uas
45 suerSsnsisavmunanfudntiosnod warfisosar 60 fAaAzuuuRAsmanTTY 7.18+1.06
Az wansliiuidenaunmilutiinaiiinnninfesas 45 fnadenisveniuvesinnaeuTuanas
dosnnsmanaunuudsinlsfveilundnsusivundosnvaruiinalinds furidsaniuas
Fanasauroutnada sunrity wui mavawnuutiinlsdiveindesas 15, 30 way 45
AzuuLIRAEg lalumnenafumaadia (p>0.05) agsming 7.50-7.80 Azuut uaz ¥euay 60 AAziLL
WAEsNaR Wiy 7.22+1.03 Azuuy uandiiduinmsmaunuudednlsduessluuimamniiulud
uavilissensuresinadeutuanas duhlrdnunsosmumdsrqranuifnuuzutiiuuazdou
frauds deliFeudou duiitedeiansundennmamaunuutieinlsdueifitesas 45 iflesan
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