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Abstract

The development of steamed sticky rice in mangrove fan palm leaf aims to 1) explore
customers' behavior and need on this kind of product, 2) develop the recipe of steamed
sticky rice stuffed with Thai-style duck curry, and 3) acceptance test on this kind of product.
The data collection method by survey the target for 100 consumers of Suan Dusit University
who consumed Khao Tom Mad (coconut sticky rice). All treatments were evaluated the
qualities by sensory evaluation using 9-points hedonic scale for acceptance test by varied
duck's part (breath and tight) and type of sticky rice (white and black) by 50 trained testers.
AUl products' characteristics were analyzed by SPSS statistical package, analysis of variance
was conducted, then compared the mean difference by Duncan's new multiple range test
(DMRT). The results showed that 98% of the respondents preferred product which made by
white sticky rice and duck’s breast part with highest score 7.6 + 0.5. Acceptance test was
conducted and found that appearance, odor, softness of duck meat, oiliness and overall

preference are like extremely while sweetness is like moderately.
Keywords: Roasted duck in red curry, The steamed sticky rice in mangrove fan palm leaf.
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A13197 6 ApziuuAUTeURAsTeERiueitRIlung o ldunulnlng e iiimuudvesiusin

(n =50 AL)

AANWL AZLUUAIIUYDULRAY STAUAIUYDU
anwarUsINg 7.8+09 YBUNN
AU 75+ 15 PBUUIN
SENINU 70+ 1.0 PaUUIUNANS
Ay (Jn) 8.1+0.8 FOULN
AN (NZA) 74 +09 PULIN
AMULTIULAETIY 79+ 1.0 PBULN
Nueme + S.0 Mg dadeauuninggu (Standard Deviation)
M13199 7 msdnaulavensunavdenindueivasuilan

$o8ay
nsanaulavesduslng = -
s Y8 BIN

LR 98 100
Taleausu 2 0
o) 98 100
i 2 0
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aAUT8Na

HanIsiauIkazUsulsgnsvasndadasitduluneialdunaiadagne Undinisin
Iwmiemunuszneuens avnuddnvagudinidnundeinn biflenstnn dnezsuldinng
sty wiaeliszoznaitunmsuidn Suin wudertuduinmdenm weliszeznanfivnnniiay
NNTANYINUWITEURY ¥TTAU (2555) wazthundaulasisnisessutrmideamineutiluie
Tnemsuddrmien neulvauden Tudasdiwwesiauioamsei 1:2 WHunan 16 $lus
wu SuTuanidined nmsduimesudadmnyay wistmitgnlisuudetounnay Huna
nansasifivenedmisigns C fdiedsazuuumiuveulassuliunnssaingns A fild
trandlernm egadidoddamaadia (0>0.05) wignsilidmiead gas C famzuuunnuvey
Tudud eglutisveuidnifos (6.3 + 1.0) FafldnedsaziuunnuveuiosniuazunneienIngns A
waz B AlFIwmienun egrelifeddnmeada (p<0.05) ilosmnlunszuiunisutdriniedlding
16 Falue delladmieailiuds wiilidvedtmiomdmniludaifiseeuadly
desnninimisddsaiagausssunAduansdiagi ludwues pericarp fio $1vestrmiyah
flassasradulesnfifu 3 nglaled (Cyanidin-3-glucoside, C3G) wazdilediu 3 nalalyd
(Peonidin-3-glucoside, P3G) faruaunsalumsazansluthléd lnednoglunduvomaliuoss
(WSUNSAN hazANE 91909 Rahman et al,, 2013)

dugudnvazduarnmeaiadn gz A way C Hundndasigasiidondalunisuan
fezuuunnuvouRdsdunnuurenioda giniians B way C Alfduarinnundn laogns A
wugnsfifiiazuuunnuseuedsdunuivesiodageiian (7.9 + 0.6) aglurasseusnn
LLangﬂmqmﬂqmﬁuﬂ athalliudAuvnada (p<0.05) Jsdenndosiu S19uUnS wavaue (2556)
97909 TUNINT wazAae (2551) na1I ﬂé’mLﬁaazIWﬂﬁﬁwLLiqﬁ@muqujfmﬁwmﬁaaﬂ {losan
deenduileditlddesiinsndoulm suiliideliiansasvesndmiouarlifidedeion
iitu Bu Foilideoniidussdarusniioasinn fadu Ssdndendrunaumdniiafianlunisnan
Frlungioldunafndngs fe gos A drundernn Sudmende) Hugesildsudniden esan
firzuuunnueudeduanuuvenieds (7.9 « 0.6) uarsanilassiugedian (7.6 + 0.5) &
AT 2 ANwraglutIweUIIN karlliAuwansiuans B, C uay D agiltdudAgni
@0# (p<0.05)

msvaaeunsEensUresuslaatitliendnsiusitdlungieldunafiadagns wui fuslaa
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v
VDL UDLLUS
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