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Abstract

This study was conducted with the following objectives to study the consumption
behavior of local food among elderly people of Laos-Vieng elderly demographic in Noen
Kham Subdistrict, Chai Nat Province and to develop innovative local healthy food products
for the elderly residents that can also be commercially distributed by examining the con-
sumption behaviour and analysing the traditional local foods with the help of the Laos Vieng
community to develop and add value to these products. From the study, the Low-sodium
Saioua Jaewmor sausage with herbs and low-sodium and sugar ready to eat curry paste was
introduced. These products were tested with 30 consumers using the 9-point hedonic scale
to evaluate sensory quality in terms of color, smell, taste, texture, and overall liking. The
research findings have shown the following: Most elderly Laos-Vieng participants had under-
lying health conditions, with hypertension being the most common, followed by diabetes.
Their food consumption behavior tends to involves salty foods, followed by sweet foods.

and after conducting the study through direct discussions and consumer questionnaires,
the researchers have come up with the following unique local dishes to be developed into
elderly-friendly products. These include Low-sodium Saioua Jaewmor sausage (with 25%
shrimp paste and added herbs), which received a liking score between 7.6 — 8.1 (moderately
liked to very much liked). Ready-to-eat curry paste with 50% reduced sugar and fermented
fish sauce, which scored 7.4 — 7.7 (moderately liked). The products were then analysed for
proximate composition, including protein, fat, moisture, fibre, ash, carbohydrates, calcium,
phosphorus, and energy content.

Keywords: Elderly, Local Food Recipes, Product Development
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A i 4 udndaeildudide (de) uazndnduriiminunsveudiSagy ()

M19199 4 NMsneaeunsulsEadNiavemandueldoiudmdeanlufeuaiuayulng

nanfaaldouTmlioanluneuasuayulng

AMANWY gasun@ gnsnzl¥enas25 gnsnzl¥enaz50
wauayulng wesuaulng
d 7.8+0.7° 8.0+0.8° 7.1£1.0°
nau 7.2+1.0° 8.140.8° 7.0+1.1°
AR 7.4+0.8° 7.740.6° 5.7+1.0°
ot 7.7+0.8° 7.6+0.9° 6.5+1.4°
ANNYOULALTIN 7.84£0.7° 8.0+0.9° 6.9+0.9°

38196 N= 30
FdnwsnuanaeulukuItey nueds dauuanasiuegsltsdAgynieada (p<0.05)

<
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N7 4 w1 MIvedeUulsTaANaveNanTeilddudmieanlu Aoty
asulwaiie 3 gns fud ndu saui eduda uazanureulnesiu faufleureuuaninsusgad
WedAtyn19adi (p<0.05) Tugnsund uazansnsl (Feway 25) idiuanulng mud Ausawd uae
anuveulassa Lifinnauanenediu azuuuaaeUINnfiagn F1ud 7.8-8.0 Fundu 8.1 fusavd
azuuy 7.4-7.7 suioduda Tifleonuuansnsiuetndituddymeadn (p<0.05) 7.7-7.6 Frumy
youlagsia 7.8-8.0 gnsund uazaninzd (Fevaz 50 haduauulng Munduilanuunnsietu egn
fitfddmadn (p<0.05) azuuuoglutag 7.0-72 1wl savid iieduta wararuveulnesm
Azluueglug 7.1, 7.0, 5.7, 6.548 6.9 MUEIRY

v

A1519% 5 mimaaumqé’mﬂizmwﬁurﬁ’aﬁuaam%mﬁmsﬁﬂﬂw‘%ﬂmeaue‘hL%@Jgﬂaﬂmmamimﬁau

H <

nanfuTIINWInuNIUBUdSagUaRI AR lYLAEY

AANBOLY gnsuni gATARTINANG UAZ gATAATIANA uAg
tvan¥ Zewazs0 van¥ Sewaz7s
d 7.3+0.8° 7.7£0.7° 6.4+0.9°
nau 7.340.9° 7.740.9° 6.2+0.9°
AR 7.1£1.0° 7.4+0.9° 6.320.8"
o™ 70413 7.6+0.6 7.1+08
AU Ul 7.4+0.9° 7.6+1.0° 6.3+0.6"

*gme: N= 30, ns not significant
FasnusTiumnseiilunuags mneds HauunnsneiuegNldudAyNINans (p<0.05)
NN 5 WU msmmaauéﬁuﬁizamé’fuﬁamamﬁmsﬁﬁnw%mmwauﬁwL%«’ugﬂamm’m

anlmieniia 3 gas dudledutalifiauuanseiu fud ndu savi wazauseulassa §Fudian
youwansafuegelitioddyneadd (p<0.05) gnsund gasantha uaginvari (Goway 50)
A dhundu dusand uazaruauveulaein lilanuuaneey fud 7.3-7.7 fundu 7.3-7.7
PIUTEYR 7.1-7.4 prupNveUlneTIM 7.4-7.6 qmqmam‘fﬂma wazihuan$ (Gosaz 75) Azuuu
AIUYBU FIUA FIUNAU SUTATR LarANTaUlnYTIL AzwuuegluY 6.4, 6.2, 6.3, WAz 6.3
AUAIRU

HaN1TIATIERAMN N VRINENSMTIaM I uAIIIEIE MU geanegasInaT L
HAndgosaIdesieguamdmiuggeneilaainnisnaaeunelssamdudanta
AZLLUNNSERUSUINNTIATBINT 2 WESe 11vIN1TIATIEiProximate analysis (49115197 6

@ a 4‘ o w W sy o o @
ATNRAIUIDIMITANINIYUNDEVAINAINITUH DY Un 7 avun 2 NINNIAY — 5UINAL 2568



Journal of Thai Food Culture 49

M50 6 BeAUTTNRUMLATITatIMIATIBRgUAE M UL Y

daudsznaunanad 1&8audanide Ymsnunauau

Ay Govar) 58.50+ 0.14 33.5140.25
1Ushu (Sowaz) 18.74+0.38 2.50+0.07
gy (Govaz) 9.35+0.10 15.12+0.32
Tooms (Goay) 4.84+ 0.05 2.24+0.03
1 (Fovaz) 2.14+0.04 0.09+0.01
Aslulansn (Sevaz) 5.57+ 0.28 41.35+0.61
upaey (Hadnsu) 0.12+0.01 0.12+0.01
Woaneasa (Hadniw) 0.19+0.00 0.19+0.00
WA (Kcal/g) 2463 3140

731 : Iesreiegldveniuwnansines

9INAT199 6 WU HANFIATIZY Proximate analysis ALANMISLATIVEHAR fouTieEn  asi
Esudmifonnlmiouiasuayulng gasannsd Govay 25) frirarudu Tusiu Tudu Teemns
aslulawnsn unalien uwavweamesa lneildr Sevay 58.50, 18.74, 9.35, 4.84, 2.14, 5,57, 0.12
uax0.19 aNdIiy nanAneilddudivsoanlufouaiuayulng L gns uwamuwwm 2,463
ﬂIaLmaai wanfusiimdnunsueudisaglanvmuanlaion grsantina wasianii Gesar 50)
St Tusi ety Toanmns ©h ansTulaunsn unaidon uazrleavesa lneili Seuaz 33.51,

2.50, 15.12, 2.24, 0.09, 41 35, 0.12 ua20.19 AIUAIAU mamm%mwammwaumLiﬁ]iﬂammm
anluifew 1 L] ?LIW?IN’]‘LWN%?JW 3,140 ﬂIaLLﬂaﬁ]i
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MW 7 AAanImmInIenmeiivesnansiaeildaiudinde uasndnduriminunaveudusiagy

AIAMATNNINIEATNLAT wanfauailddaudomdia wAnfusiimdnunsuaudisagy
gnsannzd (5owaz 25) gmaﬂﬁﬂmauazﬁﬂﬂm%ﬂ
(308az 50)
A1 pH 5.68
aL*a*b* 45.04, 10.80, 12.54 38.64, 15.25, 10.27
AULTS (Hardness) 9,357.33 Force
A1UTIU (Fracturability) 6.86 Force
30afAA (Adhesiveness) 6.94
anmganeu (Springiness) 0.32
M3idouRin (Cohesiveness) 0.51
AU T (Gumminess) 4,936.60
AMUNLU (Chewiness) 1,719.65
A1 TBARS 0.67 mg MDA/kg sample 3.71 mg MDA/kg sample
AmeinesueniiAvesingn 0.851

1NANS187 7 Ui 1) wanAulESudmsiogmsannsd (Gewaz 25) fnaunmvnaadisusng 4
1aun A1 pH Wiy 5.68 AN L* a b iy 45.04, 10.80 uay 12.54 Auuds (Hardness) 9,357.33
Force A1153U (Fracturability) 6.86 Force n158ain (Adhesiveness) -6.94 @n1wiiavgu (Springiness)
0.32 M3@eufin (Cohesiveness) 0.51 AMMATEITU (Gumminess) 4,936.60 AV MU (Chewiness)
1,719.65 A1 TBARS 0.67 mg MDA/kg sample Wag 2) wamﬁmsflﬁm%ﬂmeauﬁﬁagﬂqmaﬂﬁwma
waziiian$ Favar 50) Sennanwmaaiidnusng 4 ldun Aarnuduresiminunsueuiesar 8.16
fd L* a b Wiy 38.64, 15.25u8 10.27 suddu Anewmesueniiifvesiminunsueuiiu
0.851 #1 TBARS 3.71 mg MDA/kg sample

aAUseka

MeuiumsIdeEos matauemsandsaiiegunmdmivlgieny ngAnssunisuilan
Y0IgI01y fualiuuy Sunefiuviy dwiadeum wuldhaudulnginginssunisuslarems
savfy vilvilsaUsedd Ae Tsanwsulaings daufnannimusssunisiufignduneniumain
pwnaviesiuanaies g el ansidueiessmaifouynuy Sahuaiufudunsouen
pmsiliindedudunanisiliihuaindueiessesavdaiy fensuslaaduiaussm
favnenfuuwi i iudsidunefunisuslanemssady aeiduamsliaudiulngfnginssy
msuslnpomsiilivinyay Faflanuaenadosiulumdde dunins munssd wasamy (2560)
Hadviifidvsnasionginssunisuslnaensvesithelsarnuduladings wuin nmsigaeliananse
munuauiiladiold auvmdnlvgiisannginssunsuilaremsilivingay Ussssuluiiui
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f¥ausssunsuslanomsluermsiuthuiireuddisadiy wasiluemsiildindolunisauey
9115 WU Yan31 vandeu

NansAgeUIMIUsTaMdLTavesHandnsinanusildousmianlufemaiuayulng §
puay 25 mLLuumwmaumﬂﬁu%‘[,mmmﬁam 7.6-8.1 (szeuraulunasdweauNin) Weswin
mammmamimmﬂulﬂmamsmﬂulamLLﬁ]awmaamismamLaiua:uu"lm Sowaz 50 Ay LLuuaEfLuszm
6.5-7.1 (sysureudnipeiaeuUiunans) LLaumﬂﬂiuﬂa‘umiLﬂmaawammeﬁlaml,mma fiAnenau
Tsiu Tostu Wele 180 aflulewse uralen wazweanesa lnuiien Sosas 58.50, 18.74, 9.35, 4.84,
2.14,5.57,0.12 uaz 0.19 M wansusildSudmiio 1 gns Twdsuienun 2,463 Alaunnod
Ingapnnaoeiuide 38 USyy1iTaning uagglun asinue (2556) Msiaunndndudildnsen
Qeuuianlaife lnensnaunundeusiaanioindelnunai@eunaslsn WUl AZLULAINUTEUVDS
Austaaluiuanuveulag sy wavndusavesndndng Tnensldindelnuaeuiissiudosas 50
waz 25 Tundnsdaueldnsendeuun wud guslaalimzuuuanuveulunnandnuuy Souas 75 uay
100 uuwuﬂﬂﬂiwﬂvLLuuﬂaﬁu%aUIuMﬂﬂmaﬂwmv mmﬂaﬂsamwumamﬂﬂm MnsUsTIiu
mqmuﬂiumwamamua BT8R WemAmYEulALTIN WU wamm%mwammwaumLﬁfml
antna waztan fevas 50 AzLUUBE WY 7.4-7.7 (S2AUTBUUIUNAT) ATLULAILYOULN
a0 mammﬂamaaﬂmmmulﬂLuama‘un‘ummﬂL,mwauanmsﬂaﬂmmaLLavamiw Sovay
75 Az suuuegluYa 6.3-7. 1 (szAuveUANtauiswauUIuNa1) warasrUsENaUMSIALvRINAN U
drnsnunavey Sanennudy Tusiu T dele & adlulewsn uradon uasveaneda Tned
Souaz 33. 51,2.50,15.12, 2.24,0.09, 41.35, 0.12 uae 0.19 A Ay wanSusildsudme 1 gns
findanuiavun 3,140 Alaunass

Jolauauuy

1. sfimsfnwiisndsluduvesmaiauneenuuuussyfag naenauns@nwengnisiiy
SnwveINanS e

2. agumuaslafunsatiuayulunmsimdnsustomaioguamlliiediludiunes
nsilulsznavemsiionisuslaaluasiSounaznisudniiednsmnaiioadeseldinliiu
Auluy
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