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Creating a Lukchub producing practical learning kit for
disseminating production skills in commercialization
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Abstract

This research aims to develop a learning kit for teaching the skill of producing
"Lukchub" (Thai molded sweets), with a focus on creating product standards, enhancing value
through fragrance addition, and evaluating nutritional content. The study developed Lukchub
recipes using five different fragrances orange, mango, tamarind, durian, and longan and
tested the appropriateness of these fragrances at three different concentrations (25, 50, and
100 drops). The results showed that the formula with 25 drops of fragrance received
the highest satisfaction score, as it preserved the distinct mung bean aroma while
complementing the product’s appearance. A standard formula was then established, and
a learning kit containing ingredients, equipment, and detailed instructions was created.
Nutritional analysis showed that 100 grams of Lukchub provides 276 calories, 6.6 grams
of protein, 6.6 grams of fat, and 45.5 grams of carbohydrates. The learning kit was tested
with students and community members involved in local enterprises, and evaluations
indicated high satisfaction with the training, instructors, and the use of fragrance in food
preparation. This research contributes a standard recipe and learning kit for transferring
Lukchub production skills, allowing culinary students to develop their careers and helping
community members add value to local products, generate income, and promote Thai

desserts as a unique cultural identity globally.

Keywords: Gelatin dipped fruit or vegetable shaped mung beans, Mung beans, Thai sweet,
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Ash AOAC (2019) 942.05 . 0.83 2/100g
Total fat AOAC (2019) 92039 . 379 g/100g
Moisture AOAC (2019) 925.40 . 45.92 &/100g
Potassium (K) In-house method TM-CH-105 based on AOAC (2019) 0.52 246 mg/100g

98427
Total Energy Darryl M. Sullivan & Donald E. Carpenter. Method of 23195 kilocalories/100g
Analysis for Nutrition Labeling : 1993 Chapter 6 page
105-107
Saturated fatty acid In-house method TM-CH-075 hasad on AOAC (2019)
969.33, 996.06
- Total saturated fatty acid 0.05 337 £/100g
Cholesterol In-house method TM-CH-115 based on Journal of AOAC 354 Not Detected mg/100g
(1993) V.76 No.4 p. 902-906
Protein (N x 6.25) In-house method TM-CH-017 based on AOAC (2019) x 5.42 £/100g
992.23
Total Carbohydrate (Include fiber) Darryl M. Sullivan & Donald E. Carpenter. Method of . 44.04 8/100g
Analysis for Nutrition Labeling : 1993 Chapter 6 page
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Total Carbohydrate (Exclude fiber ) Darryl M. Sullivan & Donald E. Carpenter. Method of - 214 2/100g
Analysis for Nutrition Labeling : 1993 Chapter 6 page
105-107
Total Dietary Fiber AOAC (2019) 985.29 - 190 £/100g
Sugars In-house method TM-CH-088 based on AOAC (2019)
982.14
- Total sugars 0.30 260 8/100g
Sodium (Na) In-house method TM-CH-105 based on AOAC (2019) 0.045 151 mg/100g
984.27

Remarks : 1. The laboratory has been accepted as an accredited laboratory complying with the ISO/IEC 17025,
2. LOD = Limit of Detection,
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Nutrition Information

2 servings per box

Amount per serving : 1/2 box (50 g)

Energy 120 kcal
Percent Thai RDI *

Total fat 2g 3%
Saturated fat 1.5¢ 8 %

Cholesterol Omg 0%

Protein 3g

Total carbohydrate 22g 7%
Total sugars 13

Sodium 10mg 1%

Potassium 125mg 4%

* Percent Thai Recommended Daily Intakes based on a 2,000 kcal diet.

The Ministry of Public Health (No. 445) B.E. 2566 Re: Nutrition Labelling.

2NN 3 HANTIATIEIRaNA@eUNILATieANAMNlAYUINSHENS TN YULSNEY
YUY 100 NFuRanaes

Nutritional value per 1 box
Should divide to eat 2 times

240 26 4 20

kilocalorie gram gram milligram

e Y

*40%

R

*calculate as percentage of maximum intake per day
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2. msdmvhyansiFeuidmsudrevneninuznisnangnyulusunuunaniusidusagunienysed
wianzanlunisaneneaadinueludisuszmea
2.1 doyanluvesinouuuuasun

NaNFIATITiTeyAaUA YR MEUL VAR UM KA NNToUTIN ST AuT Y
3UsEnaUe s Ineuanuasail Ar¥esazuausiazIens 99nA a7 3 WU reunuuasUaN
Sovaz 56.21 \Hunands wazdosaz 43.79 WWunane Auadu grausuvdeunIuduaniingy
91997199 20 - 29 T 1nfige Anduesas 47.04 ddiuiiaes fe nguengioglutisiiosnd 20 U
Anidudosay 42.60 dduflany fo nduongitedlu 50 Viuly Andudosar 503 dduiid fe
nauegioglu 40 - 49 U Anidudesas 3.85 wazgaving Ae nauengdieglusyning 30 - 39 U Andy
Seuay 1.48 muanu

M19199 3 JoyaniluvesneuluudeUny

N = 338
Yoyavily 31w (N) Sovaz %
A8 148 43.79
e RN 190 56.21
394 338 100
1oen31 20 U 144 42.60
20-29 159 47.04
91 30 -39 ¢ 5 1.48
40-49 % 13 3.85
50 FAuly 17 5.03
394 338 100
Uszaudnu 5 1.48
UseuAnYINOUAU 26 7.69
Aseufnwinaulany 10 2.96
UsznatdeUnsivnan (Ue.) 39 11.54
SEAUNTANYI ﬂizmﬂﬁaﬁmﬁmﬁﬁw%uqa (Uha.) 4 1.18
YTy n3 245 72.49
Usgyyln 5 1.48
Usugen 4 1.18
394 338 100
NS YU/UnNANY 304 89.94
I ajmjﬁd‘ 8 2.37
LA 0 0.00
UAARNIUDN 26 7.69
394 338 100
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nanlezisziuaaianelasensinniseusumsiinausuiunisuseneueims
wazmsliyansBeuidmsuaovenvinurMsERgNYU INANIST 4 NUIHANTIATIZEANTA
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N = 338
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SEAUANNNIND 1D — wla
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5 q 3 2 NA
1. ANUAIUNTALUNNTANENDR/
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#0a15/ANUNLa
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awnsagldnduantaglunisvhemnsundesidiosla (X = 4.14) audsu 9nansedi 8 wuiiuanis
aszieufianelasenduiildfeumunglunisiuvemswny Tunmsinegluseauun
(% = 3.97) deofnsandusete wmfﬁ;ﬁﬁﬂamuﬁmmﬁqwaﬁlmgﬂﬁuﬁ%ﬁmmmmﬂumiﬂwm
yhawnseglussiuainnitavin Tnedefifidadogean liun ndudu (X= 4.12) ndundsu (X= 3.97)
nauale (X= 3.93) nduuzalng (X= 3.91) waznduuzuu (X = 3.90) auaIs

M990 7 Ay ArepazuazAlstuLinasgIussiuanuisnelasenduildlunisvieims

N = 338
SEAUAMUNIND 1D — wia
78NS N X % D.
5 q 3 2 1 Wa

1. g lunsinauanldsuiv

119 46 8 7 338 422 084 091 N
A5UTENOUDIMIS
2. Mmsknaulunsusenauamsaunse
e ingAvuseamlaen
3. naunlggliensuSulsemAy - 167 115 46 4 6 338 428 086 087 1N
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