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Isan Cuisine
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Abstract

Isan cuisine represents the local food culture, with uniqueness in flavor and taste
from natural ingredients, few condiments, and simple cooking processes, due to the rushed
lifestyle of the population of the region. Categories of Isan cuisine include Kaeng/Om (curry),
Tom (soups), Larb/Koi (meat salad), Jaeo (dips), steamed/roasted/grilled/Mok, Som Tam
(papaya salad)/fruit and vegetable salads. The use of sugar is suppressed, but sweetness is
complemented by natural ingredients

Keyword: Isan cuisine, Local food culture, Som Tam
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Abstract

This research aims to develop an instant steamed rice dumpling flour product, increase
the convenience, and reduce the steps to produce streamed rice dumplings for consumers.
The test for consumers’ attitude and demand showed that the majority of consumers, 919%,
belongs to the age range of 18-27 years; 84% have finished undergraduate level, 81% are
undergraduate students, 78% have lower than 10,000 baht of monthly income, 34.7%
consume steamed rice dumplings once per month. The main factor that affects the
purchasing of steamed rice dumplings is taste (71%), and the issue in producing steamed rice
dumplings is the complication in flour mixing for 36% of consumers. Moreover, 76% of
consumers agreed on developing a steamed rice dumpling flour product that would reduce
the complexity in the preparation process. The results from the selection of prototype steamed
rice dumpling formula revealed that the second formula (Porndara Ketthongkam, 2010) had
the highest overall liking score at like moderately (7.4+1.1), consisting of rice flour, tapioca
flour, and arrowroot flour, at 18.8%, 4.8%, and 6.3%, respectively. After undergoing the
development process into an instant steamed rice dumpling flour product with the ratio of
rice flour : tapioca flour : arrowroot flour equal to 63:16:21 and the flour weight of 213 g, and
testing with 9-point hedonic scale (1: dislike extremely; 9: like extremely), it is found that the
liking score for the product’s characteristics, in terms of appearance, texture, and overall
likings is at moderately like level (7.0-7.2); the acceptability test showed that 98% of
consumers accepted the instant steamed rice dumpling flour product, 82% of consumers

would purchase the product sold at 49 baht per 213 ¢

Keywords: Streamed Rice Dumplings,Instant Flour, Consumers’ acceptance, Product

Development
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(Standard Deviation) fgsan Awian Taeldlusunsudisagy
4.2 MmifadengasiuwuuvesininIgulnude
Taszideyaniadalaenisidlusunsudusegunaaeudnuaenauszamdulia
Tnglii8nslazuuumweu 9 point hedonic scale (1-lsiwousnniign aufis 9-vouNIniian)
(Lawless & Heyman, 1998, igyuiey wuuinn, 2550) luamdnuwaznissiiu dnwasdsing &
anala Aanilen mnuyu uazawegin tinafilduniiasiziniuudsusiu (ANOVA) uay
Wisuiflsumnuuand1swasaadsdie3s Duncan’s New Multiple Range Test #iszsu 0.05
diednidonsiufiasinunldludusely
4.3 mswmwdsihanisudinudedusagy
InnzidoyansadnleenisliluswnsudiSagunadeudnvaznaszamduda loe
1#38nslinzuuLALYeU 9 point hedonic scale (1-lsiwausnnilan aufis 9-veusnTige) (Lawless
& Heyman, 1998, wigyeday wau3an, 2550) Tunaidnuaznieinu dnwarusng & anula esmilen
AN LazANEES YA liileEinnauUTUTIL (ANOVA) wagiUSeuiisumnuunnsiiswes
Aadedie3s Duncan’s New Multiple Range Test fissu 0.05
Anzidayansadnlnenslilusunsudnsagy anuuunegeuainanuned Just
About Right Scale) dangu wanuasauiuasdosas iouseiluamnuweivesnndnunyluudasdu
o33 uInsgIu Insavuusainasanilu 3 szdu fis wnnfiulu wed wazesiiull udrdadendsu
fagiulflutusioly
4.4 msveseunseexiuesiuslnaiidiuasendntasiuteinnseuunniedisagy
Ansziveyansadflasdanisuanuasaud Sevar drudoauunnggiy
(Standard Deviation) fngean Asgn Tneldlusunsudnsasy

HaN1339Y
1. nan1sdTaviruARLazaudeIn1svesiuslnaiiidenaniasitianieuunudie

foyafithuTinrgiduduteyadulszensmanivesfuilan Toud e ang sz
sAnw 81 wazs1eld nglsanmsvhuuuasunuannguguilafifudmnediuam 100 ay
iledsatoyannuAniiulasimaiivesiuilne lnsutsdeyaseniiu 3 dau fie dauil 1 deyans
sulsznnsmans dwil 2 deyaiefuimuafvesfuilnaifsodindsuuinulle uazdmi 3
Foyarnunnudeimsvesuilnaiifsonansnsiudeirunieuinmiodidaguiidesnsiam

duit 1 Feyamenuuszinsmans (ms1edl 2) wudh nguiuilaa wiadu emds
Youar 63 uasmaviy feway 37 Yenguesnguiuilag dvaseny 18-27 U wnilgn Yesas 91
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s09a9mAD 907y 28-37 T $owa 7 uazunnnd1 37 T3uly Jesax 2 muddy sefumsinives
naugfuilna TszdunsfnussiuSyrinnian fevas 84 sesaunfe Ssoufnuineuanevie
U, Fevaz 7 sefunisinwisniniseufnwineudiy fesar d sfunsAnuiisenfnwineusy
Soway 2 sydumsfinuigandtSyes Sevar 2 wazseiunsfnweyUSyayvie Uia. feuay 1
muddiu endnvesnguiuslaadilngidu Gs/dnfinwn Sevay 81 sesawnfe UnSeu Sosas 7
91TNANNY Fewar 4 U151¥NNT Fegar 3 WilnUITIamAa Jeuar 3 warUszneuginadIum
Sovay 2 auaiu sgldvesnquiuslamasanmeaglugae dosndn 5,000 um way 5,001-10,000
v Andusewar 39 sesasnAenag 10,001-15,000 um Serar 16 ¥ 15,001-20,000 UM
Jowar 5 Wazeandn 20,000 UM Feay 1 AU

M13199 2 JeyanesnulsEnIAEnsveeEuUILAA

(n=100)
dayanieiulszynsaans Souay

1. uwe

Y9 63

B8 37
2. 978

18-27 U 91

28-37 1

1nndn 37 YUy 2
3. MSANY

fnsTseufnwneudu 4

UseuANwINaUAU 2

Pseudnwineulalanse 1% 7

auUSeyeywise Uaa. 1

USeyay w3 84

ganinUSeyeyns 2
4. 91N

Han/AdnAnw 81

DRI 7

AU 4

1519113 3

NINNUITFIAUAL 3

53NN 2
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M15199 2 (719)

(n=100)
dayanednuuszynsaens LG
5. s1eldaareiou
$pgn31 5,000 UM 39
5,001-10,000 um 39
10,001-15,000 umn 16
15,001-20,000 un 5

4131 20,000 UM

duil 2 doyafefuriruaivesfuilanfifidedrundoutinuife (As1sil 3) wud
nquiustna3Intnseutnudle Sevay 93 lisdn Sesay 7 nduuilaaevnudninisulinngde
Sovar 96 wazlilaenu Josar 4 mmidlunisuilnatruniouuinmie wui nquiuilnedifulsemu
tound 1 adaildunugean Sevay 35 nguiitutssniuann 4 ada Andudosa 15 wakaiinga
fuslaelilumssinduladondendningt drundovinuiogeanfo saui Seay 71 enwanlval
Yovay 53 mmazmnlunisuilan fevay 26 51A1 fevar 25 vundetu Yevay 16 nIwAN
runseuinvsieifieuslnaesvesnguiuilan wuin liinesih eway 58 waziaevih fovaz 42
amgaennlunsviiunieutnmiie wud gaen eva 55 wagligsein Sovay 45 Jymiingy
Auslaanulumsvidninseuinudiegegase Anugeentunsnaudinle Seeas 36 sedadunAe
Augeenlunsild Sevay 26 lufinaluniswien Sevay 24 maunaulinsu Sosas 23 uay
auaauingivu Josar 16 Auddu Mndgmasnaniaiuiinvesnuidelunisdaudsininieu
UnnnsfedhiFagy iloandgmeanugeenlunswSeuutis wazannailunsiwSediusa

A13197 3 ViruARkazNgRAnTIYRIUSInANTidet NI U INTTR

(n=100)
v ¥ a b4
AUARUNGANTTH Souay
1. anwdaiuvesuslaafifdedermany “vinddndhanieuuinulioniely”
34n 93
Y
13i34n 7
2. nMswmgmutunIeulINmiie
g 96
Lyivpe 4
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M15199 3 (719)

(n=100)
dayafungAnTsy Joway
3. pnnudlunisuslnadaundouunusediiiuanlusg 1-3 Wewdl
laiimaniu 34
Hounin 1 A 35
1-2 a4 9
3.4 pds 7
1N 4 pde 15
0. wradllumsindulaidentondnde d1un3outhnmiier
FaAYIR 71
ANEnTn 53
ANEZAINIUAITUSLAA 26
510 25
URRDTY 16
U9 13
ANLUanln 9
5. svhdnIesuuinulierieuslnaies
laiimevin 58
LABYI 42
6. anueenlunIsvidnseuUINmle
gag1n 55
lalgsenn 45
7. Jymiimulunsydrinieutinmder
AugaeInlunsrasiids 36
AugeIntunsvinled 26
luifinanlumanseu 24
maunaulilasu 23
ANUYVINRATUVDTINGAY 16

ewg ;¥ el mMaungneuluuaeuaNaunsaneuliinnndt 1 Ua
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duil 3 dogarnudesnisvesuilnadifidendnsusiudsininiounmiedsaguiidesns
e (15197 4) wudn nguduslanfinrwalevnsinisWmunansusidnanieutnmsielaed
frnUszasdiitorglitasmnlunsiiousndstu Sevar 76 uarlianls Yovay 24 wansusiiduslon
Tawaulalunsfausnnfigarenansusiutsininioudnmiediiagy Jovas 55 waviamn
wanfusgedlddrniouunuio/madisasu fevar 45 uasdmndmsdmhedrunieutnude
Tuiminendeaugandesnsaglidmineluloniuinedgsn Jovay 50 sesaunie afraundn
Soway 42

A13197 4 AnuAaiusazaNseInsvesiuslaafifidedrunieulinude

(n=100)
Fayannudaiunazfenisvaduilan Jouaz
1. evwanlevnnsinsWaunandusitinisuinudielaeifngussasdiiietaels
avmanlumandesnnndsiu

aula 76

Taianila 24
2. sUuvuitdesmsliandundn fasidisag

wansfaueindeinanIsuuinuliodniagy 55

wanfausiiwedlddnuniouinuiie/ang dfagy a5
3. Amudenisiaglidmetinieuinnielumisaurewminedeagdn

Toiuine3 50

AdEUAdn 42

15938UNT MUY AEIUAFN

l5ausuaIundnnas

ety 9nman1sdTairuekazauFeinisvesfuslaafifinrualasontsiam
wAnAusitnssuU e fidedsduuAnlumstaunudsininieunudiedifagu tenouaues
ANURRINTVRIKUSLNAsB LY

2. nafadangasAuLuuYastIunssuUnulie

NNMIMAFRUMIUsEamdURaMeTsNMIMARBUAUYBU 9-Point Hedonic Scale naaey
fufmaaeudiuan 50 au (919 5) WoRrsandudnuaerusing wuih Fvesudeis 3 gus 1d
AMULANANAURY1elTEdAYNsEd@ (P>0.05) suadiula wudn LL‘fJagjmﬁ 2 (WA WARYIBIAT,
2553) lsiumnsnaanngasil 1 (wiawley 555uw0, 2557) uslanensnIngmsi 3 (ens1asal 2ewiln, 2550)
DUNNTTYEANNEDR (P<0.05) wagAINAIFIDILTY WUl gmﬁ 2 (WSANS1 WARNBIAI, 2553)
hil,mﬂshaﬁ’ugmﬁ 3 (PuUs1ATa 29Wdln, 2550) Lwil,mm;mﬁnﬂqmﬁ 1 (wawfiy 5354®1, 2557)
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ogsilfadfynaadd (P<0.05) anuafeinandsanunsaaguldin anveiinadnuvuzdiua
Liusnsnsfuiuidesanudedildly 3 grsvssnoudsutsdnda wdsifudivznds was
wilwinenesien Felllnudvnadedu dsbilanuunndeiu qudnvazsumilaveautagnsi 2
(Wsen31 wdmesdn, 2553) laluansneanngnsit 1 (Wiauiey 5550w, 2557) uAlANAN9INGAST 3
(eusnsal 2ewiln, 2550) 1fleaaingnsil 1 uax 2 Tenmdruvesdsiudusvduazudewineeey
Tndifestu Fuldviaesiniinaronuautfsumislavouth Joilvanulavesutsdnuniou
Unmide 2 Qmﬁhjummﬂﬁu drunudnvazsuauasivets gasil 2 (a9 wainead,
2553) lsiunnsinefiugnsil 3 (eusnsal 2ewiln, 2550) usipnsnefugnsil 1 (wiawiiay 535w1, 2557)
\iles91n gmsfl 2 (WsP3n weMesAn, 2553) wavgasil 3 (ens1asal 29iln, 2550) TShdILTes
wdstiuasudaiudends AlndiAvstudsenadealidamnuasiliuansety

'
a

dlefnsanAndnuagimuiloduda wud1 anuniuveawdets 3 sy lifianuunnsieiy

N o (% aa

YN TYAIAUNINEDG (P>0.05)

<
'

=

lefiansanAainuziuAUYaUlagTIL WU GRS 2 (WTA191 WAdNesdn, 2553)
fiauuansnsiuedefidodfmieadn (P<0.05) fugnsil 1 (wiawiiey 5550w, 2557) uazgnsil 3
(usn3al e, 2550) InilAzguuuauveulagsugge

a a % a v &
1519 5 AZLUUANUYDULRALYBIVANIIUUINUUDNG 3 ’sﬂfﬂi

gasn 1 gasil 2 a3 3
AANYE WIAEY 555U WIS WRANesAY  ausinsal 29uvin
(2557) (2553) (2550)
dnwnziiung
dvoauds™ 6.7+16 6.8+13 73+ 1.5
Aulavenls 6.6+ 1.4 71+1.2 6.3+ 18"
AUAIAIVDILT 6.3+ 1.5° 7.0+ 1.3° 7.0+ 1.0°
ilodua
ANULLYRTS™ 6.7 1.4 7.0+ 1.4 7.0+ 1.1
ALY UIAY T 6.7+ 13 74 +1.1° 6.5+ 1.3°

nueWe : a - b luluiueu vingi Aladevedeyaniiauuansiueg1aldedAymneata (P<0.05)
ns vianeds Anadevesteyaiilidnnuuwandsiuegraditduddgymeada (P>0.05)

NNNaRzLULANTEUIRdY {ITeTsldfndengnstnSeuunniegasil 2 veansan
wadmosd (2553) FelazuuuanuveulngsLaTALILLANLITIUMUANE ML 9 geannld
Wugasduuuu (Prototype) Tunistrunimundundadusiudedrinisudinndioduiagy
Tugdudinly
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3. wamsnawrandusiutdianisulinudedusagy

Fothgnstinseutnmsieildiunsdndonumanduutedninisunmsiodifagy
Tneldsnaduvesudleidnutiuiudwendrudsimensson whiv 63:16:21 dwiinuilsauiniy
213 n¥u nawdunauvowlai 3 eliaddefuderdenan (Mixer) udussylugsogiidenmond
deusnm mawdsuseiauddnieutinudievinlaethuddidaglasautdila 500 niy
auauduiioiieaty sdadudriniovtnmie dlunaaeunalssamiudadieisnsvaasy
ALY 9-Point Hedonic Scale MadaURvgnadaUT L 50 AL (151971 6) WoRansandudnune
Usng wilefuifa wezaureulnesin wud fuilnalfisiuuarmeutunieuunvsiefivden
nuletnssuiinuiiediSaglegluszivreulinnansuynandnuee

M13197 6 AzuuuANLYEURABTRITINIBUUNMlialenmMswienulsiainseuUnmliednsagy

9 FranTeuuInudie
AANWYUS a a P = Yy o &
9
mmssunudadnisutinudedisagy

U d‘
anwusnuIng
AARNRIN 70+ 1.1
anulavoatl 71+13
ANMUAIFIVD I 71+ 13
Wadund
GRRFGILLNIRIR 72+ 14
AUYaUINYSIN 71+ 1.1

NaN1SVAABUAINANNNERvR s MAde UTiTironEnfusit T e U nusfeTiASanan
wlsihanseuthnudodnSagulagldananiuned Just About Right Scale) S1uugvagau 50 A
wui guaaeulianamiuned fil amnuuvesudsianasglusziunediifesas 83.4 aila
vosuthdianaegluszdunedniesas 70 uazarmashivesdflainasylusefuneifisosas 90
FeawnarumeRiildiaiu Jovar 70 Feflelandnuneii 3 Mulanuwed FliFesiulsee
(M5 7)

4. wansvagaunnseeaxuvesifulnaiiiinadendnfusiudsdrunieuuinvsiodisagy

Foyaihuniesgiiduteyaans Aldinannmeasuuasnouuuuasuamiungs
Hetnauaznguiuilaa Ingldfimsvaaeuieieslo fMemsvadeunudenadesvoIluUAB UL
Snquszasd (100) naaeufufifenadiuiu 3 iudeairswuvasununssensuvesuilag
Tunsmasounissexivvesiuilaafunduiuslnasiuau 100 autu Jeyaililumsfine asudady
3 dy fie @il 1 doyavenuuszinsmans @il 2 deyarunginssunisuilaatiniey
Unnwife uay dwil 3 Feyasuniseensuvesiuslnaiisendnfaumiudsinunieuunndieduiagy
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a = v = Y Aoy = 1% = Y o &
M990 7 ﬁLﬂammW@(ﬂﬂJm‘UﬂLﬂSEJ‘U‘lhﬂwuaﬂﬂmﬂmimiﬂuLLf]\i“UﬂLﬂ’iEJU‘thﬂmJE]aWLiﬁ]g‘U

Ananlunan
AMANYALY doafiuly wom wnfiuly
(5o9az) (3ovaz) (3ovaz)
ANNYNYDUTS 33 83.4 13.3
Anulavouds 16.7 70 13.3
ANALIvaILT 3.3 90 6.7

v
= |

nansdsanseeniuvesuilaniifell dwdl 1 deyamiwuusznsmans (msed
8) wu31 nauduilaedunawie Sevay 59 Wumends Soraz 41 nauduilaaiieny 20-31 U
1niiga Yevay 94 s09a%Ae 91g 32-43 U Wazeny 44-55 T Fovay 3 AwaU sEAUNSANYILeY
ngufuilandszdunisfnwiszdulTyaniuiniian fosay 94 sesaaunde sedunsAn
Mnisfseufnuinouiu wagsedunmsnuoyUnavide 1ia. fevay 3 muddu eninvesngy
Auslamdulveilu 980/infinw Sevar 89 sesanfe 91519015 Soray 5 enTnA1ve Souas 4
wagntinawsFiawia egar 2 audwiu Melaveanguiuslangsgaeglugis 5,001-10,000 um
Teuay 46 599ANABYIN 10,001-15,000 UM Fewar 29 ¥1rauni1 5000 um Jesar 14

434 15,001-20,000 UM Fegay 10 wargend 20,000 Um Feeay 1 Auady

M15199 8 YoyanieruUszvInIAansvenauy uslaalunisnaaeuniseeuSunandue
winIeuunuliodusagy

(n=100)
Payanedulszvnsaans fovay

1. e

B8 59

AN 41
2. 01

20-31 94

32-43

44-55
3. ANSANE

fnsTseufnwneud

auUSyeymise Ui,

ERITAlb 94
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M15199 8 (Mp)

(n=100)
dayan1eiulszvInsatans Joway
4. 91N
Tan/AnAne 89
41519015 5
AU
NINUIFIAAL 2
5. 1elsedunaiou
#o8n31 5,000 UM 14
5,001-10,000 U 46
10,001-15,000 U 29
15,001-20,000 v 10
9131 20,000 UM 1

il 2 Feyasumginssunisuslaatrandsuuinmle (e 9) wud1 muAlums
vilnadrundeutnnudfefiiuanlutag 1-3 Weutvesnguiuslanthu nu 1-2 afwnnilan Seuas
34 sesasnfe Mutiesndt 1 A Sovay 28 i 3-4 A%y eray 20 muINnd 4 ads Sosay 18
mudiy waraiinguduslnalilunisiaduladentondnfauridunioutinuiiogean Ao saud
Feuaz 53 sReReunAe ANLATAINtuNITUTINA Segar 50 91A1 Saway 46 Anuwantval Seuay 41
aruaslval Sovay 33 U3 Sovaz 23 uwazuiaretu Sovas 18 MuEIL

[ 6

A13199 9 FayadnungAnssunisustnavesnguiuiaanifisendndaiuleiunieunudedsagy

(n=100)
dayafungAnssy Souay

1. auilunisuslaadrnieutinmsteftnuanlugag 1-3 Weud

Yownin 1 ads 28

1-2 A%y 34

3-4 pds 20

1NN 4 pde 18
2. waililunisinauladendendnstost S1an3ouunmdie®

FAYR 53

ANugzmnlun1suslan 50

5101 46
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A15199 9 (M)

(n=100)
dayanungAnTsy Jouay
AnuLUanln a1
ANEn AL 33
U9 23
JUARDTY 18

nueme: * naeis mMauigneuluuasuauansaneulaiinndi 1 de

ddl 3 doyasnumssensuvesiuilaeifsendnsaeiutstriniounvsiodisagy
(3197 10) wui uslaa feway 98 vouFunAndusiutsinunIoutnusioddesy ddinsng
Swmhendndsiudsiinisuiniiedisasulusa 49 vwsedmin 213 ndu Hu3loa Seuas
82 aulatondn ot vnfimsdmiendnsuriutinieulnmiiedisasulumineduaunan
oenarliismiglumiionu Teuuinedgean Sesaz 51 sesaanie AfIeundn Seuay 32

= 1% % o Y a Aa a o & Y = Y o &
M19190 10 GﬂaiiuaﬂqUﬂ']ﬁﬁlalﬁUsUENE\!‘Uiiﬂﬂ‘V]lmaNafﬂﬂmsmLL{]QGUTQLﬂiﬁlUUqﬂﬁﬁiaaqLiﬁ]EU

(n=100)
Foyaniseausulundadiuaiudsdirunieuuinudednsagy Jouaz

1. mMsveniundadariutsiruiniauinudednsagy

gouTy 98

Ligousu 2
2. andpsmstendndusiutiininsulinuiodiagumninisnedining

9o 82

lyjdle 18
3. amudesnisiiazlishendndusiudeiindeuunusieddagsulunieny

VRIUNINYRAIUAFR

Towiuine’ 51

AdEIUAdR 32

Tsausuaundnimas 11

15958UNT MUY AU FR 6
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#3UNaN153Y

MsfnwIngAnssunazanuiesnsvesuilnaiddendndusidrunisutinnle wuin
nauduslaafiony 18-27 U fevay 91 TszdunsfinwisyaulSaya e Soeay 84 dordwdu Tds/
thinw fesas 81 fsreldeglutaaosnin 5000 Um uwag 5,001-10,000 U Fevaz 39 AIWA
Tunsuslaadrundsuunudlefiinuanlugag 1-3 Weud wui mutiesndn 1 e $osay 35 npa
finguifuslaalilumsindulaidendondniug S1un3outnuliogegeie savid fevas 71 wginsau
mMsvhdanseuinusionuesiitiu wuit litaevih $esaz 58 sizAadnlunsiitiundeu
Unnusfeflanugeen Jevaz 55 dgmiinguiiuslaanulunsvidinieunmsiegegade A
geentumsuaudiuth Sevaz 36 nquustnauiuseimndnsiuurdndasidrinieuiinmde
Tneitinguarasdiiiotielfazmnlunissfoundaiuds Sovay 76 wanfasinguilanlinnuale
Tunmamnferdndausiudddrunieuninuiiedisazy Seeay 55 mndinsdwhedranseulinmde
Tusminerdvaunandeanislisiminglu Teuuinedgefignnifuiesay 47

mMsfadengnsfuLuUYeITnsUINVIe WU gRsil 2 (WSANT1 lwdviesA, 2553)
Ialssunzuuunuveugan Ysznouse udsii ulsiudwends wasulvineneston fifovas
18.8 4.8 uar 6.3 uazilelsrhlusinundunansnsiudeiriniouinmiodidasy wuin guslaali
AzuLumTEUALAN A udNvArUTINg Heduia waraumeulne e sHEnSusieg sy
yauUunae walviainaanunefuinninfevas 70 ynAnan v

mMsnadeuNseenuveuilnaiinadendnsasiudsirundsunniedifazy wui
nquuslaafieny 20-31 U Fewaz 94 flszdunisfnwseiulSye3 fevay 94 TorTwdu
fan/indnw Sovay 89 Tuldueanguiaaougsgasglugas 5,001-10,000 U Fovay 46 AIWA
Tumsuslaatrindsutinude 1-2 afwiodou Wity fesas 3¢ wmradinguduilaaldlunis
dnauladentondnsuridrunisuinvsiogean Ae saud Sosar 53 fuilam Sosay 98 veufy
wanfasiudleiinisutnudediiagy fuilne fevas 82 dnduladeutlsiunisutnudodisagy
Tusian 49 vinsievwiin 213 n¥u EsdnToutnudieldusram 60 Tu)

URIGITGITE

msinmsitmungunsallumssdatrinisuinndfeiielsiinimarmnlunsszneuems
1ty aunsadfiuamamistarumslugasitunieuuinude wagasfinsimunldduniey
Unnniferflonouausseuazanliiuguslan
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Development of Northern Thai Sausage Mixed with Konjac and Rice Bran Oil
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sfuiildsumssensuiniian fo Mmamaaynifinsldthiusndn ludnsdiu Yevas 25 v
wayn uazviauny Tudnadn Josay 25 vedlddn lngliuaziuuniumeu Ao dudnuaslsng
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Abstract

The purpose of this research was to study the use of konjac gel containing rice bran
oil. The researcher substituted fat and some pork in Sai-oua mixed with Konjac gel which
contains rice bran oil at the ratio of 25 percent of Konjac gel and 25 percent of 50 and 75

percent of Sai-oua gel and study the sensory quality. The researcher conducted a study of

*  fUseanuenuman (Corresponding Author) mamurdnsusldmaaunuazintusing
E-mail: channa_t@hotmail.com
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50 students in Suan Dusit University by 9 point hedonic scale in various characteristics such
as appearance, color, aroma, texture, softness, taste and overall liking. The most acceptable
was Sai-oua mixed with konjac gel which contained rice bran oil at the ratio of 25 percent of
konjac gel, 25 percent of Sai-oua with preference points, namely appearance, average score
of 7.6 points, color of the most points, average score of 7.66, odor-based points, 7.84 points
of texture, average scores of 7.86 points of softness. The average score was 7.48, the taste,
the average score was 7.92, and the overall liking was given an average score of 8.14 points.
Consumers found that consumer acceptance was high. Regarding the study of the calculation
of the cost of the basic formula, Sai-oua mixed with Konjac gel containing rice bran oil 25

percent of the gel cost was approximately 42 baht.
Keywords: Northern Thai Sausage, Konjac, Rice Bran Oil
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Abstract

This study aims to determine the packaging development approach to add value
to local foods. A collection of in-depth interview data was conducted, and a focus group data
was derived from local participants, for example, local government managers, public and
private officers in tourism and culture, local food producers and sellers, restaurant and food
entrepreneurs, academics and experts of local foods. Researchers have looked for identity,
characters and safety of local foods to develop packaging to add value to Pattaya City local
foods. Moreover, researchers aimed to build a database to be used to develop local food

packaging. An approach of packaging development should be developed in three types. First
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frozen food packaging such as squid with black sauce and grilled fish curry. Second cold food
packaging, such as steamed Indo-Pacific king mackerel curry and chili crab eggs with fried-rice,
and lastly, ready-to-cook-food packaging such as fish and termite mushroom curry and sour

giant catfish eggs curry.
Keyword: Packaging, Adding value, local foods, Pattaya
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dmiuusTgeIamzlaute wiaziufidminsermavziautaaziiiniesianataindeniuiou
Tumsﬂﬂmﬂmwmamﬂ muiwmﬂ%maammwmwmaq 12 mem Uaniinnseu ‘Um‘ViﬁJﬂ‘Uiﬁﬁ
Uamiindls m'ﬁﬂmﬂfmmwmammwaﬂmﬂummmaymwmumnlﬁwmsmmamm{l,m uenani
ﬂaumiﬂauvuLLmu‘wmamﬂsaﬂmmsmalﬂmﬂmqmumi‘dm LLavmﬂmmmﬁmﬂimmmﬂmu
3) Wmammumuiﬂ Lﬂuwmammuﬂwamamau (Polyethytene PE)
wilapnumuuiiuga (High Density Polyethylene; HDPE) T Shuod/fueas IONIEAGE
Wuauluanudeu nusensauazang LLa”‘U‘Lﬁ‘ULUUﬂT‘U‘uULUUTU‘VlNLLUUWI\‘i"] Lagnanannyila
woddlniu (Polystyrene; PS) mmamm (m‘vw] 7) Al
3.1) wanaRnnsean danwagdinndneiinden wazrATindeauiu
Hussgemnsuan 1dud Sunidudludunde ned dwdn WHudu dwlngdunanafnwodiefiay
(Polyethylene; PE) wfiaAanumuiuiugs
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3.2) wanaRnssduden Wunanadnuianeddlaiu (Polystyrene; PS)
anwazuwagla fyu (egie S1seled, 2550, . 49) Mddmsuussgemsven wu Yamin
neanszifien neadiu \Jusiu

3.3) wanaRnvsvanay WunarafinvfinnediefidurinAnumuiwiues
firngeelddmiuusatnindiln

3.2.2 wanadnduuenlddmivldgeiuluiivssgeims dailvadunarainuia
wodlofiau vinaumuitiudl Refin Sauinuana, 2554) WLumiUiiﬁ;mmiﬁmﬁ'uLﬂuqmﬁa
dielAnanuazmnlunsiuietestuluanatouniolififivn gainarlinueumngautuaun
yogeiuly

MW 7 UsTiieMSinsiuINwaNaRnviinugy
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dieliAnAnuazmnauelunsuilng feumslitanansrsumnitslivnzauiinsthanianidy
usseAsiisessunasludlagtiunaznisdseentls wazanAuuzthdiforvgiueims uagld
Aaidenemsviesdiuilosieraziiundundn fusidviuiauiusssus 9nauAniu
Fuinadnuaroms wazdnvasanizvetomsaaduwumidunsiwdudesmunlunis
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unasy

msaauAslunsesniuuusTItasie v sviesiulsideyaesiuingiu msuszneu
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Abstract

The objectives of this research were (1) to study the quantity of red jasmine rice
flour which substitute wheat flour, (2) to calculate the nutritional value, (3) to study the
consumer acceptance and (4) to calculate the production cost of Krob Khem substituted
wheat flour with red jasmine rice flour. The red jasmine rice flour was substituted wheat flour
at the level of 15%, 30% and 45% of total wheat flour weight. The results showed that
increasing the red jasmine rice flour substitution levels caused darker violet and increased
the hardness. Sensory evaluation by 50 panelists with 9-point hedonic scales showed that
Krob Khem which substituted with red jasmine rice flour at 30% had liking score in appearance,
color, and crispness higher than the others with moderate liking score (p<0.05). The color of
this developed product indicated that the values of lightness (L*), redness (a*) and yellowness
(b*) were 50.03, 8.83 and 15.13, respectively. In addition, the hardness value of this product
was 63.82 N. The suitable formula of Krob Khem was composed of 42.80% all-purpose flour,
18.35% red jasmine rice flour, 19.57% coconut milk, 12.23% egg, 2.45% limewater, 0.20% salt
and 4.40% vegetable oil. For the glaze was composed of 53.69% sugar, 20.13% water,
5.38% fish sauce, 1.34% salt, 1.34% coriander root, 6.71% garlic, 1.34% pepper and 10.07%
vegetable oil. The nutritional value of this product (100¢) composed with moisture, protein,
fat, carbohydrate, ash and fiber 35.79, 6.56, 6.63, 45.38, 5.19 and 2.81 g, respectively. And the
calculated total calorie of product (100 g) was 267.43 Kcal. 120 consumers accepted this
product which equal to 98.33% and 95% of them decided to buy it. Besides, its production
cost was 10.78 baht per 120 g.

Keywords: Red Jasmine Rice, Red Jasmine Rice Flour, Snack, Krob Khem

umin

UspinAlnefinisugndmdausislesniwiulineu aulneuslnadiaieds 100-104 Alansu
sionu siod uazludn 10 Yihamdh aeimsuslaadnvesssmvuenaazanaswiinda 100 Alansy
oAl sioU (Thailand Development Research Institute, 2015) %ﬂ’amaum&mﬁmL?]u%nﬁusjﬁymﬁm
flanunsaugnlinnana innnsimanefusuesdineinenuzd 105 fdnvuradredrimies
wedAWAS (Division of Rice Research and Development, 2016) ﬁﬂmmmﬂmmmiqa ﬁL?Jaﬁu
win Aunaidi ndunenileudnivennsd uiimiiu uasindeusgenindnum fMeemnsgedia 10.62
n3u sio 100 N3 (Immark, 2008) $1avesmzauassuduifeslunguauiisnauniw Jafanisudssy
Wuutadleazmnuanstisnyseneusmsluguuuudu q wu thanliukaduudedin (Family Tree
Foods, Co. Ltd., 2013)
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lvinseulfudisaninunasiAu (Office of the Royal Society, 2011)
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3. Lﬁaﬁﬂmmsaau%’mm;ﬁﬁiﬂﬂﬁiaﬂiamﬁmﬁmLmuLLﬂamﬁcfhaLLﬂQEﬁnmumﬁum
a. LﬁaﬁmzuéfunummémmmauLﬁuﬁmmmuuﬂamﬁﬁwLLﬂﬁnwamm?ﬂLLm

NSAULUIAAN
AuUsau Aauusnny

~ . o - SNYULVRINTOULAY
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52lguItN1sITY
1. aunsal
1.1. gunsallunmswasnsouhumaunuuisandmeudsdnmeuuzauwn
\rosdaRdnea Bvie SDS Ju 3S/NEW SUL/JIWP uwimdunan meslufine suuusiiay
f3mea Bie Oemgenuine LASINANLULLIIR LA TFANED DY Kitchen Aid u K55S Heavy
duty USA lsfussiia wargunsalnuats léun nsene agvian nagseunsesinifu asn gnasn 8nawa
e wiuseseu Tiadautls gnndsinme azunseinuuu fin wasides

msnawmuudadmesudaimenusdunduruunsoudy U7 1 adudl 2 nsngnas - SuAN 2562



Journal of Thai Food Culture

1.2 gunsallunisneaeunn U seamdula
gunsallun1snnaey wazkuUaRUNIL
1.3 gunsalitlilumsindmanienn
\3ee¥neAd (Handy Colorimeter) U P2132 wieatiloduia (Texture analyzer)
$U TAXT2i $anALUU Part Code. HDP/BWS fstupdnmsdiineuesszazmsiinaiadlulusiois
30% wazaruslunisiedeuiiveaiyia (Test speed) 2.0 mm/sec
1.4 WsunsuAnaunaInelaguins Nutrisurvey (2007)
2. Sngavluntswanitlélunisnannseudamaunuulsanadasutadiveunzaung
2.1 wlsandoiunuszadd (131 31)
2.2 wlatnvienugduns (US¥n unllaniiad 3119)
2.3 ng#l glavil (As1 v1uny)
2.4 WA (a1 W)
2.5 Yuuas (i) wanfuthlugnsdau 1:20
2.6 thusiim (91 A
2.7 denansis (151 Gnsua)
2.8 ndFedu (151 Ugeiing)
2.9 AT (PAALNKIFAT)
2.10 n3ziiey (ra1awmnas)
2.11 wainlnedlewn (ns1 157nd)
2.12 Y1Uan (51 finsa)
2.13 gawanainyilalnadlnitadu (Polypropyline-PP)
3. WBN1IVARRY
3.1 msfnwdfuTimnrauvesnseulAiie s mauyuudsivesszaung
ﬂ’luwﬂﬂ“ﬁm‘mmn E-learning for Professional Development PrOJect (2007) Ju
msuwu%mmaﬂmmaummLLavmi‘umaq Wongfak & Mingkwan (2006) Humhiuituguveninadeu
nsEULAN FMan13a7 1 99197 2 wagnwdl 2 hanmaunuutlsandmeueinnveunzauadagyiinm
uthdmeuzAunsiisyiuionas 0 (Fi¥ufiugiu), 15, 30 uar 45 Isdwiinveutliandeiunusyase
MniuinsoudniindslfinUssiiudneasilduas anmnm
Aunmsnienm IiuA Ad (L a* bY) sew3esindd (Colorimeter) Bauans
AALUEUYBIAIANETIN (Lightness, L*) Aansduduns (Redness, a*) wavAranududivaes
(Yellowness, b*) waziieduia Inglifnauuy Part Code. HDP/BWS fviuaamnsfinesuesszey
nafivnaadlulufegns 30% waranuisilunisndeuiivewiaia (Test speed) 2.0 mm/sec
AN IIUsEamduda Tnglingiuunuyey 9 seRU (9-Point hedonic scale
test) Augmaaeudiliiniunsilndy duau 50 au Aadendsuiildsunzuuuaureugeamile
innsAnwsialy
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P 3 o o &
N19719N 1 NIBULANATIUNUZIU

AUNEY Umun (nSu) Saway
wlsandounyseasa 250 61.15
NL9 80 19.57
Taln 50 12.23
Wyl 10 2.45
RGR 0.8 0.20
YUY 18 4.40
U 408.8 100

fian: E-learning for Professional Development Project. (2007)
A15197 2 YAdeunseULAY

daupE wnun (n5) Sovay
UIR1ansne 80 53.69
141 30 20.13
W1Uan 5.38
LA 1.34
INRNTanazLden 1.34
nsegnlvanavidun 10 6.71
w3nlnelvanaziden 2 1.34
U U 15 10.07
57 149 100

fian: Wongfak, A. & A. Mingkwan. (2006)
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FnTaULAL
Pharuwssiinanivdasvanaulidniu Tdidu wazusseudoududodadiu
Wnl3 30 w19l
Prandnrminteuay 80 N3u SATMTULHLUIUUIA 20x20 WURIAS
wardmduguamasuiiud vun 2x5 wuiwnes

1% (%
%

Wameatutfiugamall 175°C (367°F) 4 wiil 1thau Wnlwiaeinaingu

thiafiounsouifu
thiba dan inde wasi dansenedelngeuauthmanzanenun
Tésniind nsziion wagninlng MvanaziBen AuNaNUIUNEY
fagaungi 110-1 1¢2°c (230-233.6°F)
wnseulfuiivenudrasgniadriuinadou doulihmutsilgamad 120°C (248°F)
Weanannsznziinliiiu uaziiuldgewanafinUnain

Al 2 BrsuAnnseuldus¥uiiugiu
7u: Applied from Wongfak, A. & A. Mingkwan. (2006)

3.2 nMemwinauAvelarwInIsvenseuiumauustiiadmeutadnvenuzduns
thnseuliumaunuuisanddeontadnveunsaunsildfunsdadenuAnyinmen
malasuinis Idun dh Wsiu Tufu endlulense 18 leermns wagndsnulaslilusunsy
NutriSurvey (2007)
3.3 nsfnwinseeniuvesiuslnadenseuiunaunundeandmeuthidnivenusdung
thnseulAunaunuutsanddiontadneunzaunsild funsfadonuidnu
msveusuvestfuslnalagliuuuasunssiiiunanwmsyszamdiiatslinsuuunnmeu 9 sedy
(9-Point hedonic scale test) Ll,azsﬁauvaﬁﬁuﬂaﬁﬁﬁiaﬂiauLﬁmﬁ,ﬁw?ﬁ Central location test (CLT)
funguiuslaa S1uau 120 AU anuiide 1599113 uazemsldunssiesh quiinermand
UNINYIRYAIUAFR
3.4 nsAniuunsEanvensaumunawuwlsadmeundeinivensiuns
thi3uvesnsauifunaunundsanddondeivennsduasildFunisdadonn
Fuauduunswdn fe duyuingiviliess sfudesazvesdimimaililddnduiosay 5

(Gaowmanee, et. al.,, 2013)
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3.5 MATIERveyaneaii
ELUﬂWiﬁGNUWﬂiE]ULﬁiJGT’]%JU‘ﬁugﬁu wazsnsunseumanuwihandmeudedivenuzauag
1AEIUNUNITNARBILUY CRD (Complete randomized design) @UN1INARBUANMAINNS
stmmé’uﬁmwLLmumimaaaLwajﬂuuaaﬂamyiai RCBD (Randomized complete block design)
Anrziteyamadflnelilusunsuduiagy SPSS Ainseianuulsuiumenn Ftest uasilSeuidiou
Aadelngld3s Duncan’s New Multiple Range Test (DMRT) fisssupuidesiufosas 95

NALAZITAINANITNAADY
1. wansAnwRSUTinzavainsauduiataaunuulsdnanesuzaung
mﬁﬂmﬂ%mmuﬂﬁnmmmaLLmﬁmLmuLLﬂﬂmﬁhmauLﬁmqmﬁugmﬁszﬁﬁaaaz
15, fovay 30 wavdevar 45 vesmtnudsandvomun wuin MsiudSinansauuTes
wedmenzaundinalinseuduifiheiidutusas ndudnesuraunaiinty udlifinasosawi
voanseuiuneirutazliiunsadeu Tnenseuduiiumsindevesiindunsedion s1nind
waznsning dsameudievuuagziAudntios
1.1 Han1sANYIAMNINNIINIENIN Usenaumeand Laziieduid uaneiemnsnai 3

tnseuidumauwnuuilsandmendsdnreunraunsseiuna q flunismenusl
\ndeutiiadeuiFsuiisutunsoudnisuiiugiu (hiumuau) wud

FruAnd Sneuaing (L) wasAuansdivasningu (b%) fnnuuansneiuegng
fded1AyN19ads (p<0.05) uamAansduns (%) ludauwanaisiuegedidedAgynisada
(p>0.05) losmnudlsinvennrdunsiiansueulnlueduusangiliaunwdosludusivosin
(Sustainable Agriculture Foundation Thailand, 2014) uazfiiusualsfiu 1Wussaingduas-dudy
fnvannluitwuasnals avangldluth (Pornchalermpong, P. & N. Ratanapanon, 2010) wenanil
nsnendvdmalievnaindndes suiunsfiuuilnnennzaundusnsduiiatunseuduay
fadua

Fruileduia (Texture) vosnsoutiunaunundaddoudsdavenusauns
muAuudadinuuenansiuegslitedfymeada (0<0.05) uamuaunseuUTlifianuLangn
fuegadiduddyneadd (p>0.05) winudrnisiinviuamtadneuusdunduiyudimans
Aranuudsvesnsouida TnsArnnuudadndu esnnutladrudnldfinginudsfinuands
Tunsgeduiléd uagiinubangu (Wongprateep & Jitsuwan, 2011) fsunseulfunanul
Frvenuraunsisdinmsvenesalid dwaliuilinseuduiauuiy uasAauudaiiviu deandos
FuanAsees Muadiad, 2015 ¥insaneinisnaunusitnlunansusilsansou wuii lsanvauny
simlussduiifatudmaliszanungwuiinisiaulasmielnanas wasiinarfidesaydma
‘Lﬁl,ﬁmmsﬁwmimqa%’wﬂqmuﬁl@iﬁﬁﬂ‘ﬂmﬁmmu,%qLLazéumdwmLﬁaﬁLLiQﬁQLﬁmﬁu wonani
Tusgwinmaneausuntsagldsuanudoulneiiduduinandemanufoudaganit 170°C
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ilvneluguuiuwtasen dissimeganaglugaieuenvilinuiuresemsanasuasiang
WINTeU (Pornchalermpong and Rattanapanon, n.d.)

M19°99 3 AIRUAMNNNIEATNTBINTBURLTIARULTRENEMeL Tl reuLzauasiIuNTon
walilindoutaiiou

. Uunawdsdnaveuuzauasinaunuudsandlunseuia ($ovaz)
AUANWAIZNIINIEATN —
0 (ANTUNUFIU) 15 30 45
Ad
L* 62.40°+1.31 51.57°+1.55 50.03°+1.91 45.60°+0.56
a*"™ 6.87+0.95 7.93+1.06 8.83+1.26 9.33+1.85
b * 25.23°+0.43 18.20°+1.03 15.13°+0.80 13.17°+0.93
\odurta
ALLDe (N) 54.48°+34.96 | 60.17°+29.17 | 63.82°+20.82 | 66.48°+14.28
AMUNsauUs1e™ (N) | 60.37+8.87 60.85+5.24 60.56+7.18 60.32+8.36

newme: Msnusiuandaiuluiiueu vanedi mindevesdeyaiiiinuuansaiuegiifdfiemeedia (p<0.05)
s+ S.D. mnee ALedsvesddeauunnnsgu (Standard Deviation)
-ns e BiflanuusnasiuesgeiitedAyieans (p>0.05)

1.2 uansAnsnunIwmsseamddes

SovhmsmaaeunanmmeUszamduiasonsouidslusuanuveulasusadudn
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$1uam 50 AU Fam51edl 4

AUTDINTBUANTINOALED NUTIATUULANLTOUIRAY FUNAY SATIA NSANANS
Tuthn uazmuweulnssmvesnseuinfinaumusisutidnveNLzaunsivsInaioas 15, 30 way
a5 vosthwiinuiildfauunndnsiusgneddedndymeadia (p>0.05) ifudnuasusng wu
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2. amImuINAUAIITUINISVBInsaUALnawnuwladdeutlstimeuuziuas
mﬂmiﬁﬂmmammmﬂmmmsLU’%&JULﬁ&mideﬂsauLﬁmﬁmumamﬁaw‘fﬁuﬁugm
uaznsoulALTaunuLisdveuuzAunsienay 30 voshmiinuiliandivmun uansiinnssd 5 ne
nsouLRLTTALER ML 100 n3u WUt nseulshunauruusivonnrAunsTleomauand
Fowamsliiuinfudsgduiunnganinseudusmiuiugu (3uauam)

A157197 5 AauAmlaguINIsveInsouiNnawuwiadenuzduame 100 NSNS

s nseuLANUNugIY NSAULANAITUNALNIL
(ArSuAIuAY) wlsdrmveuuziuns
WA (Keal) 266.26 267.43
i (9) 38.33 35.79
TUsAu (g) 7.63 6.56
SENING) 6.46 6.63
Aslulalnse (g) 44.4 45.38
16 (g) 3.18 5.64
Too1s (g) 2.45 2.81

3. wamsfnwIn1seansuvesduslaadansauaunaunuunleanddsudsdnaeunzaung
namseeniuvesuilnanseudunaunuutianameutsinmonszaunsinumsdnidon
Ingldruslandnuau 120 au tneduslaalumendgs (Gevay 61.67) unninnee (Sovay 38.33)
Tnefuslandnlngivisenyegil 20-30 T (Fovas 65.83) fiszdunisAnwieglusefuuingns
(Soraz 77.50) uazluinSewieundny (Fovay 64.17) wui fuslaaliniseusunsoudunauwnu
wilseandsneutiinnventzauns sz iuunweundsdunseuduineadlusudnuazunng
& ndu sav@ MNnsey wazAmweUlneT oglunusiveUTIUNANS AXUULAINYOUIRABTES
nseulfdleiadeuudilusudnuasnisiadeu nau sa1A Aunsey wavauveulnesm oglu
inausigauULna fnasi 6 Seuslnaensunseuiiuiferay 98.33 uagvniinnsnesming
widontetoray 95
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“Qeuudu” wdaiiadlng AumMiauNwANANg
“Ma-kwean” Mala of Thailand, Similar but Different

8587 DEEU* WILY AAR SUINT YYNA wazalgaiv e
anduIduuaviiaun IInedaundEn

Yutthaya Yuyen* Nongnuch Utakud Tanakorn Boonklum and Natnicha Mengam

Research and Development Institute, Suan Dusit University

UNANED

“yinan” WudlunuIumnefafion Beaniedeanaiidenduin nandnvanan 73
8211387 (Zanthoxylum spp.) \uesesmanidudiunaumdn Hemhanygesaluemsmuiausssy
Sluunmaaeiuumunsldinindu liendu wylns vea 61 e sdevimiSureife W
il luuszmalneiesiiifiviadounaiddnvauznmgnumansuazauaudinislisaiag
findneadatusniBenduiiontu uffe “uvunriu (Zanthoxylum limonella Alston)” TagUssanu
msmamdedouhunlfidundeanaiioussusssasiewnsinarnarowuiiieafufumsinan
1n3u Wihandumsiidureaninidedninewhlugn eu nea wioalseasluluewnssmonde
una dedy Al vl Waweulemanassvssuasaudululdvewenuiufuenideuds enee
Fairdlnaduludunisasienelivazanudenluinig mnusdneawveszuriuluiunsdu
wieamaty deuflegesrufmdonliuionidoueu Wumsduaduendnvaionmsfiuiu
mamielugnavnssumsvieaiisaiiesseamuulovienasy

ANENALY: UUYIU WA LATBINA 9NNTNUTIUATUUY

Abstract

“Mala” is the Chinese word for the numb and spicy flavor. Malas’ main ingredient is
the spice called Hua Jiao or Sichuan pepper. Mala is normally used as seasoning in Chinese
cuisine in Sichuan instead of chili powder. It goes in grilled food, fried food, dressed salad,
stir fried and noodle. In Thailand, there is a plant that has similar botanical characteristics and
the gives the numb and spicy flavor like Hua Jiao. It is “Ma-kwean (Zanthoxylum limonella

Alston)” People in the Northern part of Thailand like to use Ma-kwean as seasoning in various

*  fUseauenunan (Corresponding Author) “UguvIn” viahaniiedlne Anuwilouiuansng
E-mail: yuttaya_yuy@dusit.ac.th
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dishes just like Chinese people do with Mala. It is usually fermented with meat before baking
and roasting. It is also used in fried dishes and sprinkle on top of the stir fried, curry and soup.
When comparing the economic opportunity and possibility between Ma-kwean and Hua Jiao,
they are in different level in term of the profit making and broad popularity, but the ability
as a spice of Ma-kwean is not less than Hua Jiao. It also promotes the uniqueness of local
cuisine of the northern part of Thailand in the tourism industry following the policy of the

government on the secondary cities.
Keywords: Mala, Ma-kwean (Zanthoxylum limonella), Spices, Lanna Local Food
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