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Abstract

In the past, Thai people ate dessert only in religion traditional festival or others
rite. Thai desserts after meal appear subsequently. Moreover, cultural transfer of dessert
from abroad according to diplomatic relations, these appearance and taste of desserts were
adapted to suit for Thai people. In ancient times, rice flour, palm sugar and coconut were

the main ingredient of Thai traditional desserts. Color and flavor from nature such as, leaves,
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flowers or fruits, were used as additives. Until the cultural transfer from abroad led to
the adaptation of Thai desserts. In Ayutthaya period, Thao Thong Kibma (Marie Guimar), wife
of Lord Wichayen, was the dessert operator and had taught various desserts to Siamese
which are Thong Yib, Thong Yod, Foi Thong, Thong Muan, and Mo Kaeng. These desserts use
granulated sugar instead of palm sugar which is signature of real Thai traditional desserts.
According to egg and granulated sugar are used as a main and sub ingredient, these
alternations had significant revoluted the Thai traditional dessert. The blending of innovation
and cultural have never been stopped, thus the varieties cooking method and appetizing
desserts are created. According to the faith of ancient Thai, the desserts of auspicious party

always have a fortune meaning which is hidden in their name.
Keywords: Thai dessert, Tradition, Auspicious ceremony
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Abstract

Objective of this research was to preserve low grade dragon fruits by using Thai
traditional preservative method which use osmotically dehydration technique to convenient
consumption and increase consumer choice. This research studied the citric acid concentration
of 0.3%, 0.5%, 0.7% and 0.9%. Chemistry quality analysis and microbial quality analysis
found that 0.9% citric acid had the highest amount of invert sugar and total number of
microorganisms, yeast and mold did not exceed the standard. Result of studied the optimum
drying conditions at temperatures of 65, 70 and 75 °C, it was found that the osmotically
dragon fruit was dried at 70 °C for 12 hours, moisture content did not exceed 18%, not found
brown reaction. Consumer acceptance test revealed that consumer liked product slightly
too moderately with 80% acceptance and 70% purchasing decisions.

Keywords: Dragon fruit, Osmotically, Dehydration, Low grade
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2. ﬁﬂmqmmqﬁﬁmmzaﬂumsauuﬁﬂ WUATIEN 2.1 AMAINAIUNIEATI
wisfansuduiiunnsneti 3 sz 2.1.1 adlaeldiniosing (L* a* b*) lagld
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2.2 AUANATULAL
2.2.1 Usinauhdase (Water Activity) Tngld
\S83 Water Activity (TH-500)
2.2.2 Ysinamnuau neld3 Gravimetric
method (AOAC, 2002)
2.3 AUANENURAUNTE
2.3.1 Vsinautiogauvsiiavan (AOAC, 2000)
2.3.2 Usunaubaduaz s (AOAC, 2000)
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(AOAC, 2000)

Vol.2 No.1 January - June 2020

Osmotically Dehydrated of Undergrade Dragon Fruit

17



18 7115@157ausssueInIsineg

Wuiinssgezraanannanninse Niidnvagiafivi fate gnidn
aamegtazen uwddnvenilden

!

sl duniununUseana 1.5 Wuiung
wiluansazareuraweunaslsadutudosay 0.5 Wunan 15-20 wr aemieiiiazens
waz Nl az AU UUNZ LN SIAWALLAE

!

fevigamgdl 100 eswalea WWunan 5 undl

wiwAdanslud@en 40 asrusng Tudadruilannisiansasun@on 1:1.5 FeladnwiUsunuues
NIATASNNTTAUANLTNTUSaBAY 0.3, 0.5, 0.7 wag 0.9 yinswidlureualudalng
So8az 0.02 wauwrNaliAnapy

Wasuh@eulnefiuaudududy 50 ssmnudng ludedrudoufsnseotidon 1:1.5
FalgAnuUsnawensadnsniisesiuanudududesas 0.3, 0.5, 0.7 uaz 0.9 N1
Tndsuaaludalls Zouaz 0.02 udugislianafiy

|
Wasuhdeslnefiuanudududy 60 swmnusng ludadudoufainsdernden 1:1.5
FelaFnuUsinamesnsainsnfissaunnudududosas 0.3, 0.5, 0.7 uag 0.9
vmsislsiemanludalls fevas 0.02 udugRdlianaiu

| 1% v
o ¢ o

unseaiimnaludedovenalilitesninsesay 65 ngIATILMUNA1ADUIT

!

NARA UL ILINT YD

Y @ 1

AT 2 NSTUIUATSHARLNIINTHIDY

a.

Nu1: AnkUasanauyy qseeAsuns (2544)

2. nMsAnwgamgiiivanzauluniseuniauiasiensuddy
Tnonsufasfansuddudiiunisdnwaniizanudunsalunsudduimunzaues
wissnsannde 1 mAnwgumgliimanzauluniseuwisfisefugaumail 65, 70 uag 75 ssrniwaldea
Feitesiuisouaufeunuunia Wuszernan 12 $3las wasiesesiaundsielud

=

b

uwidanIurBue U INHAANLATA 2 atui 1 unaau - Tuisu 2563



Journal of Thai Food Culture

2.1 AUAINATUNIEAIN
2.1.1 fd (L* a* b*) Teeldia3esind Handy Colorimeter NR 3000
2.2 AAINAULAL]
2.2.1 Ysnanhdase (Water Activity) Tnglfia3os Water Activity (TH-500)
222 Yanmmnudu 1gl§38 Gravimetric method (AOAC, 2002)
2.3 AUAMAUIAUNTE
231 U%mm%aﬁ;auw?éﬁwm (AOAC, 2000)
2.3.2 YSunaudadagsn (AOAC, 2000)
2.4 AaunmvNeeuUsTaMANNE
Ingld3sn1snaaeuntun1suseiiiununinnisussamduialagliis 9-Point
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9

a ¢ Y o a o oA
VAUNFTYVDILNIUINTHYDUIUN 1-6

Fuiit  enududuves  denudu Gunaihaadudin  qRunddvaun gag-3

NSATA3N nsa-a19 (pH) (5oway) (Cfu/g) (Cfu/g)

1 Sauar 0.3 4.33% + 0.26 26.47° + 0.61 4.4x10° Y=2.3x10°
Soway 0.5 4.24° £ 0.23 27.25" + 0.86 5.3%x10° Y=35
Soway 0.7 4.23% + 0.17 27.61° + 0.16 45 <5
Seway 0.9 4.03° + 0.20 29.05% + 2.25 5.4x10° <5

2 Sevay 0.3 4.19% + 0.25 34.47° + 4.21 1.4x10" Y=60
Sauaz 0.5 4.01° + 0.23 35.67° + 3.98 1.8x10° <5
Sauaz 0.7 3.89% + 0.22 37.33° + 3.48 1.3x10° <5
Sowazr 0.9 3.73° + 0.21 38.33% + 3.98 8.1x10° Y=10

3 Sowaz 0.3 3.26° + 0.14 41.40° + 3.46 10 <5
Sauaz 0.5 3.07° + 0.06 41.93° + 4.22 30 Y=10
Soway 0.7 2.99° + 0.09 43,53 + 2.97 20 <5
Soway 0.9 2.89° + 0.18 44.80° + 2.65 5 <5

il Saway 0.3 3.21° + 0.11 51.80° + 4.46 1.27x10° <5
Soway 0.5 3.15% + 0.12 52.67° + 3.96 <5 <5
Soway 0.7 3.01° + 0.10 54.80°° + 3.12 5 <5
Soway 0.9 2.88°+ 0.17 56.33% + 3.74 <5 <5

5 Saway 0.3 3.15" + 0.15 57.13° + 5.24 1.5x10° <5
Soway 0.5 3.03° + 0.12 59.67°° + 4.82 50 5
Savaz 0.7 2.92°+0.14 61.13% + 4.97 2.0x10* Y=2.3x10"
Sowazy 0.9 2.88°+ 0.15 62.07° + 4.03 15 <5

6 Soway 0.3 3.13% + 0.13 66.33° + 2.85 1.6x10° <5
Sauaz 0.5 2.98° + 0.13 68.00™ + 3.33 1.3x10° <5
Soway 0.7 2.88°+0.11 69.80°° + 3.00 4.7x10% <5
Sowazy 0.9 2.81°+0.13 70.67% + 2.55 20 <5

e Aedglunwinalisuiieulusseznawidudeiunmiumenisnes a,b, ... wanwnIw

upnsiiueglitedRynsaiavesnnUIsuisuneluiufeniu (p<0.05)

NANTNT 1 NUNTEAUANNINTUDINTATRS NRNTWI A1 dunsa-Ang (pH) anas

eaundsnsurdudsivsunansaiindu dwaviliiivsunaineduisniiutuegesiidsdAgy
NNEdA (p<0.05) Wissananududureinsndninditiudu Suanenisuanimvesiniansnedy
manglaauaziinanialaaiudy NiSendniinnaduldsm (@50 Saunduw, 2557) Fadmng
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Sudsnazdesiunmannudnvesimansefusdefasiudunartedesiuldlih@eunnadnuie
Wuinde VT’]SLﬁLﬁIE]"UENLLﬁ’JﬁQﬂiLLﬁSNLﬁuﬁﬂ@u%UﬂJ@ﬂéU%Iﬂﬂ (25 axPBNg, 2547; I5INT NBFTAUNST,
2549) luvaugiigaunmiuadunis nuiisssuanudutureansndninfosay 0.9 Usinugaunid
W Saduarstoshiiseiunuddudu Lﬁaqmﬂﬂmmmmé’ué’fﬂmm%m@dmamauﬁﬁlﬁ
warliAuAnnasguiisiun esprukdadurignamnss, 2502) fiduladonsziunnududy
yoensadnindosar 0.9 Wuannzanubunsalumsuduiivnzauveauiiinslunsmaassdinly
2. wan1sAnwenmgliimanzauluniseuuiauifansuddy
wansAnwgamgiiivngaulunseuuiuitnsutduiigamnd 65, 70 uag 75 ssmnwaidea
Fheweniuisevanfounuuma Wusseznn 12 Falus wansfenaedl 2 wuiuinuenuiy
USinautdasy wasdawaing (L9 vesutailinsuddueuuisiigamndl 75 ssmwaidea fiaiies
niuariinnauanssiunisnsugduivhnseuuisigumndl 65 uay 70 ssmwaidoa eeedit
ddymaada (p<0.05) iilesannisligamgiiluniseunisgs wdntsiasfindfiduduiiinan
1J5ﬁ%mmil,ﬁﬂ?iﬁwmamm‘dﬁﬁ%mmsﬂLmaiilfaﬁﬁu Ruaun FdRy, 2546; 9581 Saurluud, 2557)
sdanalvinrmaing (L9 vesshegraumsinsudduiiovueiionmadl 65 way 70 ssmwaidea dan
anasuazuansnsegiifoddymeainfufiegruidiinsuiduiieuiiguvnll 75 ssmwaldea
fdlunnsedugumgifivhnsAnuiivimueudulifudosas 18 Sadulunuiiunsgiundn s
gaaVNTTIRYLA (WRTgTURaRSstaRamnTI, 2542) FauddenaliuTinadedunidfiun
faduazs BlAuTnasguimun Gnasgrusdesiasignaimnssy, 2502) Lanafaned 3

M13°99 2 ANIEUNENNKAzIATveLTTInTuY BN UL Ida g iTlunTeuwansariy

QauUnNYAl AL U3uanin A
(@3rwawed)  (Zowaz) daise L* a* b*
65 1052°+0.75  0.64°+0.02  2697°+141  650°+1.02  -0.49° + 0.54
70 9.97°+0.88  059°+0.07  23.05°+ 1.49 7.99° + 3.36 0.83% + 0.72
75 9.88°+ 059  056°+003  16.38+ 1.69 3.75°+ 1.72 -1.06°+ 0.03

o w

nuewma: AedsluwnAufe funiiuaiefisnys a,b, .. wanaanuuanaaiveg e litedAyn
add (p<0.05)

M13197 3 ANNNYAYIINGIVDILNILINTUYDUD U

gamgdl (asAwalded) QAR (Cfu/g) fad-51 (Cfu/g)
65 <5 Y=5
70 <5 <5
75 <5 <5

Vol.2 No.1 January - June 2020 Osmotically Dehydrated of Undergrade Dragon Fruit

21



22

115@15TAuUsITNRINITINY

N9 4 wamsUsERuANN NI sTamdua wuineaeulinzuuueuvey
wanfausiuifansurdueuuiefigumgll 70 esrwaidoa audnvaziudnvuzsIng @ uay
ANNTRUTININNN AR UANMS T URARAusiLTansutBte UL sTigamad 65 wag 75 ssrniwaldea
o9 ltyEAEN9adH (p<0.05)

M13199 4 nan1sUszdiuaunsUsEannduiaverandusiuidinsuydte UL

ns S

A  Anwe d néu saFea™  savau™  nAusa™  A21wweu
(esmwaides) Using 59
65 6.39°+0.99 7.11°0.82  6.06+1.02 6.73+0.01  6.90+0.02 6.60+158 7.12°+0.83

70 7.03°+0.64  6.98°+0.68  6.14+1.05 6.71+0.06  6.68+0.01 6.46+1.63 7.60°+0.96
75 6.07°+0.95 599°+0.97  6.18+1.05 6.71+0.08  6.86+0.01 6.52+1.73 6.49°+0.84

o w

nuewme: AledsluwnALRgIRUIAMAUAIEAITNYS a,b, ... kansuLANAiuag1sldud AN
@df (p < 0.05)

3. nanspawuvesijuilnaiifidendnsauaiuisieansuddusuuis

nansAnwINsEenuesiUslnaidnendnsusiuidansuddueuuis ngthuians
Auduildsefuanududuvesnsndniniesar 0.9 wazeuukeiigamgll 70 ssmwaioa dady
ansTiaTamnAnwnseenuvesiuilng wuirgreunuuasunudnlvaidumand eng 21-25 T
fnsAnwegluseaudiaaes et danvsetindnw ﬁswiéla?{aagjswdw 4,001-6,000 UM
fuslaeliinissousunanfasiuitnsuduouuisiiuiinaussy 4 Ju lusia 20 vin Sesas 80
wazfimaindulatososay 70 Fefuilnalfrsuuuanusouindodudnunerusing & ndu nausa
aruveulneTm oeflussiurouidiniien uazazuuum s UIRAsAUTATE warsavuaglusEA
FoUUILNANS LARIFINITIR 5

A15199 5 ANLRAYALLUUAIINYDUVDINANN TN ININT LY DUDULIAG

@mﬁﬂ‘lﬂmz ﬂgLLNUﬂ'J']ﬁJ?]a‘ULQﬁEJ
fnwazUsINg 6.34 + 1.23
a 6.34 + 1.47
nau 6.39 + 1.38
saU3en 7.01 +0.98
A 7.00 + 1.09
nausa 6.47 + 1.21
AINUVDUIIUN 6.57 £ 1.29
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Abstract

This research has intend to study the consumption of Nam Prik Kapi Cha-Karm
(Suaeda maritima) (Spicy shrimp paste with seabite leafs) of people in Samut Songkhram
Province, to study the history recipes and nutritional value of Nam Prik Kapi Cha-Karm by
interviewing experts and people from Samut Songkhram Province about Nam Prik Kapi
Cha-Karm. By using questionnaires to collect consumption data of Nam Prik Kapi Cha-Karm
from people in Khlong Khon Sub-district, Khao Yi San Sub-district and Phra Nam Daeng
Sub-district in Samut Songkhram Province.

The study of Nam Prik Kapi Cha-Karm consumption from people in Samut Songkhram
Province, was found that Nam Prik Kapi Cha-Karm is very popular in middle age groups. Results
show the history and Nam Prik Kapi Cha-Karm recipe had been around from many generation
and is a popular this. This menu creation is by combining locally grown Cha-Karm leaf and
Khlong Khon Shrimp Paste which the idea is also come from another thai dish “Nam Prik
Kapi” by adding Cha-Karm leaf with local name is as “Nam Prik Kapi Cha-Karm”. The proper
way of eating Nam Prik Kapi together with blanch Cha-Karm leaf, coconut milk and may also
have side dishes such as fried mackerel, fried eggs, etc. The nutritional value of this study
found that each Nam Prik Kapi Cha-Karm 100 grams have average energy of 119.78 kcal,
carbohydrate 8.88 grams, protein 2.50 grams and fat 9.02 grams.

Keywords: Nam Prik Kapi Cha-Karm, Seabite leaf, Samut Songkhram Province
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NINAUINANNUITUINSNTAALATILAS
The Development of Spicy crispy Split gill mushroom Chilli Dip Products
(Num-Pring-Het-Khraeng)
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Abstract

Objective of this research is to develop a product of dried chili paste. And study
consumer acceptance By adding Split gill mushroom in the amount of 43%, 48% and 53%
of the total ingredients They were then tested in terms of color, smell, taste, texture and

overall taste. With 50 consumers using a 5-level preference test (5 Point Hedonic Scale) and
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a difference test by setting the statistical significance at 0.05. Dry Split gill mushroom chili
paste, formulated with 53% Split gill mushroom, received the highest sensory acceptance
score (3.70), taste (3.54) and overall preference (3.70), but there was no significant difference.
Statistically significant at 0.05 Then analyzed the moisture value found that. The formula
containing 43% Split gill mushroom had the least moisture with 4.23% moisture and 53%
Split gill mushroom the highest moisture content. The moisture content was 5.50 percent,
then the Water Activity (aw) test was found that the formula containing 43 percent of
the Split gill mushroom had the least water activity, 0.556 percent and the formula with 53
percent of the fungus had Water Activity. The most is 0.571 percent of the research can see
that The formula with 53% of mycobacteria was the formula with the highest moisture and
water activity values, so it could be concluded that the increase in the content of Split gill

mushroom had an effect on the moisture and water activity values.
Keywords: Chilli Dip Split gill mushroom
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Abstract

The purpose of this research was to study of the Japanese consumption behavior

on Thai curry noodle. The data were collected from Japanese consumers in Japan. The
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questionnaires were divided into 3 parts. (1) From consumer behavioral information,
demographic information showed that the majorities are female with 31-40 years of age and
most of them live in Tokyo, and the most of the respondents were familiar with boiled narrow
rice noodles, coconut milk, and traditional Thai noodles. (2) The experimental information
on Thai rice noodles, first, the respondents observed the 2 kinds of instant rice noodles packed
in plastic bags ready for sale. The line-scale was used in this study. The result showed that
the respondents were likely to be attracted by the beautiful and colorful package, rice
noodles with appropriate length, and informative details on the packages. From sensory data,
preference and intensity of the 3 types of noodle including Somen, narrow rice noodle (Lek)
and narrow rice Chanthaburi’s style noodle (Jan), the results showed that if you wanted to
produce a noodle accepted by Japanese, the attributes of color, clarify, swelling, stickiness
and tenderness might be similar to Lek. In the sensory evaluation test, three kinds of noodles
were mixed with three curries. The 3x3 factorial test was utilized in this step. The result
showed that the difference in type of curry is the main factor affecting color, concentration,
and flavor of the curry. Moreover, some factors such as salty taste, greasy intensity, spicy
taste, and after taste were significantly different. Green curry and spicy curry are among the
best getting highest score in comparison to yellow curry. (3) The data set of the attitude
towards this Thai menu, rice noodle with curry, showed that ninety percent of the
respondents want to eat it because of the overall good flavor and delicious taste. The
Japanese respondents also expressed their need to have instant Thai rice noodle with Thai

curry on market shelf or in ordinary Japanese supermarkets.
Keywords: Consumption behavior, Thai curry noodle, Japanese
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Vol.2 No.1 January - June 2020 THE JAPANESE CONSUMPTION BEHAVIOR ON THAI CURRY NOODLE

49



50 215a@157wusssyue1niIsineg

A1519% 2 (A19)

LLﬂ\‘lL%EJ’J‘Vi’J’]‘L! LLﬂ\‘iLBdJﬂ Ll,ﬂ\‘lﬂ&“l/i%.
SaAY 6.1°40.4 5.7°+1.3 5.3°£0.8
AR 6.6°+0.2 6.2°+1.2 5.3%+1.1
sannA1sluln 6.3°+0.9 5.8°+0.9 5.440.8
ANURULAYTIU 6.6°+0.7 6.6°+0.7 5.7°+0.8

'
v @ o w aaa @

ANRAYNLMIONET I UMINBUA1ITY TANULANARENTYFANNERRNSEAUANUT DI USBEAY 95

o

3. nsAnwiruaRvasfusTnavagudenieireaunsine

Nndeyasmuirunivesiuilaavndiu wuih vndlu Sesas 90 spnazuilaamelien
undlng dmndlmedeanndmedmelulssmadiu Tnedmamadiddyiviliguilanagiu
FonuslnameifsundveGesdiulased savflaesu uar savivesunsiidsndoureidion
(Soway 75) edudavasdurofien (Govay 63) edniiluosivsznauresheden dnifldly
el wararmazmnlun1sfutsenu (Gesas 18) miadis SauAIa T war ATmUlan
Tyl (Fogaz 9 6 uay 3 mud1siv)

fuslaremidiiu eenlidinsdmiemeisinndmeludsemadiuludnvas Jngiu
wiouusshsdhiFaieliannsausuesivnld Gevay 74.2) Eiluuemns (Gevay 38.7) 013
JysdiSaludaznnte/mleiindiin way Aeoa/unsaeshiu Gavay 29) muddu

4. FUATITINBIUTY

mnnsnundestululszmadyu $rusmiretagivemisifieussludnumey
gesunsinmreswieds wui1 Insneduimsiisinnudediidninussmesing g Wy
Uszmelng Ussmadoauny waz Ussmailaudud Tuvasideafumaduiudinly swfeiy
avmnteaziineifisnduieiornemndiudy s dulsuy dugds @ Saduduiinanan
wtland deduduiloasndduisinnuduesliininfuduiingnanudedng sndulungs
Fuilaeilésuanuy wariiuszaunmsallumssudsemumeisannudeinug dsenasnanvany
oty dodefiunt nisde devmslnsvien] dedumesitn vieanaumania wu sumeanialve
sy

NnMsAnwnssensusegadumeiealuussinsiniendminenuiguslanwn

'
a1

JUulanuddgyfuussasamidusgumnn wudorunandusiioedmiglulssmadduumunn
yiafiussafuridod sUssdnvasasny fageaemiuilon suisosdidoyavomaniusi
Asudau Mdumnduandesnsnanduieieiiiensminelulsenaduuazdesiansanidos
vssyiauandudfey

dunudnuazvenduiivndguuisumudn duduiodewndne Wuilmngande
udn wazidudunt Adudumedsihanutdng fusheaduuasienuduasiuduain

=2}

ngAnssunuilaamedeundlnevessgiu 7 2 atiudl 1 uniay - Iqueu 2563



Journal of Thai Food Culture

wilsand wu dulows 110 widesniduanuieinudfinudnvardnd anala el
ALY WagAIMEITedY InnIdsdNararure Uil Tidenndesiunisanuily
Bedn ilefinwmnuduriusvesnaidnuasveadumeideatuundnedinuiy unslnesis wnademy
unafin uag unangv ngaufier futsemugiuduanuisindunnd Sdumnduandonis
wAndumeiieInnuleruduiionsminelussmaduasudalid 3 asla anumessi
TndiAsstududnnieduduiliunnian uas fanumier way anuyy Indidesiuidudninniigs
FsnanaassmanuduiusssrinsanuveuLayAuduresnadn vz U dueLRe)

uaﬂmﬂﬁ?uLLé”mu%sJé’J’ammawiaaamiugﬂLLUUﬁaﬂmmﬁ:ﬂ “rewfmnsingludiuain
MAdEguNtEY” wagn1susenia “Ieuuasing 2 neu Aiuey” lnetndnwmavinalulagianiine
anuzmeluladasauna aofumaluladlneduu Idhaafedimulusuwuudeludunsiin was
Ie¥usneTasmee (nwdt 3)

tdavs
1 nuATuS 2017 -3

18 saanuuy uaa iyl widnes uay uwatidlgnua ke
amunniuialdadiii by aosvetulalasauons aoduonTutal o
aanuuuane b iudas rsfinwwmunfuasrdiudaio Suunsing
Al N9 WAes unua Tu v, ueFunsaun Siusinun

WA YIS T35 way uuuBy dounea uwivendusufigauadn

Al 3 sUnuudeludunsniinGes mafnwwiruedvesyndgusioreideaundine
https://fb.watch/2mFRqDDT7jE/

Reference

aanssal N3vvede AnsAIuns. (2549). Weuniuuasladaina - ngw] - v1uIde - nTalfiny) W.1
: Supply Chain & Logistics Thery-Research-Case Study. NTHNN1: lodlloa wsa diRe.

Bhattacharya, M., Zee, S.Y., & Corke , H. (1999). Physicochemical Properties Related to
Quality of Rice Noodles. Cereal Chem. 76(6): 861-867.

Katagiri, M. & Kitabatake, N. (2010). Rheological Properties of Somen Noodles—A Traditional
Japanese Wheat Product. Journal of Food Science. 75: 51-58.

Vol.2 No.1 January - June 2020 THE JAPANESE CONSUMPTION BEHAVIOR ON THAI CURRY NOODLE

51



52 315a@157wusssue1n1sineg

HY28A18A519158 AT.uque Tuniny
15958UN9 50U UM IN1FEaIUREN
204/3 QUUATUST UWYINUNNGA LWATNNGA NFINNUMIUAT 10700
e-mail: monnanta@hotmail.com

UUNNT 53935
15958UN13 50U UNNINe1FeaIUnEn
204/3 QUUATUST UUWUNNER WALNNER NFUNNLIVIUAT 10700

e-mail: rmuina@yahoo.com

7 2 atufl 1 uns1eu - Sguieu 2563

=2}

ngAnssunsuilnameietundlnevesyagiy



Uandoudulnvunds
Snakehead fish (Channa striatus) are the nutraceutical
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ArdfAgy: Uandou lnsundy enlagalna swnulusia

Abstract

Snakehead fish (Channa striatus) are an economic value native freshwater fish of
Thailand. Snakehead fish are a nutraceutical, contains amino acids and concentrated
fatty acids that have medicinal effects, used to heal wounds, relieve pain and increase
energy; fillets are used to produce concentrated albumin extracted, skin and fish scales made

collagen powder used in health supplements, cosmetics and skin care products, fish bone
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powder is a fine white powder with high in calcium used as a health food additive. The ancient
medicine recipe called “Panchakone” from the Morana Yanna Sutta (the perception of death)
Scripture uses whole snakehead fish as a tonic for all four elements in the complete healthy
condition. In Thai Traditional scriptures; meat is nourish the body and boosts energy; chin for
mild spasm of tongue, lock jaws, and convulsion; stone in fish head for lacrimal insufficiency;
gallbladder for nourishing bile, enhancing appetite, curing iritis, and infectious diseases in the
early childhood; roasted scales for uterine contraction, erectile dysfunction, relieve from
chronic gastrointestinal ailment of the children. Utilizing snakehead fish as drugs will increase

opportunity in medication and drugs development with higher value added.
Keywords: Snakehead fish, Nutraceutical, Panchakone, Ancient drugs

unin

Uandudniidenidu (poikilotherm) fiusnainazifiuemsiiteguamudadddiduesnwm
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Uaan wazdanlva ndulsiiduiidueethluld$nwilsn (Haniffa, Sheela, Kavitha & Jais, 2014)
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(Kumar, 2004) s18a1unsinwidesduiefunsidvanhenlulsemadunslagnisaouniuain
yrtuluiosiuilivahen wuh Snslivanhiasiuon 10 viandeuiainisrsaswanosan
Wity (Rajani & Alka, 2015) Fsunssdadulaisintululssmale ¥un Yarveu (Channa
striatus-Snakehead murrel) 1¥5hwiuiauna aneMsvianaanidin fun1ssnay dugadn seiu
Uan wagsnuuziss Yaran (Clarias batrachus (Linnaeus, 1758)-Walking catfish) uia1n1sviessna
FuNIonLEU fugatin sedulan uazduuziss Uanmuslve (Anabas testudineus-Climbing perch)
FIUNIFBNLEY FugaTn sziutin wazsuuess Yauduniiang (Chanda raga-indian glassy fish)
AUNITENLEY AUFATN
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hludsznevemnslimanevia il dundeuuslnaogisunsvans Uardeuiiideldes e “Uaiveu
wian” WWuvaniiduldandnhudenfminanius fsanfedes ey fu Snvuzsiuesuatou
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vowhniitudevesiminduniyd (Maela Subdistrict Administrative Organization, 2011)
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susmmiiuareunneunlunauivsnglusuiimaummduaulnedenunuanduisuagdin
g uNUlUTIULAENITIMUNATINANAINEIUA 9 voslargeu gy lilinisldaiusng 9 veslaiteu
ae A Ueye 1713@5ﬁLﬁaLﬁﬂamami%’ﬂwﬂmLLazmiﬁ’wmLﬁmdaﬁﬂﬁﬁ’uﬂmsziau%ﬂm
moly

Ualuasduandeu (Channidae)

Janlunsdiifsuinadomssnszuen dawlnazsesundu dinndie ale dilududes
UuYIN53lng Fmuuusu fganeeuuLatlisuaiey adafeudnal ATUMRILAEATUALYENY AU
wUaneuu A3usnivg A3uTiean nanlugiiveuduu (Cycloid) Uanteuliofonvdremeladunau
\doAunsogflunovos Fendn suprabranchia Jsanusnegluunasififieondaumld undituslae
myndlilaesuarinfloraeduuiuiuiithiu 0 Widuwlasney winndlvaseduun fagidu
Haualdauldiinduiudndosgnuaraula Sond1 “gnasen” Fsdidunmiedy sUT1endtovious)
Mntudsudedlimauies wuluanieuvesivuewiniuaziode Tagiunusisiu 31 viia (Species)
(wazdhilBnnanevinidslallfoynsaisn) wiadu 2 ana (Genus) Ae Parachanna 3 wiln way
Channa 28 afia wuluwewsni 3 afla dwiululszmalnenuuszana 10 la Yavunadngaie
Ua1fine (Channa limbata) Fssivunalauduiilihu 1 i LLaﬂvmujﬁEjﬂﬁa v¥la (Channa micropeltes)
Avglléds 1-1.5 was vanlursddanveudinululsemalnesiui 7 via $9elne Jeinermans
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wazdeaniy il Uandewnn Channa striata (Bloch, 1793) Striped snakehead Uawla Channa
micropeltes (Cuvier, 1831) Giant snakehead ‘leﬁgﬂ 1158 Uann1e Channa limbata (Cuvier, 1831)
Red-tailed snakehead Uania (Uann9duLiy %15 ﬂaﬂﬁaﬁmﬁa) Channa gachua (Hamilton, 1822)
Dwarf snakehead Uanteutvais Channa marulioides (Bleeker, 1851) Emperor snakehead
Ua¥eugin Channa marulius (Hamilton, 1822) Great snakehead Uannszas Uanteuly Channa
Lucius (Cuvier, 1831), Blotched snakehead, Forest snakehead (Department of Fisheries,
Ministry of Agriculture and Cooperatives, 2014; Phayao Inland Aquaculture Research and
Development Center, n.d.; Nakhonsawan Inland Aquaculture Research and Development
Center, n.d.; Tanpitayakupt & Ngambusbongsophin, 2013; siamfishing.com, 2020; Aqua.club.
net, 2019; Froese & Pauly, 2019; Nelson, 1994, siamensis.org, 2012)

Sioezen

; —
AT o ..."Fﬂ\#‘:" ¢

3

a3
s

x <

A 1 Uandeuuunsziosyiuuung 20 i, X 20 @,

nslguselesinngen
vateuduvanidnfifuumadusiuaslilunsiidainulsaunsvansluginaiods
pfuoondedd nswwdiutulunadelidnuviune seiumutinuandundanulitugia
nsnoziilunagnanlusiudududguilumeen nsnovdlu Tiun nadu ladu wazens3tu (glycine, lysine
and arginine) nsalusiu loun nsnezsdladtin nsalradin wag nialalaganegdludn (arachidonic
acid, palmitic acid and docosahexaenoic acid) asafinanUateundnanuaieh lian wen
wazRavtwesUan Eneunnwsa (treat wounds) Ussm181n15U3a (alleviate pain) Frewfiund sy
(boosts energy) wagtalamaudRnun13dnLay (ant-inflammatory) sedutan (anti-nociceptive)
drensdusvennaniien (platelet aggregation) swlﬂﬁaﬂflsé”mﬁ;a%wLLazé’wuL%amasma'au
(as mild antimicrobial and antifungal properties) wan ity ACE inhibitors 13e fhdfuda
wasIlawmudu-nounsAe toulusl (Angiotensin-Converting Enzyme) Lﬂuﬂdumﬁiﬁ’f%’ﬂmﬁmﬁu
lunsshwlsaauduladings (hypertension) way wladumaiuuuidends (congestive heart
failure) AUBINITTULAT LLazéziama%fmﬁaL?JaUﬁzmw (anti-depressant and neuro regenerative
agent) Uanderudulnwundy (Nutraceutical) fansuseneusengrsmetinmiithlunaaesmisnidn
wazMSHAIUWAR uIESHeIMNS ansannanUangeundsiunumlunissnwilsamessuulssam
waznseAuAngnInn1saalvdveseTetviaviuad (Mohd Shafri, & Abdul Manan, 2012)
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p1madoutwilidulsaionils Wun &1 9w Tsnawfinfu uaznsfiaide Uaidou
i3 docosahexaenoic acid (DHA) Wlunsaludufiilésnulsafionids uenan efinisteesiiu
Mnvan nsnliulungulewdn 3 fisinsnddtyey 2 vlln Ao EPA (Eicosapentaenoic n3nlelam
winBludn) wag DHA (Docosahexaenoic acid nslalaguenndludn) Wunsalviuidduse
$1ume wredunmeliaunsnaisiwedld fedldsuanemnainbu narluiuiunalnmeha
YINTRANIUNAUAU (prostaglandin metabolism) ane1nsiaunAninarald asadnainlandouls
Tumssnwuiaug Snaeudh ugadniasiten fudeuuaiide tumslvaisuvedadin Winw
Tsatenden fusyyadasy Wusmsidadestudmiugthoanudulaiings trgeszam
nssniauiazanld (Rahman et al., 2018)

ns@nwaniniidnaasnlulszimanadolagnisnaasauuuguuaringuaiugy
(randomized controlled trial) nguag 38 Au waIINNIFRRABALEITUNA 6 dUanit o1aadns
nauiiléisuansatinanaeuninmseuwiauuidenuds 500 fadnfudetu drunguaruaulssuen
aerlaglisuusenu 1 adily 1 Yu nadladld aesuvssmunufuomnsvielidly waillside
Asdutandsnmsridalaiunnieiu uingunaassiiléiuasadauandeudiaufisnelasednuns
WHAHARNINNTT (Ab Wahab et al., 2015) nMsAnwgiendinisiifinlagn1snaaeawuuguuas
finguAluAy (randomized controlled trial) nguaz 51 aw Wunan 6 dUawi wan1sdnwnsly
awsdlaeuatinriuatuuusaiiarenazlin ndumaassdauiduuinanasazuraituningy
AIUAY (Sahid et al,, 2018) MswispuATUUAYRUANAANIWNTY Foeas 1 5 wag 10 lneusung
ffuAdiin (aqua cream) thlunaaesiumyivinlfluysniausetsiuanenansaannssniauluy
“ZJ’eNm{}bLéj (Sadegh et al., 2012)

nandeiaMsIERNgUNMNAINUAIYau

Sayfudulsiufiozarglud ludunde warlunsn anwnsaadaarnvandulusiulan
Wi (Fish protein concentrate — FPC) & FPC RinflounstamizeUandulilumsidiosdn? uwslusiu
Uanduduiunuslaaduemsguain (functional food) Uantdeufidayfiugs msafnlusiudayiu
dduitelilunseddnanuardeumainaeiisasnilsiuanumasdu nszuiunsaindayiiu
Buanthuanveusnvenndn faesu dawden tiasedlusen uardeaylififlenuazidon uau
Juidn anenszgnoon maatalaglinsninde 0.1 M fgamgil 50-60 esmwaGea nan 10 Wi
Tinandaduansadadudugatisdosas 6.41 lUsAudovay 76.13 Sayliugsdiedovay 20.80 uaz
lusfusinifiosdonas 1.78 (Asfar, Tawali, Abdullah, Mahendradatta, 2014) sdnsausiansafinuanzou
ffidayiugianUsemadulafide 1duA “Channa OHT” “Channa Blister” (Juasafinaiteu
wAdgafiunszuIunsALfeuiiiosnulUsAusasSayliuly “Channa Sirup” asafmuantou
dmfudnuazdigeeny @y “Striatamin” Usgneudeasatmuardeunazansatnuiiuiu (PT Mega
Medica Pharmaceuticals, n.d.) nansasivardeuann “ONOIWA” YrelasuniiAuiuessaniey
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v @

dnsziudayiuluden uazissnsinwuiausa (Nucleus farma, 2020)
wanfausianUantndnngusznaumslulsumadu Idud nsroaanaudayiuanua (Fish
Collagen Albumen Powder (Fish skin, Scale)) \lunsdun yanmlsvaniiinga Tluemsiasy
qunm LAesdens wasnAnAusiguaiin wslusiuainuan (Fish Protein Powder) iunsiivdes
MNusfusesar 90 Mlun1svngeguamidn nednsUan (Fish bone Powder) 1unsduniaziden
fuaaiBeugdliifuasinuidusmsiiogunm ura@enasveiunidumsdestunmsiudaduieu
(Anticaking agent) islidvntieuuanudunin Srudunasnnisiieinavreandontuas
nszanUanlugnannssieIms mnihluisfasfurszaalymuafis (PROSPECTOR, 2020)

nandasanUardeuludsemelng

Tudszmelve ornaaSuguamanuaiveunaslfiisaunasingn THuA in3esfugUuavou
afin (RD Healthy, 2020) gUlaudanvauarin (Essence of Snakehead Fish) (Herbs ‘N’ Food, 2017)
msiiaudueiosdiens 18un waansesunadiudiunanananasatnaniivaireu (Public
Relations RMUTT, 2019) wag omwnsungelnou laun Uadeuain asameiln (PAYAKAI, 2021)

Uadaulumsunndunulng

nsliandeurhenanisnisummduluo “ieva Husomethgesame 1 w1dan
douttaalaninlneliisuiios ealuflinseu valfasiBeanauihisiunn q fudhsehdsdion 1 ma
wrilrlanenne ufvar ufazess ufmadin 9 7 sauan s wigens udaduse «
msUanteud asmwa ufidnsesluunluee uieuens utvas uiauduihazess ufesdunsydng
aaud iWenanagldlimndenou” (Kasiphandhu,1980) “indnuatteu (§3) saa1indes naufuen
u yhlAAnasIs (Aaeayns) ulsadsdme” (Wat Poh Ancient Medical School, n.d.) “satan
Fouur saduam ufidasen uiniues uffivisds wiauduiiduazens widfounouasds
fawinidu vdsSeuuiveu uwivsiwivdsen wintmdenguudeuniuandsnl” (Wat Poh Ancient
Medical School, 1985) annssummdunulusaiill avnndenssy “Uandeu Tdvihen asswam
ufimde auas memnuiaudlsalutin Auduih Juda f¥eu ueuasds widoudiewindu
wiveu waviudrsendninsizauieugs tndn iliAnauusiainaenyns” (Arts of Healing
Division, 1998)

Tsriidufudinauduisusudun (Thai Language Institute, 2000) e “a19 (1319) Felsn
yiandls Wusudndndudusnifnauds eng 12 ¥ omsvedsaiivansesne iy dfeu Weud

1% a

Unuiis 0deu UilnAemnslils veudu waslidwasdidadunuadiusing q veseme lutn Tume

o
= 14

S < v ° a P A A a P

audutl Wudu ... d159n eamsvealsaviianils Jennsvdouveainauiuasliundlroanuiniauin
Wua1n1seg19feniu 890 e 9188 ... 919iUdITen Ao LHRDIN1Td1TENWAIAALSAZIIAILLN
Uartouusnglueisiiiu e15nwvsiauns n51uas (@eun) lutelsanseedanis umadniGeu
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Uszsdininiusinns “ordeUsvanunes sunivinuliien .. fuandou 1 ufensarudlidudune
fiwilany Hmafen fivge” Usznousesen 61 via idunudlifuandeusuivivesdnidy
an 5 siauthnsans vaduwidliuffwnuaudldduivn @uiue Jelsaulaviainansg
3 nadlusnanie 1 wan (waws) uavay WulnwTundeu q fuvilissmeduld fuvesdd fenms
w1 du wazwie 1ud . snsazne WumadiGeuuszduiniAntuns srnnnesazne Tvnaan
Foun safusaeay Wuns widuzuridunszans uathuwisineensayne

s udiden udnszmedmeuinuaufaunsedennads “erdestunlnsig vuud
ulien nsgangmien 1 Ansaideutiaans 1

m%aqsqmviwau Duenufneu Wmaweusaufushensusn 24 vl umfuns w1th
aenliifunszane uavuisly avanetheenldunsniuauiu

gufnariuiine finu waangeuwn saufuieausn 8 vln uauns uaviuiald avane
ﬁmzunmfﬁu”

AUATI9IA9A (National Library of Thailand, 1999a) “gnipotiunlnging wielevinlsan
aunszinsmaduardnduluiinenarihfiveing 4 drazuivindiien amelandeu saufudensusn
19 99in Wrduwihiy uavhurts s dinsvanedulienhendnsetnenldils Wlekmuelan”
fuAslsalinnu (National Library of Thailand, 1999b) namidis “thauaniinig aelshimianwdn
wawrall Tieniuluivaiveu hudy Tasendan Auau duneanni”

AuAswmdualnalusn Ineyulainussadnual (Kittikajorn, 1961) nanatia AuASuTME 0
ans nanfeifindleyaraandedin (usan) ordlEluduisd 9o “Uyalou” “Avsniios eniisesg

Y q
2
£

1 4 iiledrmBuvidsmlvidaiuuysal lersndng winlvesou Asaz 1 ios AUA inieyainGs
dsay 1 U azfnu Jauis dsae 5 ads uadunaudrevarteusivianduliies wiiendvan
Feutusenty wnsudley 10 ndu slfuvanazansasluidulaniu udwnesnun 1 founes wen
inde 1 iilesunldas toreniumidunstitu 1 afs sadadluthduvaniu udfutuay 2 van Wiy
mﬁﬁammammmamﬁw gnFodayalnu 7 Grnandauuluna 1 um winfu 15 0¥ 1 U wihiy
4 &89 2 @@q Wiy 1 ites sedu 1 ade whiu 3.75 n3u 1 dies winiu 1.875 n3u (Arts of Healing
Division, 1998)

Mndelnelunalas 5.0.0. Wen yueslad “ernindeumiauvioes findavandeu
Hunddlugnen 13 4fin ufidnveu fnaumwds s1nede Snswes WsUardeuuis Wundly
fhen 18 wfia Mlddnesey ennmedmuiniuun srvuuidindudnlily Auhldld vinlen
dnaaen 5 dia Wewte 5 e Wews Weuwas e Weudridden wesiteundnuny dild
wems uddaluiosamue aulWlivamuelvsl udnennazaetuigsviotias 1 flénna
ey o (@eondusndigaiauss limsld) ennmednvumis widunsmneie Tdmaausis
Tusaen 17 viln” (Bunyachot, 1971) “enusmmaslandeu viulmerdandeusdals o lomsnlveasu
favtosUaliidiy udnilugslaineaunis seanduilunnuandn weuske Wiludslilgou q
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wildiuiensoud andadne wiihlualiiosden axaeifatiugnnasu wwaansiiafes Suay
2 nan imMaviiaun®@ egrusnnInuna1e” (Bunyachot, 1972) (“egrusnwinunnig”
wnefa etewmeneliuledn) “onihliliddunn viuldewhinszane wiln 10 v winlnedeu
wifn 15 v gndawg wiln 10 v demnduvinlfeandeuries Savanszans winlve uazgn
fang Suldsdndretund dilugrligou q ulandeunseud thandliasBendnads Tavnly
avaneiiesulsEU fdmmeana” (Bunyachot, n.d.a) “Uadeuneuti ss1iaanu Sldmadive
Houfsn 4 aaaiindl omdanme Mesduatudnlagl maadeuls’ Sufnuens lafuitaag
panlsidey 1 file s1sethin ldnzd fwen Uandewutivluliian Suusemudunuaus Snwme
11UINKAY” (Bunyachot, n.d.b)

pityanlnefunsquandgsluszezaaon enssiudnsuimuslunataunaeauslusiosn
fiflufuunffie 1. infnUandeuiidalindeon 2. mndaeu 3. wmmils assweia 3 Al vhasun
fufusiametinenliing fsan azarethfousulsevulvidaus (Sundaravej, 1932; Art of
Healing Division, 2006; Wichaidit ,1938, pp. 193)

“quiuil 4 mevandeu ayadin (Eamanlusa) dses 2 du Aunsiauniad e
vadhfuazaethiananng tenmadstimian winsahuduhnfld wd 5 wiaugnonsn
yUantoun mesudian Juasauts enisilenauenia usazaneiie nAnusUINAReN
fefnd1etin uagdrsedlvidaianssiiin Wnnenssludoulndld thnssaednldnulsn”
(Wichaidit ,1938, pp. 193)

uennil Ssiinisld Yanme vanan danlva Tusudnseds nu ity muddandes
dnan win nazgnauly TuARvlY 1w Yu Wi ddudutugn widilu nszaneladin s
dnseanten noufiwinuandniau noufivdnifades vhnszanseiudiin vrgadiug wasun
uidiunge daln sewivth 1die dusuuaziden wiaunesasiden Aoauiaiountidie
fwUinnsean aeuiiwinuindniay neunwdniinmes (Art of Healing Division, 1998) 3wl 144
savuA” ufanifinaeaynsuda vhiulianuiu Suieuauasidenids ilvieuauds (National
Library of Thailand, 1999)

A151991 1 N1slvvaveudusnenlunisunndinulng

dauild A3INAN #lan
Uandeum EJ’]‘tjﬂ’:;ﬂﬁ’ngﬂ il Lﬁaﬁﬁméuw?éﬁwGﬂ,ﬁﬁy’qﬁuﬁuﬁzﬁ 3,467
Hovaou TUg99Mn5U159919M8 Y13ainaa 6
AgUaNgeu uARul it naunsy il aasdndulusnmeuariniiveng - 8
Fuluvaou  witmfingg aeliimanminugauily 9
Avandou th3and idyenmns uimuudo uwimde mues uAfiveng 11
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M15199 1 (F9)

daunnld AIINAN 13
wnaalandeurs  viliAnauds (raeayns) wilsaderne 1,2,6,10,13,14
waUageu NINAABLAMIULITLULAN 5,6,12,14
'ﬁm: 1. (Art of Healing Division, 1998) 2. (Bunyachot, 1971)

3. (Bunyachot, 1971) 4. (Bunyachot, n.d.a.)
5. (Bunyachot, n.d.b.) 6. (Kasiphandhu, 1980)
7. (Kittikajorn, 1961) 8. (National Library of Thailand, 1999a)

10. (National Library of Thailand, 1999a) 11. (Thai Language Institute, Academic Department, 2000)
12. Wat Poh Ancient Medical School. (n.d.). 13. Wat Poh Ancient Medical School. (1985).
14. (Wichaidit, 1938)

Gl

wenndleluannislivaveuduewasndndaueiomsiaduaunimuds 1nAuisuazne
msunmndurlusasigilyanslddusine 4 vesdaveu fe Uanteuiias ilevateu aslandeu
Ailwhlaeu Auartou indaaeuda uasvslandeu Wuewnsthgssune wilsaniundlse
lAnaus (aaeayms) udlsrdedae uaznaeoutnuesudn el windnisfnuide
UsgdvBraveansinwimueinisnudelsafiunngluenarsduisiulsalunisunmdunutlagiy
Wisnds Aazsiliaveunenainaziduemisud dadusnsmaivdnde

msthgidyapmsummduwsadlneioriunslivsslevinnuamoulasneimununan s
anulnslusuuuunfeslinumieasadadutulagldimaluladfvanzay drnvesardeuusnain
defiinnldfuemsudiaumdoninnisutsslugramnssutaiteu (vids f1e nszgnans
filui 7 1ndn uazmna) Aazanansadisloniansinuilsalusuuuueseuasidumsifisyadise
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