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Abstract

Thai dessert (Khanom Thai) is glamorous and attractive dessert due to harmony of art.
The culinary of dessert cooking is required combination between art and cooking begin with
cutting and molding into small pieces. The auspicious ingredients of Thai desserts are sugar
and coconut milk. Scented candles and flowers such as Jasmine, Rose, Ylang-Ylang flower
and Chomnat are infused for entrancing aroma. Typically, the color of Thai dessert comes
from natural plants such as green color from Panda leave, yellow color from Turmeric, blue
color and deep blue color from Pea flowers, Purple color from glutinous rice, black color
from burnt coconut peel and red color from Lac. Moreover, banana leaves and Pandan leave
are applied as wrapping in different aspects for Thai desserts.

Keyword : Thai dessert, Art appreciation
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Abstract

The objectives of this research are 1) to study the favorite Thai food recipes for
tourists and 2) to study the potential of Thai food recipes to be developed as food menus
to teach tourists. The reseacher collected of information from textbook, articles and tourist
questionnaires, interviews with Thai food experts, involved person from public and private
sectors, studied of tourists needed, focus group and workshop. After that, using descriptive
analysis for answering the objectives. Tools of this research were survey guide and interview
with 6 experts, practitioner group and general (people and tourists) by using participant
observation, non-participant observation, focus group discussion 6 people and workshop 6
people.

The research result found that most foreign tourists are male between 35 - 44 years
old. The highest number of tourists is from China. Tourists came to Thailand and stayed for
1 — 7 days. The perception of information about Thai food, Thai desserts and beverages
found that respondents were knowledgeable about Thai food, Thai desserts and beverages
in overall with high level and the respondents were aware that the identity of Thai food
was mellow taste. The favorite beverage was coconut water, favorite curry was Green Curry,
favorite soup was Tom Yum Goong, favorite stir fired chicken with Cashew Nut, favorite fried
Spring Roll. Favorite salad was Papaya Salad, favorite a la carte was Pad Thai, favorite

appetizer/dessert was Mango and Sweet Sticky Rice.
Keywords: Thai Recipes, Tourists
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Abstract

This study aimed to develop Kanom Babin added Perilla seed known as a local
material from the northern part of Thailand. One recipe of Kanom Babin was selected from
3 recipes and studied on levels of Perilla seeds. Then, preference of 120 customers were
evaluated by 9-point hedonic scale. ANOVA was used to test the mean difference via Duncan’s
New Multiple Rang Test (DMRT) with the statistical significance of .05.

Results demonstrated that Kanom Babin recipe 3 with 10% Perilla seed demonstrated
the slightly to like moderately preference by its color and texture (6.87, 6.99 respectively).
The fagrance, taste, crispiness, softness and overall preference were moderately to
extremely (7.27, 7.13, 7.32, 7.04 and 7.26 respectively). Production cost per piece was 0.78
Baht and price per box (5 pieces; 75-80 grams) was 20 Baht.

The investigation of product benefit revealed that Kanom Babin with 10% Perilla seed
(85 grams) were rich of nutrition; protein (27.1 g), fat (45.4 g), carbohydrate (63.9 g), calcium
(603 mg), and phosphorus (56 mg).

Keywords: Kanom Babin, Perilla seeds
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Abstract

This study aimed to develop Kanom Krobkem added Germinated Sangyod brown
rice known as GABA rice. The researcher studied from existing knowledge, published papers,
articles, and textbook to designate the authentic recipe of Kanom Krobkem with different
quantities of GABA rice (50, 75 and 100 percent). Then, preferences were evaluated by 9-point
hedonic scale. ANOVA was used to test the mean difference via Duncan’s New Multiple Rang
Test (DMRT) with the statistical significance of 0.05. Results showed that Kanom Krobkem
with 100% of GABA was the most preferable among 50 students by the mean score of
appearance, color, texture, and overall (7.53, 7.62, 7.67, 8.02, 7.79, 7.91, and 7.63
respectively). The result from 100 customers showed the high score of satisfaction (7.75).
In addition, the high preference towards appearance, color, fragrance, texture, and overall
were found (7.5, 7.6, 7.6, 8.0, 7.7, and 7.9 respectively) The product benefit examination
penetrated that Kanom Krobkem with 100% of GABA (100 grams) were rich of nutrition; 348.7
kilocalories, protein (7.4 ¢), fat (2.45 g), fiber (3 g), calcium (56.76 mg), niacin (1.06 mg), vitamin
B1 (0.26 mg) and vitamin B2 (0.26 mg).

Keywords: Kanom krobkem, Germinated Sangyod brown rice, GABA rice
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Abstract

Khao Puk Nga Khi Mon is a local product and is considered as the food culture of the
northern tribes. According to the traditional processing, Khao Puk Nga Khi Mon has a short
shelf life from the unstable heating method. This study aimed developed the heat stable
processing and taste of crispy Khao Puk Nga Khi Mon. Three recipes were obtained from 3
different tribes by interviews to maintain the uniqueness of the product. The selected recipe
was heated with different methods including hot air oven (180 °C, 10 mins) and a crispy
waffle maker (700 watt, 3 mins). The sensory evaluation (9-point hedonic scale) was performed
with 30 panelists. The result showed that heating with crispy waffle maker had the highest
sensory attribute mean scores including appearance, color, odor, taste, texture and overall
acceptance as 6.83 + 1.11, 6.93 + 1.04, 6.00 + 1.31, 6.50 + 1.48, 7.33 + 0.95 and 7.17 + 1.05
respectively. However, tasteless and oily were remarked by panelists. Therefore, the study
of cane sugar adding was conducted at 0, 5 and 10 percent of total weight. The sensory
evaluation (5-point hedonic scale) was carried out with 100 panelists. It was found that 10
percent cane sugar was accepted and had the highest sensory attribute mean scores
including appearance, color, odor, taste, texture and overall acceptance as 3.82 + 0.84, 3.78
+ 0.88, 3.83 = 0.84, 4.14 + 0.86, 4.03 + 0.83 and 4.14 + 0.81 respectively. Moreover, the
modification of the production process and ingredients resulted in crispy Khao Puk Nga Khi
Mon with a value of 0.39, thus extending shelf life longer than the original product about 3
months. In addition, the cost and selling price were analyzed, it was found that one
container of 15 pieces was sold at a price of 45 baht; there would be a profit of 12 baht with
33 baht of production cost.

Keywords: Khao Puk Nga, Nga Khi Mon, cane sugar, baking
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Abstract

Trang roasted pork is a signature delicacy of Trang Province in which its long history
can portray local and Chinese migrants and depict the blended mixture of typical spices
and unique in its taste. The objective of this research is to study the story and history of
Trang roasted pork by using qualitative research methodology. The sample group is the key
informants, whom are five descendants of former roasted pork producers and the present
roasted pork producers in Trang . Data collection is made through in-depth interviews. The
research tools are questionnaires and semi-structured interviews. Data Analysis is made by
content analysis. The results of the research found that the journey of Trang roasted pork is
due to Chinese people’s migration and settlement in Trang. These migrants introduced
there agriculture, labor and trading practices to Trang . Pigs were export animals that Chinese
merchants sold and delivered to Penang and China. They also persuaded the Cantonese
people who had the knowledge and wisdom of roasting pork, to settle in Trang. Hainan pigs
where first used for roasting . They were marinated with spices that where found locally and
roasted individually in brick ovens. Even the firewood that was used was locally produced
making it a product truly native to Trang. At present, Trang roasted pork is a geographical
indication product of Trang Province, Thailand, and it is also a product that promotes food

and culture tourism and shows the link between Thai-Chinese cultures.
Keywords: The Journey, Trang Roasted Pork
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