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Abstract

Noodle is a food that Thai people well-known. The noodle culture had been
transferred from Chinese people since Ayutthaya, Thonburi and early Rattanakosin. Food
culture of Siam gradually changed over time and it was adapted with raw material, cooking
method, taste and consuming. The change inherited to Thai food until now. Moreover, Siam
learned from Chinese both utensils; wok, spatula, and cooking method,; stir-fry. Stir fry noodles
(Pad Thai) was created from simplicity. Its important raw materials are rice noodle which stir
fry with others ingredients and flavoring. The others ingredients for local stir fry noodle
are vary depend on local raw material. Example of the local stir fry noodles include stir fry

noodles with carb, Korat stir fry noodles, Chiya stir fry noodles.
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Effect of partial substitution of rice flour with Sangyod rice flour
in rice doughnut (Desum)

Funsiing ganiwed*, ARUIZAT WAo9 WAz NN1TIU NBIUN
15938UNN5150U UM INIRUEIUAER

Sirinthip Suttapong*, Sasiprapa Kaewmuang and Phakawan Thongna

School of Culinary Arts, Suan Dusit University

SUUNANY: 4 UNTIPY 2564
whlvunanu: 13 wywniny 2564
neuSuUNAIL: 21 dguieu 2564

unAnge

NI gUsrasfednudndiuudindaivenilinaunuuEmautddluouicn
Ingfnwansvuniinggiu lnensingasvusidn 3 gas ilunaaeununimmelssamduda lawn
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Abstract

The objectives of this research were to study a proportion of partial substitution of
rice flour (RF) with Sangyod rice flour (SRF) in rice doughnut (Desum). Standard recipe
was studied, using 3 recipes, and sensory qualities, including color, flavor, taste, texture and

*  fUseanuenunan (Corresponding Author) wavesmsidudsinddveaaunuutedridiluvuusan
E-mail: suttapong_s@hotmail.com
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overall liking, were evaluated, using 60 panelists and 5 point Hedonic scaling questionnaire.
Results showed that treatment 3 (Cholticha Khayman) had sensory scores; flavor, taste,
texture and overall liking, higher than others treatments with significant difference at a
confidence level of 95%. This treatment was used in next experiment. The proportion of
partial substitution of RF with SRF in Desum was studied. The 3 levels of RF: SRF of 10: 90,
20: 80, 30:70 were done in this experiment and using sensory evaluation. It was found that
RF: SRF at 20: 80 had the highest scores; color, flavor and taste.

Keyword: Desum, Sangyod Rice
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Abstract

The objectives of this research were to investigate milling method (wet and dry
milling) and to analyze the properties of green soybean flour. The result showed that the
appropriate milling method was the dry milling method with yield and moisture contents of
green soybean flour at 26% and 9.17%, respectively. The color of green soybean flour was
the light green color due to the pigment, chlorophyll, in green soybean seed. For chemical
compositions, the green soybean flour had the highest protein content at 48.54% and
contained carbohydrate and fat content as 22.45% and 10.27% respectively. The functional
properties of green soybean flour found that the flour had high swelling power and
solubility as 7.19% and 38.07%, respectively. Comparison of green soybean flour properties
with soybean flour found that chemical compositions and functional properties of green
soybean flour were similar to those of soybean flour. Therefore, green soybean flour can be
used as ingredient in food products contained soybean flour or substitution for soybean flour,

which are the alternative choice for functional food development.
Keywords: Green Soybean (edamame), Flour, Property, High protein
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Abstract

The objectives were to study the basic formula for fresh noodles production and
to study the quantity of kale juice suitable for fresh noodles production. In experimenting
this the 5-Point Hedonic Scale Test was applied to evaluate the sensory quality. As for the
outcomes, basic noodle recipe No. 5 which contained all-purpose wheat flour, salt, sodium
bicarbonate, clean water received the highest overall average index from food experts/
culinary-skilled teachers. To expand the scope of the study, based on the panelists’ tried and
tasted result and acceptance...the most suitable concentrated amount of kale juice used to
replace the amount of clean water in noodles was at 40% concentration of the total 100%
water weight when compared to 20% and 60% experimented in making kale-fortified noodles
products with the mean of appearance, color, smell, taste and overall liking of 3.12+0.82,
3.46+0.89, 3.46+0.86, 3.48+. 0.91 and 3.24+1.15 respectively with majority of the averages
were moderately like to really like categories. To sum up, the means average priorities
with regard to satisfaction were moderate like to like. As a key data-collecting method, the
questionnaires surveyed with early childhood children and their parents’ satisfaction indicate
the satisfactory number came out to be 4.18, which implies to highly satisfied level.

Keywords: fresh noodles, kale juice, early childhood children
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Abstract

The objective of this research was to development Chor Muang substituted with
riceberry flour. The research studied 3 standard recipes, (1) School of Culinary Arts, Suan Dusit
University; (2) Junthon Tasanon; (3) Sangdad publishing, using 9-point hedonic scale for sen-
sory evaluation of color, flavor, taste, texture, and overall acceptance. It was found that the
recipe of School of Culinary Arts, Suan Dusit University (2015) had the best scores. Next, this
research studied the optimization of substitution rice flour with riceberry flour at 3 levels of
25, 50 and 75%. It was found that the Chor Muang substituted with 25% riceberry flour re-
ceived the best scores. A consumer test was used to evaluate using 50 panelists and it was
found that product was accepted by panelists and the overall liking point was 7.4 point.
Therefore, it can be used as a guideline for recipe development of Thai food for variety, in-

teresting and nutrition value added.

Keywords: Chor Muang, Product development, Riceberry flour
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Abstract

Bao Yod Muang is a native rice variety that has been developed into the geographical
indication of Trang Province. This rice variety is planted a lot in Wang Khiri Sub-District, Huai
Yot District and being expanded into many areas in Trang Province. This rice has a distinctive
feature that the kemel of the rice will changes color from green to purple when it grows
mature, which is like color of the tops of a light mango, so it is called “Bao Yod Muang”. The
ears of rice is white and red in the same ears and the trunk is purple. It has high nutritional
value, especially phenolic, which is high in antioxidants, which is supported by research
related to Bao Yod Muang Rice in the nutritional value that can be developed into a healthy
food. Therefore, Bao Yod Muang Rice is an important intellectual capital of Wang Khiri
Sub-District. The Wang Khiri Farmers Community Enterprise Group realized the importance
and conservation of traditional farming that inherited both of the wisdom of production and
the wisdom of beliefs that make Wang Khiri Sub-District has a learning center for traditional
farming with the knowledge of folk philosopher which build participation and networks from
the government, private sector, educational institutions and various society groups both of
inside and outside community to learn and develop until success can be seen from increased
of farm area, increased of productivity and increased of rice value. Currently, Bao Yod Muang
Rice is an OTOP product in Wang Khiri Sub-District, Huai Yot District, Trang Province, in the
Knowledge Based OTOP (KBO) Promotion Project of the year 2020, in addition, the product
is developed in collaboration with educational institutions such as “bao yod muang rice
porridge” from the Institute of Food Research and Innovation of Prince of Songkla University
and “cereal bar” from Suan Dusit University, Education Center of Trang Province Branch.

Keywords: Local wisdom, Bao Yod Muang Rice, local development
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