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Abstract

“Gaeng Hang-lay” is a popular food in North of Thailand. It is affected from Burma in
the past. Its cooking method inherit from the past but it is adapted according to context of
each area that led to the different style of Gaeng Hang-lay. Factors that affect on cultural
propagation include geography, transport, social, economy etc. Gaeng Hang-lay is reddish
brown color, little soup, tender pork, strong taste; sour, salty, spicy, and has curry aroma.
Currently, Gaeng Hang-lay, which is adapted according to era, have 2 types; Chiang Saen style
and Man style. It is often eaten with many traditions or menu in set or Northern style set
(Khantoke). For nutrition, ingredients in Gaeng Hang-lay, which consist of shallot, chili, garlic,
galangal, and lemon grass, are useful for body, led it good for health.

Keyword : Gaeng Hang-lay, Northern Thai food, Local food
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Abstract

The purpose of this research were to study standard recipe of wide noodle and
develop product of wide rice noodle substituted with Riceberry flour. This research chose
one of the best recipes from 3 of them. Next, the chosen recipe was varied by substitute rice
flour with Riceberry flour at 3 levels following 5% 10% and 15% wt/ wt of rice flour. Sensory
test (5 attributes; color, smell, taste, texture and overall liking) was used to evaluate using 9
Point Hedonic Scale by 30 panelists. The result showed that 3rd recipe (Manfa, 2006) has the

*  fUszauenunan (Corresponding Author) mynamemgdulngnaunumeudsinlsdiuess
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highest scores. This recipe was used to study an optimization of Riceberry substitution 30
panelists. It was showed that 15% substitution product had the best liking scores.

Keywords: Wide rice noodles, Riceberry rice, product development
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Usgansnmlunisivadeuveslalin vrasmnuun isesnuagszuvdsyam esndnlsdiues
FdulemsegUiinags Ssfidaurielunisanseiuluiiu staaimesea deafilsavinla Fromunm
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Abstract

The purpose of this research was to study types of fish for produce pickled fish
bladder from three types of fish gut including tuna, longtail tuna and mackerel by fermenting
the gut with salt at a ratio of 1: 3 for 1 month and selecting the best recipe from sensory
testing. The best fish bladder sauce was developed to stir-fried Tai Pla paste by studying
the ratio of curry paste, fish bladder juice, tuna meat and other ingredients of 7:21:57:15,
14:14:57:15 and 21:7:57:15 (w/w). The result showed that fish bladder sauce from tuna gut
had the highest acceptance score was 8.33 + 0.49, followed by longtail tuna 7.20 + 0.41 and
mackerel 6.27 + 0.70, respectively. Interestingly, fish bladder sauce from tuna gut had better
odor than longtail tuna and mackerel statistically significant (p<0.05). The best acceptance
recipe of stir-fried Tai Pla paste was the recipe that have the same ratio of curry paste and
fish bladder juice. The overall acceptance score was 8.67 + 0.47 and preference score of
appearance, color, smell, taste, texture showed higher than the recipe that curry paste and
fish bladder sauce are not equal. The addition of a high level of fish bladder juice affects the
brightness of the color, causing a darker color and a rich flavor. The addition of curry pastes
at a greater level than fish bladder sauce resulted in a good color of paste but the smell is
lishter. Re-drying of stir-fried Tai Pla paste with hot air incubator at 60°C for 2 hours caused
the final product had moisture and free water content were 14.26 and 0.58 respectively.
The biological test showed that microorganism was lower than the criteria specified by Thai
Community Product Standard and total microorganisms were 3x10 colonies per 1 ¢. Moreover,
E. coli, yeast and mold aflatoxin not detected. The product had a shelf life for 6 months at
30°C temperature. Consumers accept the packaging in aluminum foil laminate bags rather
than PET plastic containers.

Keywords: Fish kidney sauce, Tuna, Long tail tuna, Mackerel, Tai-pla fried chili paste
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Abstract

The objective of this research was to optimize a ratio between soy milk (SM) and
soybean oil (SO) for imitated coconut milk production. Five treatments of pasteurized
coconut milk (as a control), and SM: SO percentage ratio of 100:0, 90:10, 80:20, and 70:30,
were performed for an experiment. Quality analysis of product was done including,
physical, chemical, biological, and sensory analysis. First, an optimum of soy milk process,
it was found that panelists accept the soy milk of water and soybean ratio at 1:5 w/w. A
coconut flavor was added to produce an imitated coconut milk. For physical analysis, ligshtness
(L*) decreased and yellowness (b*) increased when increasing soybean oil ratio. Chemical
analysis, protein content, total solid, moisture content and pH decreased and lipid increased
when increasing soybean oil ratio. Biological analysis, it was found that the imitated coconut
milk can be stored for 5 days because of yeast & mold and coliform over standard (TIS
528-2528). Sensory evaluation, the imitated coconut milk can cook as a dessert and it was
found that the product was accepted by panelists similarly to a control coconut milk. The
imitated coconut milk with SM: SO percentage ratio of 80:20 had the highest liking score.

Keywords: Imitated coconut milk, Soy milk, Soybean oil
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foamesifuslaaynina ynfe Fennduvssmulutiinamnn udsedegilitimudesionisiie
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AATILAAUAINNMENIN 1A TIINET wagnUsvamduia

/N33
1. msﬁ'ﬂLﬁanﬁﬁuuﬁ"amﬁmgmﬁugm
Anwianudutuiimnzauvesuuduvdos §3feaunun1smaasuuy complete
randomized desien (CRD) lfmundnsdiuvesudnduniewi@nseth Tnsulmmhonismaaes
ponlu 3 mhenmeasse 1:3, 1:5 way 1:10 (e wag Juani, 2528, Saumu Lavaay, 2529)
thihusdmdesgranasguinanldundndenlnedanndnuasusng ludud wavdnvasdeduda
Tnglindninasinislinzuuuvewdn fusiundindes aanasiunasgIuNdnsiueiquyy Qe
529/2558)
2. MsAnesadLTinucsuva N avEssdethud e dinaanzfiioa
Anvdhaniianraurenudivasseottudundedunsnanneiiisnanuny
A1IVAABILUY complete randomized design (CRD) Tnguvanisnaaaady 5 wihensnaass
(treatment) (A13797 1) TneTar9n 3

AT5199 1 DRSIEIUNLAUZAUYDIUNNIMADIR UL U UNFRINNANNE AL BY

Aannans dumnay SERG D

1 (Control) ULNINIYA : ih BNIIEIW 1:1 (W/V)
2 unimdes | tsudamaes gn31dU 100:0 (V/V)
3 uudmEed : thiudamdes R3183U 90:10 (v/v)
i uudwEed : thiudamdes R3189U 80:20 (v/v)
5 uudwEes : thsudamaes AT 70:30 (v/V)

2.1 SumeumsnAnnefifiey (unsuia, 2539)
dndeniudndauvdesitliauysal wiade 1w d saisnsdndeniondeilifonis
B 9 pondisld iwu fu Tave fiu wazdu Hudu tudadundesn@nfiiumsdndonuddainin
500 n3u Estinlitazenn Wevhauazenwdadimaesingn wazurlum 1,500 fiadans ﬁqmmﬁ
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U 7 U
2.3 ATIVADUAMNINNNATULAL]
- AAaneiUsinalusiu 1neds Kjeldahl method mnu AOAC (2000)
- Aeszvidsunaladu 1neds Roese — Gottlieb a1 AOAC (2000)
- Answiviinamewdaimun sy AOAC (2000)
- Aasesiarnnudunsa - a1 Iag pH meter
2.4 ATIRNABUAMAINANURAUNTE
- AinesigAunisitaun (Total plate count method) mu AOAC (2000)
- ApngimUTunadasiiazs a1 AOAC (2000)
- Aeszvnuiunaladnesy Tne3d MPN a1u AOAC (2000)
Inefieuiuinmsguvesnsiidisagy (uen.582-2531)
2.5 avavdeUAMANAUUSTENEUA
msusziiugunwmsUszamduda ielSouidisunnuuansalusu & ndu saund
Svaoduia wazanuveus #2833 9 point hedonic scaling S?fﬂ%ﬁmaau%mhmu 50 AU
IingLUUmUAMEN YL AINGT?

NAN153Y
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Uiﬂﬂmaqmammsﬂﬂmmemmmmaiwammu 4 sarnwaded w5 3u eldnanisveaseded
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mﬂmmﬂmmmwmumaauummaaaim‘i%’mé’nLﬂmsﬁmﬂﬁﬂmuuﬁmmﬁumﬁaa‘wuﬁw
mhemsnaaesd 2 nadnuasivnzasiigafiozanllumsndnngiidion Sasdruimnzay
fanfifnaaeulinisseusu A 1:5 Tngdniin (waadavdesn®n 1 dauseth 5 daw)

A19197 2 SnwarUIINYNAATUVRIULINERIWRUIAIUNIENTNARDININ LA

WUIEN15NAAD anwauzUsng
undavidasseth (daw) g Snwaziieduria
1:3 S GRNIE wendudnides
1:5 Pndeuanties Dudorensu
1:10 Y1 ndedls Fudedeatuiamn

2. wansAnSAsdILRMINzaNvasuNA A athTud e iHAAns ey
2.1 AMAINNNATUNIEATN

JnuanIsneasiiovindnsusinsfifivunaznsfiurtaa1dlaeldiados Handy
Colorimeter (371471 3) wu #n L¥, a* ngiiudt (nheaauam) liusnsstudanusdimiesiotig
fundesdenaz 70:30 80:20 waz 90:10 uAkANAITUSHIN 100:0 eeafitiuddaynneadn diue b*
wud1 ynanduuin wanedwdndueinsiiisnuasnsifidndes andeyaasuladn avuading
Audos Tuwlthuuty defdnsdwmenhtududesumniu iesmnsssumivesingive
dsfudunaes Taudedds

A15197 3 ANAVBARSUNNEAkarnETigw

ShsdauuNvEns And
Aotnsfudmdss (Gowaz) L* a* b*
neiiuT (AuAN) 65.89%+ 1.75 -5.46"+ 0.97 6.08+ 0.33
100:0 47.13% 1.27 -6.07°+ 0.16 6.31¢ 0.57
90:10 64.30°+ 1.24 -5.78™+ 0.37 9.77°+ 0.55
80:20 64.08"+ 1.68 -5.80™+ 0.10 9.84°+ 0.16
70:30 65.74°+ 1.75 -5.12°+ 0.22 10.25°+ 0.28

naewe: ALedslulauINaURALINUTINAUMERENYs ab, ..

@i (p < 0.05)
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druthmdes FalsnaluiusarUsinalusiufinnuduiudiulundnsas fodnnududures
Tsiudiiufnsswiadaletuiuihdldunnmeiistestunissausaiu (coalescence) voudalusiu
¢ azroliiinasy FuwansindwiivdSialaiulfnnty asiinavinldnsfdionianisuonduld
dosnusinalusiudliinnnefiazveuiuiveadaluduldvan dalutuduultuiiaeium
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2YI¥NIN 6.96 - 7.02
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T IVERRD .
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HanAusgNuuLlng (Une.1/2552)
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Abstract

The objective of this research was to study an effect of partial substitution of
wheat flour with modified rice flour - khao tah haeng 17 (KTH17-RF) in crisp coconut
slices (sali krob) on physicochemical and sensory (9 point Hedonic scaling) qualities. First,
substitution level was studied at 3 levels of 0 (control), 20 and 40%. The results showed that
lightness (L*) and redness (a*) decreased and yellowness (b*), hardness and aw increased
when increasing KTH17-RF ratio. For sensory quality, it was showed that texture and overall
acceptance scores increased when increasing KTH17-RF ratio. The 40% substitution level was
used in a next experiment. The partial substitution of wheat flour with modified KTH17-RF,
using heat and moist treatment at 40%, was studied and it was found that it could improve
the hardness of product and had the highest liking score. Nutrition of developed product
(1 serving size: 3 pieces) had 240 kcal. Microbial count of product followed a Thai
community product standard: Thai desserts (TCPS.1/2009)

Keywords: Crisp coconut slices, Rice flour - Khao tah haeng 17, Substituted wheat flour

umin

Trveslnaduiivemnsussdundfiiduuss imansinenuuunngidusessesnion
fusnsesssulneunlidesnin 5,500 U %qﬁwé’ﬂgwumﬂLmawﬁnﬁu“]ua'aumama&ﬁﬂ%mém%uﬁuLm
fithuiBes Suasluuuny shuathulan sunegdes dwiaveuutu sududvgnildindu wiadn
fuiunfigavading mtsdmundngiumdadnifiganuiidiygs Smiauddesdeu Tnsunautmi
wuiilidnvazvosdnmisnudelngfnigenauluiigedagdu @u egd, 2531) msugndilu
Uszinalne astifsiniwdadesiinumnnlunmamile uaznens Yusenidsavile vagiitnmanem
wusnlumeanatsuazaeld idenugauauysainniigs manTusenideavilefifiufiugndnnda
HuFevar 45 vesiufimegnitsusuina daulnggniniveuned 105 Faduimamunmiiiaaues
Tan dnitugnluiiuiuauifsindgnliifients sesasn fo manans uazniamie Afufinelgn
wihiudssanasesay 25 ‘14ﬂi’ufﬁmmﬂmmﬁwqﬂ%’nﬁmémaamqjmmmiammmﬁq@ wazidugudnan
Y9aMsAny1ITeiug i1 Jananddifiufeunumvesdaiieiuiunrsensesssusyymisves
UYWEYF

Tnuszneushennslulamsadiiiviinageieiesas 75-80 drulsznoudu wieiivsinules

12 =

winflaunmidamarensieSuauainaoudegs mnmniseneluddnasnuitesdusenauvesdn

q
@ v a

ndndsliesrusznaunangnwall (Phytochemicals) dnvanguiinlaiin1sAinyideuassneanu
9 Hradensguagunnlusiuvesnismulsa iesnesAusenauvesanivluinlagangdadiu
vosuelilad uallamaiiuiniinadeaduil lnadinagudaaulaeanizd1indes saudadnanudisdlne
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wada

fangiugivarnvaswazauaudinilavnnsilvauaudAvfdeaunm (@oaun Usshiugans,
2551) lusmAdeidonlitumemuis 17 Sudutmumuiivgnluanmdchds aunsoauausedt
1l Bainanduiiufiondeiannssadssmududrid difedsansugniuinnlunianaiauny
Jwriauasuien naunna @1ansed) wesysel wazfidns Jaduudaliunans senaenUsyanansiou
wedniey 9radendng 4andesduny wansen viedliuiunans defivesdivnimuis 17 fe
AWMLY UBinueslilaatesas 24-25 savdnduiiteudmiuguilnafiveudngn
ABUTUY WAESIU (AUNT Avigiily, 2556)

msliusgloviandnasnsarildmarnuaneguiuy msuussuduutedinfusnisuieily
nuoghaanuagluens uonndusdaddsUuuuresmisdiauusutdafiousussmmuamilivang
dnfundnfasionns Tasutlsiaudsansavinldvasguuuuiaimadausmanil e was
walulagTanim nsdawdslngdsnisnienienin wu nsldanuseu ddede Llldarsaiilunisdn
wUs lldsmanssmumsausediuslnauasAsinndon nsdnuusuiilagisnslimmuseutiu (heat-mois-
ture treatment) lWuABMsmMsmenmuuuniledidneglungy hydrothermal treatment (s aivy
A uazAn, 2559)

Ussindlnoiiulssmaildluiedosesnms Insiawizegsbsarmslng uanain
amsmeudy Usemelneniinisvihuuy emnsing saufaldsuTausssuanuingtuan endiegn
wu usandtaduruiiduiveuinistulnenmshutsanduyiauine Segiuiliae l9dn uils
and thaanse ieusndys fuaw udnidimousumeumies vishiuliinsdunuidousnin

' s
a o a

(B9FNA UAARYN1IA, 2543) venanidadivudlngdnnansvie Wy nseuldy tnaames neusiy
fuau Wusu mndeyadenaruandiidiuiuumansialidngauiiddyfedmad uasiuwild
yoammduilendifiudunnd deyaanmeamAdeilimaunutinandmeutsinine snfegs
W Msludednalstiuo B naunuudeanaluruuaansou Gauins Wz gAY warAUNIT 0ANY, 2557)
ndeyanind1y n1sdwdatny wazudeddaudsunldusslovdnaunuudsaduisdiunie
wilad1dlnesssued uenanazidunisannisiudrdnaiduds SiduaSulazvenenainves
nandaeienmsannsliudednilunisuusgy Wunstiesnwnaindnilulsene RugeanIenIs
iyarnBnnanile
IngUsTaen

1. iefnwndasdunsmawnuuilandudiuseutldnunauie 17 fuwnzan Tuwuy
andnseu

2. Wiednwmavesmsmauunilandunsdnsoudednunniu 17 faudslusutandnseu

3. LlensesinaAdlaruinis warUiinagduviduestanfarivusamanseunauuts
andunsEumsudadniwama
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35M15398
1. Anwdasdrummaunuudlsanduisdrudasutedinvianiuis 17 fivangas Tuvus
adnsou
NARYUNENANTEU (5197 1 uaz Al 1) naunuudeanddmeutstidiug v1anus
17 (armenth asd) Tushmdaunsvaunu 3 sedu Ao Yevay 0 20 uay 40 wariATIEAMAM
veanSnTinanls iefmdonsyiunsaunuiionzan el
1.1 aaunnvnanienn baun f1d L* a* b* TneLA3as Handy Colorimeter (Nippon,
NR-3000A, Japan) Snvaeiieduladuanuuds frenies Texture analyzer (Texture Analyzer $u
TA-XT2i, England) Tneliwa¥auuu cylinder probe ww1a 35 mm (p/35) wazU3unanindasy (Water
activity; aw) (Aqualab Series 4TE DUO, U.S.A.)
1.2 aunmnelszamdudalagidnisiiaguuuaiiuvey (9-point hedonic scale)
(1 = lawouannitan aufls 9 veusnnilan) luandnuasdud ndu savi eduda wasarueulae
s Tnglifimaaouiilurunsiinduduiu 50 Ay
TUNUNITNAFBIUUY CRD dIMSUNITIATIERAAINNIINIEAIN way RCBD
dmunsUssduaunmvnatszamduia ¥iinsmaaes 3 91 JaTgiaruuUsusiu (ANOVA)
warlSeulsunnuunnensuesAindedieds Duncan’s multiple range test fiszduanudasiu
Sovaz 95

A15199 1 dunadlunisnanaiansau

U3unaw (n5u)

dundn (nSu)

ANSUAIUAN NAUNY 20% NAUNY 40%
utandelunuseasn 100 80 60
wdetvInIuiAs 17 0 20 40
¥manse 200 200 200
T2 dn 150 150 150
NN 250 250 250
nawsilan 2.5 2.5 2.5
thaansedmdulsenti 46 46 46
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Aludalituiensoman Mnzne AuEIEEn (220 sousewil)
AvY 9 ldumansefiazogaunun
Aae 9 Wuutsaudunandoudiud nausieauEe (60 seusowi)
ldnau uwazillousniiym
ldfuidnenseany (Wusugudnae 6 u. ge 4 wu.) Usssnuasaiiun lsenimeuinia
aulueu Ngamadl 180 esmwaled a1Uszana 15 undl Wnliduuunsunsy
AWA 1 TunaUNISHENEIANTBY
7117 : faudataIn BadNA 21aARYL 1A (2543)

2. Anvmavasmsaunuutliandundiudoutisiniuaniwia 17 daudslusuusanseu
wamuleinnunmusis 17 dauls Tgdsnsliarudeusiufuanudu (Heat moisture
treatment) 3989 Chaichaw et al. (2011) U¥umuuluiregnautidniliifudosay 25 Tng
wuth 150 n3u Tuth 1000 faddns fonmnil 4 esmuwalea Wua 24 $2lus suuriutlse
psouaNiouiguugdl 45 samwalua sunuTunsil (eoninfosay 12) thudsdnildldy
LagIEUNIUATLNTIVIA 100 W WuShwwuugaanaluussydadiuie PE Uauilndiemnuieu
Ausnwifigamall 4 esmwaidea
NARYLLENANTOU (151971 1 wag Amil 1) nawnuudsandseudednyamusts 17
dauus lusmsdunmaunuiifesar 40 Wisuifleuiu Miumua wags3uildudednunnuis
lsildriunisdands Ainszigunimuesaniae FuAMAIMNINIENN UazAMAINNIUSEE
duria mute 1
3. AATIANAMNLATUING UasUTuuqAunIdvananiue
3.1 AnszinuAinidlaguinis wasdavihaaniavunnsinsueuy Ysenauseuiunm
&159IENAeY 15 519015 Laln WS en wasuanluy (Sulivan and Carpenter, 1993)
ludfuievun lufudush Teaamoson Wiy anslulawsavioun loawns ¥inna oden Jandiue
Anfiud 1 3nfiud 2 uealey wazs1awan (AOAC, 2019)
3.2 AATEAUTINRAUYSE MusnseuRandueigusuuning @u.1/2552) lawn
Total plate count (FDA-BAM, 2001)
Salmonella spp. (ISO 6579: 2002)
Staphylococcus aureus (ISO 6888-1: 1999)
Bacillus cereus (ISO 7932: 2004)
Escherichia coli (FDA-BAM, 2013)
Yeasts and Molds (FDA-BAM, 2001)
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NANISIY
1. sandrumsmaunuudsandunsdaudasudstnnurmute 17 ivunzauluuaadnsau
MnmsAnsMsaunutiianausdiugieutietnnuanuis 17 Tusutandnseuis 3
sefufio¥oray 0 (Fh3uilugu), 20, way 40 AeAmNINMISNIBA™ (59T 2) Avoaddonuun
WU MIALUSansnawuit19nue 17 dwald Arenuadng wazdunsanas @
Addeadinty fvouiovuniuunldumuientu sruiledudanuin msmaunuutieinunmusie
17 demalfaranuudesuniiniy Fudsduionislasiadrwewunadlaeuniozsinain
Tnseasrsvosly waglusiuluudsanaifundn (Poonnakasemn et al, 2015) wiafinsnaunusiouds
4 vl deduiavesuumaauuuas By uonaniuudaddsmanednunzdud daue aw
funltudivtuwdndes aunmmessamduia wuh dnuasusing @ ndu savd ldfenuuan
snaffuegraiidedduneada sudoduda wazmnuveulagsaumuin msvawnuuilednuaniui
17 dawalrzuuuaurousiiniu Sadnidennsnaunvlussaudesay 40 dmdunisneaesiusiely

A13197 2 ANV LazAaNIWINIUsTamdNREvasanansaunauwnuulsadunsdau
frautadnrv1Inwiie 17

FFuiiugny NAUNU 20% NAUNU 40%
@mﬂ']WVI‘Nﬂ’]EJﬂﬂW
L* (Waenuen) 63.93+0.60° 58.89+1.08° 57.63+0.54°
a* (Waenuen) 10.51+0.96° 9.10+0.53° 8.09+0.57°
b* (lWaenuen) 20.08+0.78° 24.12+0.66" 28.07+1.12°
L* (ilelw) 64.42+0.72° 62.98+0.91° 61.97+0.69°
a* (iiiolu) 6.48+0.33° 4.72+0.37° 4.31+0.35"
b* (ol 17.31+0.45° 19.40+0.87° 22.06+0.33°
Hardness (N) 10.16+0.19" 19.54+0.42° 18.75+0.19°
a 0.76+0.00° 0.79+0.01° 0.81+0.00°
AMNINNIUTEEMAUNE
anwaurUsIng™ 7.52+0.98 7.62+0.78 7.82+0.61
g 6.22+1.22 6.34+0.93 6.03+1.01
nAu™ 7.11+1.23 7.23+1.10 7.28+0.89
\odurta 7.45+1.01° 8.04+1.11° 8.12+0.91°
SAVIR™ 7.89+1.42 8.11+1.21 8.21+1.10
AUBRULALTIU 7.35+1.21° 8.14+1.09° 8.20+1.24°

newma: AnadsluuaIuuILeUREIRUTAAUAIEMISNYT a, b, ... WaAIANLANAIITUEE
HedAen9ada (p < 0.05) waz ns lddamuuansnsiueegsitodideneada (p > 0.05)
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2. wavesmanawnuuilsadusdaudisudetinvnaniuis 17 faudsluvuuandnsou

Mnmsfnlunsnaaesde 1 Adadenmeaunuuiadundusoutsinynius
17 Tuszdudesay 40 Wuanneild3unzuuunnuvousinian efnwinsaunusoudsdin
gmeuks 17 dauuslagiinmslinnufeusiufuautu deguninmisnisnin (msned 3) wui
muaiLay mAdsswsuudonvuniiiinsaunuiuteindauls daudndifeeiusiedig
muax dndvesiorundinmaunuseuddndauusiunltlndifsstunemaunudeudsin
Lilddouys drudedudanuin nsfaudsutisdndedsnsldanuseusauiuautus el
ansudslndifistumsuiiugild wailifesnnnisdauusudsindmaldnsnanilud wagvinld
olulaavimihidulassadsiiluidooun (Chaichaw et al,, 2011) Famsuiudsuiledudaiifiniy
aonAdesiunuAINIIUsTAMANRE Tinudn susandnsounauuutiiandunsdusnoudedinngm
mus 17 dauvsluszdudosas 40 Id3unzuuumLveUINndign uans1saniieg1aduoegsdl
YA N19ana

M13199 3 AUNINVNIENN wazAN NN UTTAmALTEvRsenanseunaunuLdanfiunsdueme
wladnvnInuiis 17 dauwus

ity nawnuntedng NaunuLtedng

= Lildnnuds 40% fnuds 40%
qmmwvmmsmw
L* (\Wdenuen) 63.93+0.60° 57.63+0.54° 60.72+0.61°
a* (Waenuen) 10.51+0.96° 8.09+0.57" 5.56+0.38°
b* (1Waenuen) 20.08+0.78° 28.07+1.12° 20.60+0.19°
L* (ilelw) 64.42+0.72° 61.97+0.69° 61.89+0.37°
a* (1olw) 6.48+0.33° 4.31+0.35" 3.70+0.27°
b* (el 17.31+0.45° 22.06+0.33° 21.37+0.54°
Hardness (N) 10.16+0.19° 18.75+0.19° 11.23+0.98°
a 0.76+0.00° 0.81+0.00° 0.81+0.00°
AMANNIUSTHMAUAE
anwazdsng 7.52°+0.98 7.82°+0.61 8.11°+1.01
a 6.22°+1.22 6.03°+1.01 6.64°+1.22
nau 7.11°41.23 7.06°+1.19 7.28°+0.89
iloduia 7.45°% 1.01 8.12°+0.91 8.42°+1.52
AV 7.89°+1.42 8.21°+1.10 8.30°+1.41
ANNYEUlAYIIL 7.35+1.21° 8.20+1.24° 8.44+1.21°

U ¥ L

nunewe: AnadslukuIueuRgINUNMAUAIEMENYS a, b, ... LAAIAILLANAIIUBENSE
HedAgyn1eana (p < 0.05)
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3. ANAMNLABUINTT wasUSuTuRAunIdvasnaniue
MnNsHERTLLEAnToUNaLULTsEAUsEseLtdnYmL 17 dauyslussau
Yovay 40 LWunAndnsifiaunls asgiauamislnruns uazUinnagaunid naLansanm
7l 2 uway 3197l 4 WU TuaAnseusIuIL 3 Fu (1 mhevdlae) Tndnuny 240 Alauaaes
lustu 9 n. linunsalesfusiiansiud Wiy 4 0. aslulemsmitonn 35 n. Tuandvidiuimdsny
Aoutege lssanesdusznaudlngfe uth ¥ina uazned SuduingAuilimdsnugs deuds

ASUSLNALATIDE

USunagduniduasdndae wudndulumunasivinsgiundndasiguruaunlng (uwy,
1/2552) Taglafvunusunavesgaunidnaluil Total plate count (CFU/g) Salmonella spp.

(per 25¢) Staphylococcus aureus (CFU/g) Bacillus cereus (CFU/g) Escherichia coli (MPN/g)

kae Yeasts and Molds (CFU/g)

M19199 4 USHauadunIduawadnsdm

FBaasgRunis Ysuagdumnsd
AN UNY.1/2552
Total plate count (CFU/g) 5 1x10°
Salmonella spp. (per 25¢) Not detected Not detected
Staphylococcus aureus (CFU/Q) <10 < 100
Bacillus cereus (CFU/g) <10 <100
Escherichia coli (MPN/g) <30 <3.0
Yeasts and Molds (CFU/g) <10 1x10°
Fayalayuinis

$UIBUTENA

UIUNLILUITINARBAYULUTTY

. 3.3y (55 n%al)

22

AMAMIlAYUINTAanilanilguilna
NAIUNIUA 240 Alawrass (Wasnuanledy 80 Alawmass)

Tasuttanun
Tsfudush
nsnludusians1ud

Taladinason

9.
7.
0 n.
80 u.

SovazvesUSunaunkurinmneu*
14 %
35 %

27 %

Vol. 3 No. 2 July — December 2021

Effect of partial substitution of wheat flour with rice flour and
modified rice flour in crisp coconut slices (sali krob)



44 15@15TWUSSSUINITING

TUshu 4.
andlulamsanavian 35 1.
Tooms 2. 8 %
¥hana 21 .
QTR 20 . 1%
SoravvosUTinadinuzise Tu
AU 8 % ndiud 1 2%
Inndiugd 2 4% uAALTHYL 2%
Wian 6 %

* SavarveaUsinuasemnsiuusihlviusinasdetudmsuaulneeigdus 6 Tauly
(Thai RDI) Ing@nannAnu@eaniIsnasuiuay 2,000 Alawaass

ANUABINITNEINUYBIFRZYARALANA1TU HABIn swasuiuas 2,000 Alauaaes

€

AITLASUAITOINTAN 9 Pl

Tashusiaun Uaanin 65 1.
Tasfudush Uosnin 20 .
lALadmeTon o8N 300 wn.
anslulsimsariavas 300 .
Tooms 25 1.
Tgine o8N 2,400 un.

na9su Alawrass) aensy : i = 9 ; Wshu = 4 ; aslulawmse = 4

muil 2 Jegaaantaruinisinsuiuuvemdndagivunadanseunaunuudanduisdiuig
wletavnnuis 17 daudsluseduesas 40

dyunanImaaeg

msAnwsasdmnemauuLtsandusduseutstumuis 17 fmunzan Tuvus
andnseu Turunanansou 3 sefufedosar 0 (Fr3uflugiu), 20, uay 40 AeAmAMYNINEAIN
wagAMAINNNUsEaNENRE Wit MamaunuwtednavnInuie 17 Segas 40 lasuashuuauYey
wnitga Fsdmdenmmaunuiissiudanalunsinwidald

msfnwmanauudasuiinenmuis 17 fauvslasiimslinmuountuaruty
Soway 40 AOAMAINNINIEAIN WazaAMNMNINUTEaNFURE nud1 MIdawdsudetnamedsnsld
arufeusiufuarutuiely aunmvosmuiaanseulndiAseiusiifuiugld uenandusildtu
AzLLUNIUsEanduiiannian

a

N153ATIERANAINILATUINIG UasUSHIugaunsd wudn vuuaIdnsauiiuig 3 u
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(1 mheuilaa) Windsusi 240 Alauaass lodu 9 n. linwunsalvdusdansiud Wsdu 4 n.
asTulansnsianun 35 n. USinaauvisdvessdn g wuindulumunasinasgiusdnsusium
Yuslng (1UN%.1/2552)

wan st uansalfhdudusuudmiunsdavuiitusandidudiuna s
Tutstmlngaeiuging q nawuld lnsausodszgndsoseniiodmiedendesléfiluszd
ATITOU LAEIEAURNAIMINTTY
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Abstract

Chinese food in Thailand varies among cultural diversity that is influenced by the
changes of cultural background and its context. Therefore, the culture of Chinese food has
been studied to understand the diversity of food culture changes, raw materials, cooking
methods as well as the selection of equipment to balance the combination that meets the
preferences of Thai people in taste, color, smell, and its appearance. Chinese food in Thailand
has so many processes, namely boiling, stewing, steaming, and frying due to immigration.
Chinese food has a huge influence on culture. In particular, there are modifications to meet
the needs of people in Thailand. There is empirical evidence of the origins of Chinese cuisine,
which is a body of knowledge that is passed on from generation to generation. Chinese food
in Thailand is unique and full of charming which shows the value of wisdom, way of life, and

cultural heritage of Thailand as well.
Keywords: Food Culture, Chinese Food, Cultural Diversity
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