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Abstract

Development and knowledge transferring of Ta-Node palm sugar stove to Improve
production quality and capability, aim of this project was to study strategy to develop
Ta-Node palm sugar community, develop Ta-Node palm sugar stove, and transfer the
knowledge to community at Huaikrod sub-district, Sunburi district, Chainat province.
Qualitative method was used and the strategy for develop Ta-Node palm sugar community
was divided to 6 strategies. The developed Ta-Node palm sugar stove was useful and save
30 minutes less than conventional stove. Finally, knowledge transferring was done for 200
people.

Keyword : Ta-Node palm sugar stove, Chainat
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Abstract

The objective of this research was to development Thai shortbread cookies with
activated charcoal. The research studied standard recipes, optimum level of with activated
charcoal (AC) and consumer acceptance, using 9-point hedonic scale for sensory evaluation
of color, flavor, taste, texture, and overall acceptance by 50 panelists. It was found that the
standard recipe consists of 300 ¢ wheat flour, 80 ¢ icing, 120 ¢ vegetable oil had the best
scores of overall liking point at 7.4. Next, this research studied the optimization of addition
of AC at 3 levels. It was found that the Thai shortbread cookies with 2% AC received the best
scores of overall liking point at 7.6. A consumer test was used to evaluate using 50 panelists
and it was found that product was accepted by panelists, the overall liking point was 7.1 (like
moderately to like very much) with 92% acceptance and 76% purchase intent.

Keywords: Thai shortbread cookies, Activated charcoal, Product development
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Abstract

The objective of this research was to develop Thong Phap supplemented with green
curry paste. The standard Thong Phap recipe were added with green curry paste at 5, 10 and
15% of the total weight. The overall preference of Thong Phap was evaluated using 9-point
hedonic scale. The result showed that 5% of green curry paste in Thong Phap obtained the
highest overall preference by 7.22 (Like moderately) which was not significant difference from
10% (p>0.05). The product color was also determined. The result indicated that higher amount
of green curry paste decreased brightness, redness and yellowness of Thong Phap. The
nutrition value of the 1 serving Thong Phap with 5% green curry (30 g) was 10.34 ¢ of
carbohydrates, 1.28 ¢ of protein, 2.97 g of fat and 73.21 kcal of energy. It also contained 4.38
g of dietary fiber which is 17.52 percent of the fiber reference intake for Thai in 2020. This
might claim that Thong Phap with 5% of green curry paste is a source of dietary fiber as it
contained with dietary fiber 10-19 % of Thai RDI. In addition, Thong Phap with 5% of green
curry paste contained antioxidant activity (17.31 pmol Trolox/g) higher than the standard
recipe (16.15 pmol Trolox/g).

Keywords: Thong Phap, Green curry paste, Dietary fiber, antioxidant activity
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gou q guévua dulszneundnveminunadeammlseneulufeiniesna wagaslng
vanevdafiiissloninosnenie wu wandihden wintny fasuadlsdufitiessiutan anns
fnidle anmssniauLaznszAuMIAAB UM vBITY ULTNAAUE WS (4236, 2550) esias ann1Tnin
Anayn Preduan fugnga eduay uivanvies winlve Heduan unein1sviesdaile (nAdv)
ndungnuenans, 2553) nsziiien 91 azlad Fawaneinisviesdn vieuile uluvies Uanvies 1udu
(Hfunws uazAme, 2533) uanING Syl Windih Wintny wazindiquilumstiudieyyadase
(WYSNT azNLNA1, 2560) %qﬁmumaammmL?iawiamsl,ﬁﬂiiﬂéa%’wm6] Wi LAY
anudulaiings [udu

Nndoyathesiu fAfeidlundnioziminunadsmnuundudusanlunesiu e
aurmdlarnsuazaisanuulanlmifusaralifunesiu sudadunsifisuumisnisi
WINUNIWInIUIN g U vl

QUszaeR
1. dWednuUsinaiimvunzaueminwnademmulunasiu
2. e maresUSinanisiuninunadsmuseAdvemeaiuasuninunadenniy
3. WleAnwigauimdlnrnsuazqrsiueyLedaszvomesiuIaTINS ALAAT e LT

Waule
ASAULUIAA
AuwUsAu AauUsnny
- AzsbULUTEUIUUS TR AUNE
YR nunat ey s | - ArdvemaNiuES NS NUNATE VY
- AMAMIATUINTT
- qVsFUIYYADATY
U
AN 1 NSAULUIANLUNISITY
=) ad a o
CLUYUIBTNI3I8

1. nsAneUiInaiimunzauvesinunedeavianulunasiy
ATHAIUINBINULESUNSNATLININU TLAELESUNSNATEIINUUSUUS B8y 5, 10
uay 15 maﬁﬁmﬁfﬂéauwamﬁwmmiumaﬁugmﬁugmﬁﬁmLLUaammﬂasamﬁ (0.U.0) Fapeedt 1
LLazLﬂﬁaudaumamaﬂﬂﬂsﬁamLﬂuﬂzﬁ%’gyﬁmﬁaqmmwmmQ’U‘%Im LAYEIUNELYBINI NN INITY
Usgnouludenindindes 10 uin wintwyan 15 Wia egled 6 ndu 11 6 n¥u veuuns 5 Foulds
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nszifieailve 3 Feulfiz gnin@mvu Busrdatu nind inde nel egas 1 Feuw winlneidle
10 ln gndunsdu 1/8 douw1 Awengn % douwn (@Emsyun, 2557) ntutmesuLasy
winunudemuildlunageumsUszamduiadnudnuugsing @ ndu sawd dleduia uas
muveulngTI #e38 9-point hedonic scale ngnslsinzuuu 1-9 (1 vneds lalveuunniign ua
9 mneds veusniian) Tneliimaaoudailsiiiunsiindu engszning 18-50 T Afuuszmumesiy
ag ey 40 AU

M19197 1 gRSUUNNBINULETUNINUN IR INITY

, . SRz URININNITLINIU
RV GHEGEY)

0* 5 10 15
udsdud1uznas 150.00 150.00 150.00 150.00
uandeiunusean 50.00 50.00 50.00 50.00
wiagn219n 50.00 50.00 50.00 50.00
thaanse 50.00 50.00 50.00 50.00
Taln 100.00 100.00 100.00 100.00
wsnlnedu 7.50 7.50 7.50 7.50
\ndevu 3.00 3.00 3.00 3.00
s1RnTlvan 10.00 10.00 10.00 10.00
dhanalaus 125.00 125.00 125.00 125.00
U 5.00 5.00 5.00 5.00
Nkl 5.00 5.00 5.00 5.00
ne STy 360.00 360.00 360.00 360.00
W%ﬂLLﬂ\‘iLS?JEJ’JWJ’m - 40.88 81.75 122.60

u7: *gesiuguinwlasnanesewsd, 1.U.4

2. NsANYIANE
thyesiugnsiuguuargnnaiuninunadeamiuiiuaazidoaudariadddeinios
Precise Color Reader model: WF30 (China) ﬁwﬁ'?miﬁl,t,amaaﬂmiugﬂﬁuaa AN L* a* uay b*
A1 L* JuAinuadng (Lightness) rnaglugag 0 a 100
A a* Wumdunaazdilen (Redness/Greenness) ngan (+) Wuaduasuazan ()
Wumdiden

1%
a

A b* Wurdnaawazdtintu (Yellowness/Blueness) tngdnd (+) Wuaaasawas

v

A1 () 1WA aEy
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3. MIANYIAMAMISLATUINIG
thmesiugrsiuguuasgraaiuninunadomuiiiesuuuruseulnerassnniigan
funasnauamslasuns ln arslulewnsn Tsiu luiu leemns weswdsnusondamnguilan
Tngl¥toyanialaruinissiuiumsauaniauAmlnyuINsTeeImsing
a. msmqwéﬁmaqyjaﬁaszé’w%‘% 2, 2-diphenyl-1-picrylhydrazyl (DPPH)
NILAIENENTANANOINUAALUAINA1A Rodriguez-Saona way Wrolstad (2005) 1n§ieg1a
1 n¥u ldluvaoadvduiumies Wummiuea Yiuwes 25 Sadans diluwegifeeiosad
a3 (Shaker) firi§iseu 150 souseund um 24 dalus udnhludusmdesiiaudisou 9,000
seusiowil igaumgdl 4°C w15 uit wendldldnateildldlurnuidvuashlufiuiigumgd
-20°C
sngVFnueuLadasEiHYAE DPPH vhlnenansafinfosanauiuansazats DPPH uag
WluiAvlufidautg 30 Wit (Fukumoto and Mazza, 2000) mﬂﬁuﬁwlﬂfmﬁﬂﬂﬂiqmﬂﬁuLLaqﬁ 517
wluns fewrdes Spectrophotometer ﬁﬂmmmqm%é’fwawa@aiwaqﬁaaﬂwLU"?EJULﬁEJUﬁ’U
NIMUINIFIUYBIATAANY 6-hydroxy-2,5,7,8-tetramethylchroman-2-carboxylic acid (Trolox)
senuradululasluaves Trolox/100 N3y
5. M3Aszidaya
msfinyeAuazgridusyyadaserivianin 3 91 Aesesidoyanomalaglilusunsu
AwindnsazU AisginuwUsusiuvesdeyauuudwunafes (One-Way ANOVA) wWisuwiey
AYINLANAIIYBIAREEEIE Duncan’s new multiple-range Test (DMRT) fiszdutudfaynaada
0.05 wanswansmaaedluguaadsuazaIulonuunnnsgIu (mean=SD)

NANISIVY
1. wamsAnwUSinaiimvanzauvaswdnunsdisananulunasiu

nansUsEiunaUszandudavemesiuiadimdnunademuiiemuSunaiivangay
yodnunademmmilunesitu uansiamsnsil 2 wui nesfuladumdnunade iy ngasiinsuuy
UszLﬁuwNU'azamé’uﬁaiunﬂ@mé’ﬂwmzﬁaﬂﬂiﬂwaaﬁuqmﬁugm definrsananizesiulesy
WINUNAWTLINIU WUT NeaiuLETUNSNINARIUnansiaziuulssliunuanyuzUsINg
3 nau wanidedudaliunnsneiy (p>0.05) wansUssfiudusand wandifiuimesiuiasy
WinunaBemudesas 5 uazdosay 10 fazwuulssdiuliunndediu (p>0.05) Ui 2 gns fazuuy
Usziliuannnimesiulasunsnunalisnmuiovas 15 ogslidudAgnisaia (p<0.05) nan1susziiiu
srunrmweulaesm wandliiiuin vesiulauminunadoamnuiesay 5 fazuuuussduinniign
e lTIALLANANINYDIRUIERUNS NLAUTEIIUSDEaY 10 (p>0.05) SafsliAziuuUseliuannnin
NoduERUNINUAUTEIIUSeraE 15 (p<0.05) Nan1sUszlunsuUszamaNda wui Usuiu
Maasunsnunsdevuiivanzasluruuvesiu fe fevar 5 (esniazuuulszdiuniadin
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Uszannduiaunnianlunnaasnuuzidledisuiunesiuasuminuna@iemvnumeiu siuddlasiuy

Auveulnesliinengnsiugu Ay JaihnesiulaSunsnunadismnuiesay 5 lUAnwaue
nalarunsuasgnsinueyyadasludtuneusisly

A15199 2 HANSUSEEUNIUSEANFURAVDINDINULESUNS NN LIINY

$98aTNISHESUNSNLNTLINITU

AMANEALY %

0 (gnsnugiu) 5 10 15
anwgdsIng 7.72°+1.15 7.43°£1.11 7.17°£1.25 6.96°+1.35
a 7.63°+1.24 7.22%°+1.35 7.15%+1.26 7.02°+1.22
nau 7.37°+1.39 6.87°+1.45 6.85°+1.63 6.48°+1.63
PR 7.11°+1.51 6.98°+1.53 6.79°+1.63 6.09°+1.66
Weduia (Aunseu)™ 7.58+1.25 7.00+1.51 6.78+1.75 6.63+1.62
ANUBRULAETI 7.70°+1.11 7.22°+1.53 7.00°+1.63 6.52°+1.68

= 1 1 ISk o w

nueg - > Aensiuluwwineu wansrnuuanaseglidedAynieadifn p<0.05

<

o

- " lifleuusnansegnsltdedAgnieadan p>0.05

2. NANTSANEIAIENDINULEIUWS NN UEINITUY
Kan1sAnwIAAvemaIRUIET NNk T By wandlfifiuin nesiugmsfiugiu
flAnAuang Aduas wazdmdswnnnimesiuasundaunadeaminu wansliduingield
w'%mmu%snm'mmﬂ%u a'awaiﬁwaaﬁuﬁ%L%;Jﬁ'ﬁyuuavﬁm%l,lmamaa updlAdvaesdiuanmnenu
(p>0.05) (mm‘m 3) maaaLﬂma%awamuamwumuuavamLas:uwsnLLmLﬁummm agiulaan
mawuamwumummmawm dunaniulE s nunademuiidihmanesudes Tnenesiu
sriithmanewarddonduiudiolansnunadommuiiutu

5199 3 WANNTINANAVDIVNDINULES LN NLNIDEININY

$98aYNISHESUNSNLNTLINITY

AMANWNLY ¥
0 (gnsnugiu) 5 10 15
L* 66.69°+0.44 63.89°+0.56 63.357+0.23 62.56°+0.84
a* 6.81°+0.17 6.72°+0.42 6.14°+0.20 5.10°+0.11
b*" 22.70+0.31 22.57+0.73 22.21+0.52 22.00+1.11

RN8LIR - abe ﬂ@WQﬂUIULLU’Ju@u LL’ﬁﬂ\m\‘iﬂ’J’]llLLG’]ﬂGl'N@EJ’NQJ‘lJEJﬁ’]ﬂZUVINﬁﬂGW] p<0.05
2 1&1&1?]’.]’]11LLG]ﬂ@’lﬂ@ﬁ]’]ﬂﬂuﬂﬁ’]ﬂ@m’lﬂﬁﬂ@% p>0.05
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3. wansAnwiguAvslnsuMILaEvEfueyyadaszvemomuLNITsIMY

HANSANYIANAIMILATUINTVDIMBINULATUNSNUN T IMIUTRERE 5 UWagnaiy
qmﬁugmﬂ%mm 1 whwuilan (30 n3L) (nSenTNEEITUET, 2541) LanafanIed 4 wui
nosulEUNSNUNATemuTerar 5 dUSunueslulawmse 1034 asu TUsiu 1.28 nsu ludu
2.97 n¥u lvawns 4.38 n¥u uagwdau 7321 Alawnaed vaflvumesiugasiugiy i
mslulainsn 10.67 nsu TUsdu 0.90 nfu ludu 2.43 nfu leormns 0.22 N3y waswasau
68.15 Alawaaod WawFoufisuauAvnalamnnmenui susmesiuieiminunademuiosas
5 fUsmalusiu T Toowns weendenufiugatu 1.42, 1.22, 19.91 uag 1.07 wh mudd
Slawieuifugnsiugu

Msvngisiusyuadaszuandliiiuin nesulaiuminunadenuiesas 5 Sqmssu
oyadasziiloIndie3s DPPH gendmesitugsiugiu Inefigvisdueyyadase fio 17.31 uag 16.15
umol Trolox/n3u AU

A1997 4 AAAINITIATUINTLAZ VBATUOULATATEUDINEINUGRTIUTIULAZEATLESUNINUNA
Weamnusesay 5

ANAMIENTUINTT (30 NSH)  MasWUgAsIUgIL  NeswWulEBunInunaligmuieas 5

Aslulawnse (n5w) 10.67 10.34
TUsAY (n5) 0.90 1.28
Tt (nSw) 2.43 2.97
Tooms (n5w) 0.22 4.38
Wa99u (Alanpas3) 68.15 73.21
auddusyLadese

DPPH (umol Trolox/n5u) 16.15+0.02 17.31+0.03
anuseNa

PNUANTNAUIMBIRULETUNTNUALATLINIU WUT1 NesUIETUNSNUNATEImIUTeeay 5
Idnsuuulssifiumeszamduiasnumnuseulasugeaailefiouiune situiadumsnunademiu
an59u 9 Tneguilnalitoiausuuyin vesiuiisandlidmnnifuluidefisuiunesiuaduminung
Fewnnufesas 10 uaz 15 sanAdndouimulunesiuleiiminunademmunaindiulsznoy
voawdnunademu wu windiden wintny wertiBelarsualeu (Capsaicin) filvsamiia
$ou Tneriswsuaznindn (2560) wuih windih ity waztn fu3unuauledu 0.1396, 0.3070
ua 0.4796 fadnsuseegiauis 1 n¥u dufu Welawdnunademmuluiinasnniuisdmaly
yomuiisarfdiafoufisnnntu uenaind fuilnadilidoiausuus i1 nesiuiaduminunademu
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Yovay 5 dnduneuvesninunsiined liusuAuld nduneuiinilunesiuiadundnunadyimaman
mmfwﬁwamzLweﬁagﬂumumammaﬂw%ﬂLLﬂq WU 97 Tdsuvensewevansvie Wy 1,8 cineole,
O-pinene, Chavicol, Trans-caryophyllene, Terpinen-4-ol ﬁ’mzﬂgm ﬁif’]ﬁuﬂamzmﬂ L
Beta-pinene, Limonene, Beta-phellandrene Wag Citronellal (ﬁ‘%Lﬁmu, 2548) LLaﬂumﬂﬂ%’ﬁ‘fﬂﬁu
wewszive Citral (@150, 2561) Wusiu

Mnmsdanadvamesiugnsiugiuuargnaiaiundnunadeav awdulfimesiugns
fugruddthmanes daunesiugaainunademuiifhmanesiudeussiddutudeuinnm
WinuNade ULt Ssaanadesunans inAauandifiui vestusinauaing (L) anas
douTuaminunaBemmuiindu sensideildaenadetuitevedilatmi wazamy wul)
fiwut neshugnaaiunmglag Jovas 6 fanuaine () ansudeifisutunesihugnsiiugiu
ﬁﬁmwaﬁLﬁﬂﬁﬁuiusuuwmﬁummﬂmiﬂﬁﬁ%mmei‘(ﬂ (Maillard reaction) Saifuufienisiia
dvnna (Browning reaction) giafldieadostuoulysd (Non enzymatic Browning reaction) finy
15lusmsfinauniseu n1sven Uﬁﬁ%smfl,ﬁmﬁ'ﬁuiwdwﬁwmaéaaﬁ (Reducing sugar) AUNTA
ozfilu sy wieasUsznevlulnsaudug Tnefanufeussiisen venand anudeuifldens
dawalAnnsiasudvomsnunavidodiunaudu 4 foglunesiu sauf Usnamdnunsuarloems
fanntuenasedinatlunmevilianuiutuiadssalsmesituidduduningrsiiugiu namsinadds
wamslistuth Unamdnunademmufiinntudsalimesiuiivuiltuvesiiauns (*) wardvdes
(6% anas eraLonnanduRaNTeINuNTe ULl iATen WU Wintihden windwy
Fen wzled wasiiuznga Sadderiwludusaudananinanaaslsiladdaiussaingilvidide
wuluiley

INAIATIUMANAINNINTUINTVBIVULNDINY WU YULVDIRULESINS LN ITIY
Yovay 5 dUnaleens 4.38 nfu GsAmdudosas 17.52 vesTinallsemsdiedaiiaasliy
Usgdriudwiuaulne (Thai RD) w.e. 2563 (lee1mnsansdedmiuglvg) fis 25 niu/iu) 9nUsenie
NIENTIEE1IAIAY AUl 182 w.A. 2501 Boa aanlavuinis Amuaieulunisnangnamslagunnis
Ingldinau 1 mheuilaa wmndesnisnandinduunamesdeammsvselilvomnsdedloaimns
ogluyiuafear 10-19 ¥es Thai RDI Fauandiiuimesiuiauninunadovmiuiesas 5
ansanandldinduuvadwedeemviedloenms anuansmgvsfiueyyadass wuin
yosituESImEnunadsvuiinnidueuyadassganimesitugasiiugiu Taegvslunisiueyya
Sasvanandiudsznautemininademanu wu windih W%ﬂ?uymé waY1 WyTnshazAnan (2560)
wud win?dh windvy uazenilqudlunssudsouyadassidiotndaeds DpPPH Anifudenas 81.24,
52.25 uae 89.17 sty vislumsdiudeyyadaselutagivdindinanasuadlsdudaduans
Usgnauiluedn (Phenolic compound) Al¥sanauiadeuiinunusssumilunin andeyatredy
Feorananlfimesiuiaiundnunadommmuiuruiivsslevideduilaclududuumdmwede
PIMThaT LU YYadATY

Vol. 4 No. 1 January - June 2022 Product Development of Thong Phap Supplemented with Green Curry Paste



24 q1s5a15TmusITUeINITINg

(RIGIGIIE

1. msinsfnyiongmsiivressdniusiuasnaresnisivinudeqsmueyyadasy
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3. msthndnunadormiuludszendlilundniarionmsdug eidunisifiugadiliiv
NINWNATE NI

References

NIENTWAT1IUG. (2541). UsenIANTeNTNA 15150457 aUvil 182 w.A. 2541 (09 aanlnwuinIs,
$WARYUNN LENT 115, Aeudl 47 1 (asTuil 11 fquneu 2541).

Snmun yaylwe. (2557). tonasUssnaunsisen o9mslne 1 (e1mslnedauiu). njamn: iaudiu
$fin Buneudisy laosnaug,

vimild lsaulnyad. (2534). gsUruuvadlne. ngawmna: U3En wwesaded wwwes 911in

Tunns dadley, Tuniu ynesUsedns, wiou Inasaud, wdading 5’aqa, FUNW NI, way
fieun wonndl. 2533, a197ynsulvedms U LY @y 14. FuAuTuil 28 wewney 2565.
970 https://www.Saranu kromthai.or.th/sub/book/book.php?book=14&chap=108&page=
t14-10-infodetail04.html

W3¢ 01uLM. (2554). NaveIn3nAo ST UUUNUGTULAL ST UUUIYamBn iR, 29597599857 504gY
AIaA3 UNIINGIFEYOUUNY. 4(2), 69-T4.

fwsns neswzlse uaz anund giflva). (2560). Usinameuledunazqvsiueyyadassluayulng
sauiin. lusteanduidosennsussadnmssedvnd e 4, fuil 22 Sunau 2560,
 @nUUITY UMNINYIRYTIVAYAUNANYT, 931-936.

MAIvIAFINgNYMEnT AusduAEanT uvinenduniing. (2553). goudayaayulnsive. dudu
Suii 28 NOWNIAU 2565. 9710 https://pharmacy.mahidol.ac.th/medplantdatabase/ index.
asp

Flaset sfups 3590501 Tounes | 359918 WAANBS , NN1A BEuRLNe way 913 suTanite. (uUd))
myviannndnsarivuameshuadunmeled. usigouduideseinnsussaivinssedy
W7 A5 2, 4 AT W AMENSEs AN NS, 595-602

Aty 93w, ATl sufiume, Safed naaAsIa, gua gnven, 933 fideins. (2548). Uay
nouTAng e, navme: U3seciu wiuda ndd $1in

drlnnusnasgIuNEndueignamnTIi. (2556). ¥INTTINNAANTYLUTY 1 IWaune. unw.129/2546

ann3ntl vewwa. (2561). gIudayainiesenayulns ausadumans un1Ineaueuas 1ol
dUAURIN http://www.thaicrudedrug.com/main.php Jufila Qmmﬁuﬁ 2564

msfiannedndusivesiuasuninwnade I 4 afuil 1 unsrau - fquiey 2565



Journal of Thai Food Culture 25

950U d1ava. WUV Mewiusalsy. 15ins e-Leaming WoRmwIa TN Aamszswii3asa
WILMNIAUT IV AE1AUTUTIUNNTE. AU TRl 28 1oy 2564, 91nhttps://edltv.thai.
net/ vocation/ index.php?option=com_edl&task=course&view=lesson &lid=596&
pid=595&cid=1&Itemid=20

Fukumoto, L.R. and Mazza, G. (2000). Assessing antioxidant and pro-oxidant activity of
phenolic compounds. Journal of Agricultural and Food Chemistry. 48, 3597-3604.

Rodriguez-Saona, L.E. and R.E. Wrolstad. (2005). Extraction, isolation, and purification of
anthocyanins, pp. 7-17.In R.E. Wrolstad, T.E. Acree, E.A. Decker,M.H. Penner, D.S. Reid,
S.J. Schwartz,C.F. Shoemaker, D. Smith and P. Sporns,eds. Handbook of Food
AnalyticalChemistry. Wiley-Interscience, Hoboken, New Jersey.

=l

ANZETBL/HID

H¥28A8n319138 as.eans waiela
MaNgATINeIManTUNdn a1913vINIAMuALaYNITUTENEURIMNS
15958unnsiiou 204/3 gudinemans unIne1duaiugdn
QUUASUGT WUIUNNAR LWAUNWER NY. 10700
e-mail: yossaphorn@hotmail.com

weE1UHaN Tangy
MaNgATINeIMansUndin a1913INIimMuALaEN1TUTENURIMNS
T5958unnsiiou 204/3 gudinemans unine1duaiugdn
QUUATUT WUIUNNAR LWAUNNER NY. 10700
e-mail: panidanan231142@gmail.com

UNEIYAN ATEY
MangATIeImMansUndin a1913vINsimuaLaEn1TUTENaUeIMg
T5958unisiou 204/3 gudinemans unine1duaiugdn
QUUATUT WUUNNAR LWAUNNER NY. 10700
e-mail: maysrisukd75@gmail.com

ns.nagd AUsHIEgEe
nangnTInemansUindin a1913vINsimuaLayn1TUsENaUeIMg
T5958unnsiou 204/3 gudinemans unine1duaiugdn
OUUATUST UWYNUNNGR LWALNNER N3 10700

e-mail: np_kool@hotmail.com

Vol. 4 No. 1 January - June 2022 Product Development of Thong Phap Supplemented with Green Curry Paste



26 115a15T@usITUINITINY

WeEging ey
15a38UNsiTou
T5aSunsiSeu 204/3 gudinemans InineauaIundn
DUUATUST UWUNUNNGA LWAYNERA AN, 10700

e-mail: sunitra.ch@gmail.com
YNNANYART KNS

l5958uUn1siou
TseSunsiSeu 204/3 gudinemans InineauaIundn
DUUATUST WUWUNNER WALNNEA Ny, 10700
e-mail: sunitra.ch@gmail.com
asunsad  1alsaus
AUEIEIFERSLazALUlaE
AgINeImaniuasinalulad unnInendesvsigilaseainsal Tunseususgudus
@i 1 i 20 auunvaledu ny. 48
n.Aaomils 0.A0MAN 9. UnusTE 13180

e-mail: nopparat@vru.ac.th

msfanedndusivesiuasuninwnade 4 afufl 1 unsrau - fguiey 2565



nsAnengAnssunsuslaavundiuazniswauinand e vundeldvasduequ*
Study of bun consumer behavior and product development of bun stuffed
with braised pork with Chinese herb
81303 9AAT* neaews AglyTaulyd gnins ¥dyana wazassens laasnay
TsaSeunisiiou umniveduaundn gudnsine ass

Sawittree Nuwongsri* Krittayaporn Pinyoratanachot Jutaporn Kwansakun and
Janyaporn Aiyarakom
School of Culinary Arts, Suan Dusit University, Trang Center

Fuunau: 1 dquigu 2565
wAluunAaY: 2 F9AL 2565
MBUSUUNANY: 2 NUe18U 2565

¥

UNANED
msfnwiiiiinguazasdiievfuduvendonyfiviennnisinudaiionhmysnaiiesnss
snudssUlundnsfausivunil femsinwmaAnssuuasmnudesnsvesiuslaniitldenanfasivunila
TnyuaziaundnfusinasAnyinissoniudovuutldldny dunsnlfuvvasuonyanailuly
Jamdanss $1uru 400 Ay uwlanarvnadRchermul Sosar Anade wagAndouuunnsgIu
HA91NNN5d1399 NuddreusuvaeunNadlng dumands S 271 au Aaduevay 68 way
Wumave S1wou 129 au Anfudosay 32 finounuudimadlngjegluiaeie 20-29 3
$1uau 168 au Anidudesay 42 sunginssunazeudesnisvetiuilnaevuntl wuiaaui
Tumsidendowuuils 3 Sufuusn fo Sruazmindo/dundy guesiniifin uasinsassnaudn
Amdudosaz 54 25 uay 15 mudsu Tenalumsdevuails dulngsdodioviinaes Andu
Yowar 42 dnwaizvoswunsiifuilandoens Wuvusdajy Andudesas 62 dnvardsngues
Luawmuiimummmummaqmﬂmﬂuiasuuuﬂq Andudeway 84 aﬂwmmmmmﬂﬂamimu
Fusnrindudures Amduievay 53 34 3 savAusniiguslnedosms Ao sanysdu savimdnen
LagIARET AUAITY SuRDUNIIRRLRER T wmwLuawamuuﬂaﬁamg@ummwlmamimsw
WAIMAFEUNTENTUINEUILAA el uudoUnUkAzUszIluneUszamduia 9119w 50 AU WUl
wangluinasigouun dmsuiudnuardnnguardunau wasveusnniigaludud sav ioduia
wazanuweulnesin Tusumseeusu wuirimeaeulinmsseusulnsasiowiuoudnduiosay 50

* ffUszauau (Corresponding Author) msfinymginssunisuslaavuslewaznsimusdedusivundeldyeuedu
e-mail: nuwongsril@gmail.com



28 q15a15TmusssueInIsing

Frusiawne wuidlugAniseanfuisausdondnduet fe 12 vIn/Au 9nnansAne
sunennuaziadl wudrwunlaldvyenedend L*, a* uay b* Ais 56.3, 31.1 uay 38.6 MNEIAU
InediAn Hardness (kgf) 2,958.5, A1 Springiness 1,788.43 APnuAY 42 A1 Aw 0.93 [ Rl
ﬁsﬁmauaLL‘uzﬁamiﬁmaﬂ%’uﬂygﬂLLUUrmﬂﬂLauaLLazmiqﬁ’msﬁLﬁ'aa%ﬁﬂmmﬁa@mlwazLﬁmgam
TALANAN A 9

AdnAny: vunla weRnsugulag Leny

Abstract

Aims of this study is value add pieces of pork after trimming from Trang roasted pork
process to be bun stuffed with seasoning pork. Study of behavior and consumer demand to
bun stuffed with seasoning pork product, product development and consumer acceptance.
Samples group contains Trang people in Trang province, numbering 400.Research tools are
questionnaires. Statistic used in analyze of data comprised frequency, percentage, mean and
standard deviation.

The research resulted found that, most respondents were female, numbering 271,
percentage 68. And numbering of male respondents were 129, 32 percent. Most of
correspondent were aged 20-29 years old, 42 percent. Behavior and consumer demand
to bun stuffed with seasoning pork product resulted show respondents selected to buy bun
from minimart, supermarket and mall, percentage were 54 25 and 15 percent respectively.
Opportunity to select for buying bun was to consumer by themselves, 42 percent.
Characteristics of bun that consumers want a soft bread, 62 percent. Characteristics of pork
in bun that consumers want is stuff and stuff must piece more than shredded, 53 percent.
The 3 favorite flavors were braised pork, chilli paste and Tom yam respectively. Product
development step, produced bun stuffed with braised pork flavor follow survey data, use
questionnaire and sensory test for 50 untrained individuals. The result showed, appearance,
and odor scoring were high. The colour, taste, texture sensory attributed, overall acceptance
scoring were highest. The acceptance test showed sure decision to buy 50 percent and
reasonable price was 12 bath/bun. Physical and chemical quality found that L*, a* uag b*
were 56.3, 31.1 and 38.6 respectively. The Hardness (Kgf) 2,958., Springiness 1,788.43, Moisture
42 and Aw 0.93. The researcher has a suggestion that should improving presentation and
packaging to create attractiveness and add value to the product.

Keywords: bread, consumer behavior, pork
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msseniulundndngt wui Wndndasidauduiustunisinauladende fe fidnduindente
wilsziuanufiowoladendndog senisseuidntosfsrevunn daufiionnasteasiisedu
anufianelasondndarianaunfosgszning lveudniesdeutiunans

Han1sAnwteyasglavesimeuiuuasuaudmlnglasuduasulugie 10,000-20,000
v /Aoy Fadenndestuauitevesiiad Tanu (2556) Anwntafelunisinaulatondnios
winesvesiuilnalunsavmaumuas wui freuwuuasunudniluaisield 10,001-20,000 viv/
wou Tnelemauazauilunistovuntlsaonadasiu 253ansal quudy. (2560) Anvngfinssuns
Fondaiuinedvesfuilaalusunadiosunyd SmiauunyEnuimginssunisidendoiunes
drwlngzifiofuusemuies mualunsdewuine’ fe 1-2 adyduni

IINWANITANYIAIULAT WU A1 Aw 0.93 %awuuﬂﬁwém%uﬁqmﬁugm@mumﬂammﬁ
AlndlAsafunisnansundenly aenrdesiu nuidsuessdud swiues (2558) Anw Aw veq
yunilwuaduiemagndedidnsening 0.94-0.95

v
VDL UBLUS
AISANITOIUTTATTTIMNZaNd T UNER S TLar 018U
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UNANED

nM3ideatlingusrasdilednunisdnidendiurewdnsasidaialasdmdensisu
INUNEIDNB 3 F1TU NAFBUANNINNIUTEAMAURERIEIT 9-Points Hedonic Scale wuiniisu
fifldrunauosuiaundsrasd we dinna inde Jad mey 1 I¥SuAzLuuAITaUNINTigN
Fudnwazdang & nau edua sand waganuveulaesiudauuandnaiuesnaiiduddyma
adf (p<0.05) 7.20°, 7.00™°, 6.60, 7.20, 6.80 waz 7.20* M1uaIAU Mntufnudasdiuves
wstrdsoudsiminafivanzausondniasidafnusiaanngu Hutdidsoutsdnilna
TuUSinadesay 50:50, 60:40, 70:30 Wag 80:20 WUINTSRIIEIU 50:50 lpsuazuuLANYOUEIER
frudnvazdang & ndu ileduda sand uazanuveulnesi wndsiuegeddedfynsedn
(p<0.05) WNAU 7.43°, 7.33% 7.13°, 7.23°, 7.63° tlay 7.43° mua 16y

Jehan@nwiinansiliilusdesusiDafnusrnnguuiisysuiesas 0, 5, 10 way
15 nuhSinunsduldifesas 5 lifuasuuuaureugandudnuvarUsing @ nau Ledua
AR uazANUTULAETIN UANANNAURENITNEAYNNEDRA (p<0.05) Windu 7.27°, 7.30°, 6.87°
7.43% 7.27° wag 7.60° @nua1aUu

AdAey: Jafin Usiaainnguau T

* ffUszauau (Corresponding Author) msianrandasidainusannnguuadulii
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Abstract

This research aimed to study the selection of formulars of biscuit products. By
selecting formulas from 3 references using 9-points Hedonic Scale. It was found that the
formulas containing all-purpose flour, butter, sugar, salt, yeast, baking powder, water received
the highest liking score in appearance, color, flavor, texture, taste and overall liking. The
difference was statistically significant: (p<0.05) 7.20°, 7.00%, 6.60, 7.20, 6.80 and 7.20°
respectively, Then a study related to the ratio of flour to gluten-free biscuits was carried out.
Using rice flour to corn flour in the amount of 50:50, 60:40 70:30 and 80:20 It was found that
the ratio of 50:50 received the highest liking score in appearance, color, flavor, texture, taste
and overall liking. The difference was statistically significant: (p<0.05) 7.43°% 7.33°, 7.13°% 7.23°,
7.63% and 7.43° respectively, Which had led to a process of mixing Wolffia Globosa into
gluten-free biscuits 0 percent 5 percent 10 percent and 15 percent. With this process, It was
found that Wolffia Globosa 5 percent received the highest liking score in appearance, color,
flavor, texture, taste and overall liking. And the difference was statistically significant: (p<0.05)
7.27°, 7.30°, 6.87°%, 7.43°, 7.27a and 7.60° respectively.

Keywords: Biscuit, Gluten-fre, Wolffia Globosa

unii

wﬁmﬁm%ﬁaﬁma@luﬂajmawumuL?Tmsummﬁﬂ fauazainaen1suilan uazdgay
TufeauAmalasuing Ssmsidulavewainindedosay 2.2 del fyarnaalulve 13,100
duum (wigdnmanndafin, 2561) drunaundnlundniasidafndiunnnde uland iesduseney
voungu Tnaviliideidousnunsildgaduomsanasinsnisainsgisumuvioasedy
nQuA (Asna Waydnws, 2560) WenguiiingirusuussmmudnluisinliiAnensiiesda vieale
vioads aduld o1deu Wusu dwaliemsusmanngnu (Gluten-free food) ufilinuay
funliigldsuanuioumniululve G qlsausiusina, 2558) Mngrugnénfivenedufinty
uananiiafnfeongundndasiaudiiisnsnsveisivesnaings i uie idealy fe

Wolffia Globosa Huimiiifounadnnuldluuvdsisssuaii T werasen assifuuney

v3nafnh wiluwoumamie wasmenyfusonidsaniedmilusiosiudeminnyssnauams
(@ng3onl gBns3lsan, 2554) duaadeu 513.07 Hadnsu TUshu 18.89 nSusiern 100 NS (N3Nt
FseUfjems, 2550)

MAdeilfsjatiuAnynstaundnfusidaiaunannnguuaiulen fuduingiv
fesduiidaiinuianliinninuagmidnieludsemalng efuyadivesltidnidadunisdia
madenliiungugiinginudneig
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TngUszeen
1. Wlefnwinsimdensivvesnaniaridain
2. ilefnwdnsdwventiniieutsdinlnafivanzausiondnsasilatausannngiau
3. ilefnwUiinansiAslvdNlunEn AusilainUsanngun

521U8U35N1539Y
1. iilefnwimsdnidandfusnasgruvaandnsasitana
Anwinsfniaend1SunInsgIuvesdndundainlagdiiisuninsgIuvenaniue
Jafin 3 drfunnurassndannaasuaunmmneUszamduialagldds 9-Points Hedonic Scale
FudnwarUsing 3 ndu ileduia savd wazaruveulnes FufiBenvadnnu 10 Ay Neusy
mi‘wmaaﬁLLUUduaéﬂdauyiﬂjﬂﬁaiuuﬁaﬂ Randoized Completely Block Design (RCBD) uag

WiguilguauuanAI9IeA1eia Duncan’s Multiple Range Test (DMRT)

AN9199 1 WEASUSUNIVRIEIUNEUFNSY

ATuNE MA1TUN 1 ﬁl’]%l‘U‘Vl 2 MA1IUN 3

Ysuew UIuneu Y UIune Y

(ﬂ%lll) rRlGH (ﬂ:j’u) FRlGH (ﬂ%’il) FRLGH
wlsalunyseaan 100 52.63 - - - -
wisand - - 500 45.04 244 64.21
e 20 10.52 300 27.02 - -
vhana 20 10.52 . . 15 3.94
draleds ; ; 200 18.01 ; ;
\N&e 1 0.52 - - 2 0.52
gan 5 2.63 - - - -
AN - 2.10 - - 3 0.78
9l - - 110 9.90 - -
i 40 21.05 ; ; 116 30.52
fiun - dsud

I59330 welllsand, (2555)
YRumAsal MUy uazdgiui viTnusuu, (2551)

I3
a a v a

WA AIANA kazDIRE aeily, (2556)

1
2
3

B, BB
:)lle °_-’)’E
c <
=) S). S
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2 2
v

PN AU ALV D I AL AEVD A INAUTUAIULATOINANDMNT (kitchenaid) AITEAUANLSIUIUNETS
nanadunan 5 und

v

v

WN7ak)

<+

v

PrRunnalmdusuaumaey

Y

a

“—

auigamgdl 145 asrmwailea Wunan 20 undl

<

[

RERAYGAL

AN 1 TUABUNISHARTENS
Ax1: 3535500 Wallsan, (2555)

€

TupaunsHanTanaifenuanvawie wla nel infarhmeiuudnauvonnad gad

B

[ ey

a

e Mntuthdumauiwouraluarretuianay feniematems (kitchenaid) fissu
audnaraduna 5 wifl Anduhluinidd 30 wit Yreenudauiswwe 1.5 faduwns
nnfeRaniliduganuvas dlueufigamgdl 145 ssrnwaBea Wuan 20 Wl
2. \iefnwdnndruvasutedriddeundsdnnafivanzausendnsusidainusaain
ngLAu
thwansdmdensiuildandunend 1 idnundnsduvesddiiroutsirinad
wangausenan AT dainUsrInNguuTisERuIenay 50:50, 60:40, 70:30 LAy 80:20 MAFBUANMAM
Uszandudalagldis 9-Points Hedonic Scale fugnaaaudiuiu 30 au lupudnwugsuan v
Us1ng @ nau
deduita sand wazaruveulnesay TNUHUNIVIAaBUUdNeE ARy salngluuden
Randomized Completely Block Design (RCBD) tazlU3eutigunianaI9aisaIaas Duncan’s
Multiple Range Test (DMRT)
3. ieRnwUBnumsdxlvilundasausilafnusaanngau
ﬁmamiﬁmLﬁaﬂﬁmm'awumLli]&ﬁmmzau&iamﬁmﬁm%ﬁaﬁmﬁﬂmm@Lmumﬂ%umau
i 2 sAnwUsinananlElundnfueiisssudesar 0, 5, 10 uay 15 VAOUANNINUTZEM

msiannandaridainusaannguuadulid



Journal of Thai Food Culture 45

[

duilalagldds 9-Points Hedonic Scale AUEMAgzUIIWIN 30 AU luRENYMEMUENYLEUIING
d ndu eduda sav1f wazAuweulaeTIN MUNUNITAaBLUUENBE ANy saln1gluuden
Randomized Completely Block Design (RCBD) wazlU3a ULl unnuianeesiemIans Duncan’s

Multiple Range Test (DMRT)

HaN15338
1. wan1sAaRaNANSUYINAnS I iUaNn
HanTsAndonsuvaNdndundain 3 dr3u lnensmadeunnnImnIsUsEamMaNda Y
nslipziuuAImey 9 52U (9-Points Hedonic Scale Test) 9MngidiBawaydiuu 10 au fiflde
wAnSamiDaRnudaziiu famsad 2

a ' o o

M99 2 ATLUUNINUTLENEUEEVDINAN N UNVANALARLHITU

@mé’nwmz ASLUUAINUVYDU

fsuii 1 fsufi 2 fsudi 3
anwazdsIng 7.20°+0.44 6.607°+0.89 5.80"+0.83
a 7.00°°+0.70 7.20°+0.44 6.20°+0.83
nau™ 6.60+0.54 6.00+1.00 5.60+1.14
Snvasziioduia™ 7.20+0.44 6.20+0.83 6.60+1.34
SEvIR " 6.80+0.83 6.00+1.14 6.00+1.41
AUBRULAETIU 7.20°+0.44 6.20°°+0.83 6.00°+1.00

NUBWR : ARy = ALJELUNIATEIU

€

[

€

[

(%

905 ™ wansanuliuanstesiuegeiitedn

anwagUngUeanduedanalinnuwanssiuegedidud

°

aa

AUNINEDR

o

(Y

AYN9EDR (p<0.05)

<

1808 lansauLanaslulnusueg 1eilledAyMsana (p<0.05)

NANN LT

Tafnnudl 1 uar 2 TAzkuuAUYeUATUAN YA UIINYEEAWAY 7.20° wag 6.60™ T09A4NAD

o o a
'
[

@

N B,

= a

duesnaniurlansilnuuanaeiuegeiidedingneaia (p<0.05) Nan
2 uaz 1 dazuuunnuyeunudaaainiu 7.20° uay 7.00™ sosasunfemsu
ANUTBUAMUANITY 6.20° drunlinzuuuinudgen danvueileduniuiauud

3
g Tanwazasguiilen adealay wazduwndudn (Seu Avdnwd, 2559)

A danag

7 3 lneila

a

v '

fiduuszneuvaamaunduiianujisen Caramelization (Wuiviey WsLadunwsd, 2550)

[
£

25UM 3 InsflAzluua Nt UmUAN Yz UTINgWINAU 5.80° dsuiildnswuuiudnyusUsng

'
a

AnFSuN
WUU
Y1M1aLiiesann
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nauvesrandneidannlifanuuandreiuesnadtudfaneeda (p>0.05) nansusidann
#3Ui 1 fzuuuauvouiunduaniiagn 6.60 sesaunAemIui 2 uaziui 3 Inedaziuuei
FOUFMUNAUWINAY 6.00 ua 5.60 suasu siuTildnzuuusunaugean ldunauitlinauneudu
ansuadain lawn we uazBad

ileduifavewdnsaridaialifinruunnseiuegredifodfymeadn (0>0.05) nandosl
fafnsi3uf 1 fasuuuanusousuiedudainniian 7.20 sosaunfediuil 3 uaziiudl 2 Tne
finzuuurureududoduianindy 6.60 way 6.20 swddy miuildazuuududoduiagan
Hl

e

v v a

Wedudaniuudniesuddimanunseu sau uazliudenszang (5w usizin, 2561)

seRvoNdnSuddanalifinnuuanseiusg1alitedAynieedia (p>0.05) Nandusdans
M3U 1 Tlazuuum Ui usauRnnTian 6.80 sesaunAoiunl 2 uaziiui 3 lneflazuuy
ANTOUMUTATIRINT 6.40 Wag 6.00 Mudiy iiuiildazuuuiusanAgega Tsaviiy way
U

AuTeulnesInueIndndus TanadaulanasiuegeiidedrAgynieada (p<0.05)

wAn s Tainein$uT 1 way 2 inzuuunureusudgegaindu 7.20° uag 6.20° sosasnAeiniy
71 3 Tneilnzuuunweulag sy 6.00b siuiildazuuumiuveulnesgsge Tdnvazasgy
dlow flvuneduidn 4 edvnuavudinaveunduusidoduiayuintosurdinsamunsey $au
LiudanseAnafisanfihy wasniu

AW 2 nAnAusTDaRnuazssy
A) f3udl 1, B) Uit 2, ) sudi 3
2. nan1sAnersnsndauvasudetradrdeundstialnefimanzaudandndasidana
UsAannngiau
Han1snaaeuAMdnvMesEamddElag YN TegeURMA N USEAMAUNEG Y
NSIAZLUUAILYBU 9 S8AU (9-Points Hedonic Scale Test) 31nn1sAnwsnsIduvounanen
Aoutlstnlnaiiseiudosas 50:50, 60:40, 70:30 waz 80:20
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a

M99 3 ATLUUNIIUTEANEUNAVDINITANYIDNTIEAIUVDILTITL AU L AU DNANA UNTAN
Usmnnginu Wdsdadn : utadnilng)

ans1a1uvIde121: U912l

AENYUE
50:50 60:40 70:30 80:20
anwagUsIng 7.43°+1.10 6.73°+1.01 6.83°+1.01 6.97+1.12
a 7.33°+0.95 6.67°+1.09 6.90°+0.92 6.87°°+1.04
nawu 7.13°+1.07 6.37°+1.27 6.40°+1.16 6.30°+1.20
Snwneiiloduia 7.23°+1.04 6.27°+1.20 6.60°+1.03 6.10°+1.26
AR 7.63°+1.09 6.33°+1.34 6.50°+1.07 6.10°+1.37
AUBRULAETIU 7.43°+0.89 6.33°+1.18 6.53°+0.93 6.40°+1.24

NG ALRRY + ANJEAUUNINTEIY

o w aa

FENET * WaAIAULANA UL LIUDUBENLTUEAYNINEDR (p<0.05)

<

anwarUTINgUewaniusitainunanngwmuiiauuanaiuegaiidedidgnisaia
(p<0.05) HanfusidafnUsTImNNgIAU3UT 1 way 4 TazuuumiNvousuANYULUIINg AR
Wiy 7.43° uay 6.97° sesasnfediul 2 uay 3 lneflazuuumnuveusudnyuzUTInguiniy
6.73" way 6.83° muddusiuildpzuuuiudnvasdnnggean Weiflsuiudainmusiesnaind]
Svnuzasgy oy uagllvunetudn (Few fvdnufh, 2559)
dvewndndugidainusimanngunuiiniuuandnsiuegiaidedifynieais (p<0.05)
wAnAnusiDainUAInngifull 1 613Ul 3 waziiudl 4 fezuuunnuveusudgsgaiviniy
7.33% 6.90" way 6.87% sosasnAedSuT 2 Tnafiavuuuanureuduawingu 6.67° srsuiildazuuu
Fdgeandlefieutulaiamuiomans Tdnwaedefunualudthmadomniduusznovves
ihmaun3ailiAnUiisen Caramelization (it wiaBumsd, 2550)
nduvesnandnsiDaRnusmanngiuiinnuuansisiusesddoddymisada (p<0.05)
wAnAnsiDannUAINNguiFUTl 1 feziuunnuveufunaugaavindiy 7.13° uay se9amnde
FSUT 3 WSl 2 waviSudl 4 Tneiflavuuuanureudunduminty 6.40°, 6.37° waz 6.30° Al
Sy dfuiildazuunsunaugean Weiflsuiudanmuiiesnaiadiruvienvesnauiueiilesannd]
AIUNFLYD UL D
\oduiavewandasidaRnnannnguusimunnatusgaiifod iy (0<0.05)

o
'

wanfasiDaiausmnnguuiiuil 1 Tasuuummmeuduieduiannitan 7.23° sosaunie
FSUR 3 FSuf 2 waginduit 4 Teefavuuuenuveus i edus YAy 6.60°, 6.27° uay 6.10°
gty dsuiildesuuusudedudagean Wodisutudafnmuviosmaafidoduiarijnndes
widiranunsou $au warldudanszing (SR dusizsmi, 2561)

Vol. 4 No. 1 January - June 2022 Development of gluten free biscuit product added Wolffia globosa (watermeal)



48 q15a1s5TmusssueIunlsing

saymAvesmaningitannunmnngnuiianuuandsiuegiidudfgnieaia (p<0.05)
wanfausidainusmanngiauiiui 1 fasuuunnuveususaninniign 7.63° sesaunie
MFURl 3 M3UR 2 wagd$udl ¢ TaefiazuuunaweususanAwindy 6.50° 6.33° wag 6.10°
muddy isuiildasuuuiusanigegn Wesuiudafnmuviomainiisan@iy uazviy

ANuvaulagTINvendnduy lainusaannginuiainuuandsiuegraidedidgnisg
afiA(p<0.05) wanAamidafnUAnnngueumiud 1 fazuuuauseusuanuseulnesimanniian
7.4% s0909Aarin$uil 3 f3uil 4 uaziiuil 2 Tnsdeziuunruweusuauveulng YN
6.53", 6.40° uay 6.33° Muaau miwﬂ,mmLLuumummszjaUImaimmam fdnvauzasgy doyuun
Judnidnunededrnuatuddnafinnueuveinauus wesdedudmjmintooudsnsem
nseu 9w Liudenseinasavfihy wagvanu

A 3 wﬁmﬁm%ﬁaﬁmﬂimmﬂﬂqmu
an3dNva a1 w9913 NA A) 50:50, B) 60:40, C) 70:30 wag D) 80:20

3. nan1sAneUSnansiulvin lundaduiainusirainnginy

HaNIegaUAMEnyEMssTamdulalagldnimegeunun ST a AR
TvfaziuuAuey 9 5¥fU (9-Point Hedonic Scale Test) 9nmsAnwdnstduvedldiniszsiu
Seway 0, 5, 10 way 15

a

A5199 4 ﬂzLLuumwisamé’mﬁamaqﬂwﬁﬂmﬂ%mmmslﬁﬂﬂicﬁﬂumémﬁmsﬁﬁaﬂmﬂimmﬂﬂqLmu

Usuneunsiinldein (Gawvaz)

AENEAY
0 5 10 15
anwazdsIng 6.60°+1.03 7.27°+0.98 5.90°+1.51 5.70°1.76
a 6.20°+0.99 7.30°+0.98 6.17°+1.46 5.73°+1.48
nau 5.63%+1.15 6.87°+1.07 6.03°+1.18 5.57%+ 1.38
Snvailodula 6.57°+1.00 7.43°+0.89 6.60°+1.30 5.30+1.80
JAY 6.23°+0.97 7.27°+1.07 6.33°+1.12 5.33°+1.72
AURULAYTIU 6.27°+1.01 7.60°+0.77 6.33"°+1.24 5.33+1.53
NG : Alade + ﬁ’]LﬁENLUUﬁJW]ijm
Frdnus * funnsrslusuneudianuwanssiuegeditddymsada (p<0.05)
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anwagUnguasmdndnsidainusaannguuasuludinnuuwansnsiuegeiited Ay
M9ER (p<0.05) Wuimandusidaiausmnnguadtliidiiui 2 ua 1 fazuuuruvey
sudnuazusnggegaiiiu 7.27° uay 6.60° sesaundoiuil 3 wazi3uil 4 lneflazuuy
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Abstract

Study of local food used for daily consumption. Types of food, ingredients, cooking
methods, arrangement of decks, and serving of Thai food according to local food consumption
culture. and food used in ceremonies including the wisdom of cooking local Thai folk food
Ban Wang Chorakhe Community Dan Chang District Suphanburi Province Suphanburi Province
Collect data from data sheets, surveys, and interviewee questionnaires. which consists of Ban
Wang Chorakhe Community Dan Chang District Suphanburi Province by local Thai food of Ban
Wang Chorakhe community Dan Chang District Suphanburi Province that is consumed in
everyday life, including both savory and sweet foods and there, is a portion of savory food
that is used in rituals that have been passed down from ancestors. Today, they still cook
these foods for consumption. As for the wisdom of local Thai food, the Ban Wang Chorakhe
community in Dan Chang District Suphanburi Province was born of learning accumulated
over many generations and knows how to use local ingredients to cook local Thai food. each
locality is different and has become unique and has a unique taste of local Thai food in each
district in Suphanburi Province and spread to other localities some local foods can also be

produced for sale. and build a reputation for Suphan Buri Province as well

Keywords: Local Thai food, Suphanburi Province
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