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Suan Dusit Bayia (Deep-fried mung bean cake) recipe
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Abstract

Bayia or Deep-fried mung bean cake is Muslim snack, it is small ball size, golden brown
color, crispy outside and soft inside texture and Indian spice smell. Nowadays, Thai people
adapt their ingredients to cook bayia in their restaurant. In Bangkok, the popular Bayia
restaurants include Saphan Lhek, Mahanak, Maha Uma Devi Temple and Banglamphu. Suan
Dusit Bayia recipe is developed by associate professor Ekapon Onnompun. Its main ingredient
is peeled split mung bean. Moreover, the recipe is developed by adding taste such as shrimp
taste Bayia that add 6% shrimp.

Keyword : Bayia, Muslim, Suan Dusit University
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Utilization of riceberry rice in Chinese pastry (Kha-Nom Pia Kularb)
filled with bean and Gac fruit pulp
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Abstract

This research aims to develop Chinese Pastry (Kha-Nom Pia Kularb) for new and
value added food product by prototype was studied. The mostly accepted of Chinese
pastry consisted of Multi-purpose wheat flour, wheat flour, sugar, fresh water, vegetable
oil, and salt. (95, 190, 60, 110, 75 and 3 g, respectively). The panelist accepted formula
containing the appearance, color, smell, flavor, softness and overall liking were 7.63+0.92,
7.80+0.80, 7.55+0.93 7.63+0.89, 7.83+0.91 and 7.87+0.86, respectively. Four different levels
of Riceberry flour (15, 30, 45 and 60%) were replaced in wheat flour. Replacement wheat
flour with 45% Riceberry flour was optimal in Chinese pastry. The accepted consisted of
appearance, color, smell, flavor, softness and overall liking with the mean scores of 7.34+0.93,
7.50+0.88, 7.52+0.93, 7.50+0.99, 7.50+0.78 and 7.72+0.88, respectively. Then, bean filling to
enrich gac pulp was investigated. The panelist mostly accepted that bean filling containing
green beans, coconut milk, sugar and salt (375, 500, 350 and 5 g, respectively). The mean
scores of appearance, color, smell, flavor, softness and overall liking were 7.56+0.92, 7.60+0.78,
7.66+0.89, 7.74+0.94, 7.70+0.83 and 7.70+0.68, respectively and it found that 15% gac pulp
was a suitable to enrich in bean filling that the highest accepted overall liking was 7.86+0.80

scores.

Keyword : Chinese Pastry (Kha-Nom Pia Kularb), Riceberry rice flour, Gac fruit pulp
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Abstract

The development of glass glutinous rice from Fang aimed to develop a product of
glass glutinous rice from Fang and to study the sensory acceptance of consumers towards
the product of glutinous rice from Fang. In doing so, the concentration ratio of Fang water
in glass glutinous rice products was studied. The result indicated that concentration ratio of
Fang water was at 4 levels, 10%, 30, 50 and 70 percent, respectively. After studying the
sensory acceptance of consumers towards 4 suitable formulas of Kaew Fang slutinous rice,
the result indicated that the recipe 2 (Steamed glutinous rice soaked in 30 percent Fang
water, 200 g., 150 ml. of coconut milk, 60 ¢ of sugar, 1.25 grams of salt, 12 ml of lime water
and 150 ml of pandan juice). The recipe 2 indicated the highest scores on the sensory
acceptance of consumers in terms of overall preference, taste, appearance, color, smell and
texture, representing 8.36 8.30 8.28 8.06 7.06 and 7.58, respectively.

Keywords: Product development, Fang, Glass glutinous rice
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Abstract

This research aimed to synthesis the story and knowledge of local wisdom raw
materials of food for gastronomy tourism. The research methodology is quality research
by in-depth interview, participate observation, focus group and knowledge synthesis.
Additionally, the purposive sampling was used in Borai district and Klong Yai district, Trat
province. The results found that (1) the environment of this district is the rainforest, in
addition, the important raw material plants are ginger, galangal, rush elephant banana and
bamboo. Furthermore, the example of tourist attraction is Khao Salat Dai waterfall, Namtok
Khlong Kaeo nation park at Ban Chang Thun and Ban Chang Thun environment museum.
Mairood Community Khlong Yai District is a coastal community. The community is aware of
natural resources, the conservation of local fisheries and fishermanship beliefs, including the
establishment of a blue crab bank. (2) For local wisdom food were elephant banana and
chicken red curry served with coconut flavored sticky rice wrapped with Lum-pang leaf of
Chong people in Ban Chang Thun and Banh duc which is the dessert of Klong Yai subdistrict,
Klong Yai district. Consequently, these knowledges lead to transfer and develop the local

wisdom food through the letter generation for sustainability.
Keywords: Knowledge, Local Wisdom Food, Gastronomy Cultural Tourism, Trat Province
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Abstract

Rice is a crop that has numerous food utilities and different benefits in both cultivars
and kinds of usability, such as whole kernels, germinated rice and young rice leaves. The
purposes of this research were to study the rice morphology, factors (age of young rice leaves,
cultivars, and planting conditions), affects biological properties and antioxidant capacities in
four cultivars which are wheat, rice berry, Homdokphayom, and Jamookdam. The research
results showed that after growing for a period between 8 to 11 days, the young Rice berry
grass had the highest of total phenolic compound and antioxidant capacity, which were 540.01
me/g fresh weight and 86.36%, respectively. Although, planting materials which were rice
husk ash, earthworm manure and earthworm manure mixed with chemical fertilizer have
insignificant impacts on the total phenolic compound and antioxidant capacities. However,
earthworm manure mixed with chemical fertilizer has nomentous effect on rice growing
(p<0.05).

Keywords: Young rice leaves, Total phenolic compound, Antioxidant
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Abstract

Khaw neaw daeng is a traditonal dessert, its color is brown. The main ingredient is
glutinous rice with sweetness from sugarcane juice or palm sugar, oily fragrance from coconut
milk, and sprinkled with roasted white sesame. There is evidence that shows the use of Khaw
neaw daeng in rituals or various traditional events in the way of life of the Lanna people
in the past. The purpose of this article is to provide readers with an understanding of the
importance of Khaw neaw daeng as an accessory in ritual traditions that reflect unity. Making
Khaw neaw daeng requires a lot of labor which causes participation and closeness of people
in the community. In some rural societies, there are still making Thai desserts like this. For
people who live in the city can buy it in general markets which may be developed from
traditional recipes, such as making Khaw neaw daeng with coconut, coconut milk, etc. Although
nowadays cooking Khaw neaw daeng may not be as popular as before. But if there is a
revival of cultural traditions again, in addition to getting delicious dessert from unity, it also
reduces the gap between the ages of the family. It helps to create good interaction among

people in society.
Keywords: Khaw neaw daeng, Traditions, Rituals
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