- <D
MIUSSSUD1SIng

JOURNAL OF THAI FOOD CULTURE

Un 5 adun 1 (UNs1AL-T0UNBU 2566) | VOL. 5 No. 1 (JANUARY-JUNE 2023)

IWUWInY

[suSuUNSI$oU UMANUNEUEoUNTR ISSN: 2774-0544 (Online)



MTEITIUSITUDINSG LN
A1VINYBYANANTUASEIANANENT
UNINYIRYAIUR TR
Ui 5 adudi 1
UNFIAY — AQUIBU 2566

Journal of Thai Food Culture
(J. Thai Food Cult.)
Humanities and Social Sciences
Vol. 5 No. 1
January - June 2023
ISSN: 2774-0544 (Online)



W YU CY U TY C ©Y U Y L Y U Y b O U Y U TY U TY C ©Y U Y

*ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%%%ﬁ%ﬂ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ
/ﬁﬁ%%@%%%ﬁ%ﬁ%?%@%ﬁ%ﬁ%ﬁ%M&@%%é%ﬁ%%%
S AU DY DU DU DU B DU DU BU B DY DU DU DYDY DY
LA AP BB HD B S DB B DB S BP9 547 557
U AU U B B U B Y DY BB U DYDY DY DY DY
W B BUW DY B DU DY DY DU DY DY U DU DY DU DU DY
LA AP BN BN G DG AP BB GO LD YD GPEY S %y
WU BU DU U DU DU DY DY DU DU DU DU DYDY DU DY
S AW DU BN DY DU DN DY DU DN DU DU DY DWW DY i
BB AP BB B BD BB SD G SPH D941 5
S AW B DU DU DY BB DY BU B DU DU DY DN DU DY
SH AW DU DU DY DY DN DY DU DN DU DU DY DU DN DY Y
e
WU BU DY Y DY DY DY DYDY DY U DY DY DU DY DY
U AN DU BN DY DU DN DY DU DN DY BN DY DU DN Y b
DA S BDED PGNP BDENED LD Y BP9 H%
W BU BU DU BN DU DU DU DY DU DU DU DU DYDY DU DU
S AW DU BN DY U DD DY DU DN DU DU DY DU D DY Y
LBE A BB BB DB BN BD B ISP H D917 5
S BUW DU DU W DU DY DY DY DY DU Y DU DU DY DU DY
SW AW DU DU DU DU DN DY DU DY DU DU DY DU DN DY Y
SN A DU DU B DYDY DU DU B HY DU DU DU DAY DY
S AN DY DU DU DYDY DU DU BN B DU DU DU DAY DY
S DR DU B WD DU DN DY DU DN DY W DY DU DN DY Y
W B DU DY DY DY DY DY DY DY DY DYDY DY D DU DY
S AW AN DU DY DU BN DN DN DU DY DU DU DU DN DY DY
DL ADGHER D ERSDGY GRS LIS D B GRS %
U U BU DU U DU DYDY DYDY DU DY DU DYDY DU DY
W U DU DU W DY DY DY DYDY DU DY DY DYDY DU DY
(DA BD BN GD LD G B GO LD PG9S 8%
SI AU DU DU DU DY B DU DU BB DU DU DU bW DY DY
W DN DU BN DY DYDY DY DU DN DY BN DY DU DN DY ihY
LDLN A GDARED D AP BDEDADZDS DS D IS 50
WU DU DY B DU DY DY DU DYDY U DU DY DY DU DY
S DU BN DU D DU DY DU DU BN DU DU DU DY B DU DY
LA D BDEDGD LD AP BN ED GO LD Y HD B S H%r
WU DU DU W DU DU DY DY DY DYDY DU DYDY DU DY
S AN DU DN D DU DD DY DU DY DU BN DY WD DY Y
DAL D BN EY SPGB G DLW PG S8y
S AU DU DU B DYDY DU DU BN B DY DU DU bW DY DY
S DN DU BN DN DU DN DY B DN DY BN DY DU DN DY Y
LD AP BN BD DB DB GD LD S B9 58 %y
4D ISP B SD LD LD LD LD LS LD L SD B SD LSD LI B SD LI LS TG



]

?ﬂiﬁﬂi%ﬁﬂ%ﬁiiuaﬂ%’]ﬂﬂﬂ
Journal of Thai Food Culture
A1V UYL AEATHAZAIAUAIEAT

Humanities and Social Sciences

3

NI TIMUSIINEMITING duuyvemansuazdsaumans \Junsasivinisidingusza

q
¢

omsunsnanuisenionuadsassdludnuazinusduatiu (Original Article) SwusU3viel (Review
Article) waguviansalnilsde (Book Review) tieidunisuaniudsunud uundn nquiiiiedesiu
HAWITEAIUEIMNTIUAIY ANNTITUANERT nAlLlABN1TUTENBUDMITHATNITUIANT NI
WA g3tauimsnims mansuasAaduiinisuslnaewns uavanudu q Mieates sk
mMsuuztmiideiitnalavnafiue s Muusiiusiweuns Yag 2 atu @iuwsnussdufouunsau
fudeuliquisy atufiaesfeunsngiruiadeusune) dudunsmeunslusuuuuresnsasatu
furiuaznsansesulat] (httpy//www.research dusit.ac.th/new/e-Journal) yaravhlansoneuiu
Huandnlnedsluainnduandnnieudigday 1,000 um mMada dsronesussansnisnsans
Fausssuemsing viediseiienulesiinesussaninisnsasiausssuemsine Tnidedd
anuUszand azdsiuatuiiieasdfuilunsansiausisuemisine aunsadwnanudna g
nesussansnslilnenss fetuneuilauevoasiiid asdedsinenioliogluszhaauovefifius
Tunsansatudu wazunanudsnanazdeadifunsiasanliauiiulagasaudlumaivinig
INENTIAMIA (Peer Review) VoNTANTTAUTITUOWNTING T1UU 3 YITUABUNAURBUAIATLN

duatuildsumsiuilunsansiifudviniveaminedemunin nisthdeailadady
druniaormuavesiuatuluifuilml wdeddSuaygnnndmesiuatiuuasnesussundng
Msanstineu wanATenaranuAnuiiusngluumaueg Juanusuiinveuvesdiley itol
Lisauanuianainduinainmatianisiu

Y

dUneUNeUIIANNsNIT  1595EUNTEeU W INeNauaIUnde

204/3 DUUATUST WYNUNNGA LWAUNNGA NFANNUUAT 10700
Inséwii: 0-2423-9449-50
email: jfood@dusit.ac.th




=)

=
=.
=D.

15958UN550U UM INeSaIunEn

204/3 QUUFTUST UWUNUNNER WAUNNGR NTUNNUUIUAT 10700
Insfwi: 0-2423-9449-50

AuguINIsHouazdsiuinswiflaleyt unine deaiunadn
295 QUUUATTIVANT LUNAFN LWAAFRN NTUNNUMIUAT 10300
Insfni: 0-2244-5080-2 Tnsans: 0-2243-9113



’J']'iﬁ’]'i%%lﬂﬁi'iua’]ﬂ’]'ﬂ‘ﬂﬂ
Journal of Thai Food Culture

A1UUYeAansLazdIANAIHAS @ Humanities and Social Sciences

ISSN: 2774-0544 (Online) U1 5 atfuil 1 unsAL - Aquieu 2566

NBIUTIUITNNT
W1ves 15958UNsi5ou WIneauaIugdn
3nw
593FNANI19138 A3.Al5Y HaEuY 98N1sud
F99ANANTINTY AT YULAN Tyvruun 58988N5UREITB WAL IAUINITANW
HYILAIENT1A158 AT.NUNNTUA 590 HYIL85NITUA
91 Souns A3 SUNMY WAIFeE09 ANUALTITEUNTSUY
Aemans1a15d ns.g5e agidu Henen1sanIdiidena i
NBIUTIUITNNT
HYIeMans19158 A5.U515U Ynunwu WIVNBIUTTNET
FOIANANTINTY ATIAUT JUNTAS NBIUTIUIBNNT Ui dealuvisssnsay
TOIFNANTINTE DULYY WAV NOIUTINIBNT UnTIneaesedn
599ANANS1A15E WA MnNNa NOIUTTUIBNT UNTINIRE 1Y a8

tY L3

FRIFNEANTIITY ATUTERT ANTIAING  NBIUTINIENIST uInendesiudiglaseansal
Tunsyususyddius

3. 3unTIU @SS T NBIVTIUIBNNT W INYRUEIUAER

HYIem1ans19138 a3 dyydan Yuu NBIUTIUTANT UM INedeaIUndn

HYILAIEANI13158 05.9Ua Tudsey NBIUTIUTNNT UM INedeaIUndn
Juszauy

219158 0uten nindau
WNANITANT ATTUIIT
WeEnUsdng fasundng
WAITIY ALlea

ganuuuln
WENGNY IuALUILY

dtineu
I5a5suMsiou uninedeaiundn
204/3 QUUFTUST UYINUNNAR LWALNNER NFANNUMIUAT 10700
Insdwi: 0-2423-9449-50



eTofnsgaind

Aans19138 A3 dla Ssaanes
ANEn319138 73.398556 HINTIANT
589MANT19138 M350 HaaseTe
FOIANENTI5Y AT.2AUT TUNTAS
FOIANEANTINTE DUY WANDY
FOIANANTINNTY A3.5LUA WIADIU
FRIANENTITY AT I ATINNA
399ANAN19158 ATLUTUOTE WHLUTID
F09ANENT19159 A3 UURYYN ANTTEATING
AIEANENTIANTE AT UGNA ATISNUG
HemanIIansed as.53uns medslud

Vo

HYILAans19158 A5.aIH wiauuna

U

HU8ANER519158 AS.NAgNIl Innzlla

q

HU8ANENSI9158 AS.DINS LIUND

e

3

AHemanI19158 030873300 5950005
A5.05YY YWY

ATNIANT) UARVDIA

A9.80101 UBSHALS

Mr. Paul Adams

FOIFNANTINTE ATNTTN AUUNG
HYEAaNT195E AT.AUNNIUA I3
AYIEANENT1A75E A5.00UN YRA
{terans191sd as.gua dudisey

Vo

Aeans19138 9.3 Seiilnyad

Y

HU8ANENS19158 AS.8I5500 NUULFAA19AR

q

HU8ANER519158 A5.55UY R8s R

q

e

PIYAENTIATE 75.507 Wk

PALN)

FuANERS19158 A5.U5U Yauunwu
FWANENSIINSY M5.251050 INY1NT

PIA1EnTI38 7518599 JanSunng

2P eXp eX2p @

e e

' s

PIUAEANTIANTE ATNTYNTIU WIgUadan
AeAanI1an5e Ag.oAns waneln

e>2

AT.3UNTIUT ASHNUSTRIUN
A3.0NNSYUN WIANTR
n3.59un" Jouiuside

UNTINGIFNALULAENTZDUNATNTZUATINLD
UMINYIdEURRA

UNIYIN0aTE

W INIRFIUNESITUTINY

UMINY1FUTIERN

UMINY1AUTIER

NIV SN UATAERNS

aonUutlygr AT
wnmivendeiglaveainsallunssusuayddus
NI SN UATAIERNS
andumelulagnszasunaninnammsatanssds
anrdumalulagnszaemndidiaunmsaiansy s
UMINGAYNEN

NIV ISUNEATAERNS
UNINeIReNvAqUATUTY

NIV ISUNATAIERNS
UMINYNREIIUAY

AUGNTSEU VTN 1oa uaun i Fufian 911
UIng1duuing

a

WIS dn

a

VN INIRYFIUATR

a

UNNINYIRYEIUAFR

a

U INedeaIUndn

)]

VN INRYFIUATR

)

WIS ER

a

U INedeaIundn

a

VN INRYEIUATR

a

UYL R

)

UNINedeaIundn

)]

VN INRYEIUATR

a

WIS R

a

WNINeduaIundn

a

WNINRYEIUATR

a

VN INRYFIUAER

a

UNINYINAIUAFR

Msasinussanemising
anvuywemanuasdinumans

7 5 adud 1 unsieu - fquiey 2566

A (UATU)



UNAUTULTY
sounsaiduamsiusadnuainidugaudsvasuminerdeaugin: 1
MWaUIAANTHAINNLINSEUNSIEU
ALyt wauSy, gaunad dhedseesy, 35u1nsal Alysysen
wazannsal feiidiuatan

a 5% L%
UNUBTAURUU
HAYBIUTUIUTIFIUNE AFDAMNINYDINEAN U S YNV ALY 19

v
a a

AUl NINEU, wian Aaney, ganTeu AaeAIy, Wasvann values

]

[

o o H v
ANNTEYNYINNUINIADDY 29

(Y]

YUNIUA JUNTAUAY, ARG MNLINT wazIse N

nanduinIsnulnlAdITagUERulUsAuAINANUAY 37
U155 dndae, YuSen Sesduiiey, afna WUSAS, n1AQll nadnes,
daasuzna WInivs uazdunw dalan

wavasitloiumsssnddanmnmnisUssamdudalunan st 49
laansuleiisnduuzsn

95587 Wiguuns, 8550 Tud, dansy 9usedssan, a8 suqan,

3193 LeTRY UavyT Y

UnusUIviaY
uunzadninuaskalyl : uyadn gasdtamsine 63
An3uns mdsnunasia
unIansaivilede
Inalsa guamid daeayulnslndin 75

MANi AUTELER BN

Px]

Vol.5 No.1 January - June 2023 Journal of Thai Food Culture (J. Thai Food Cult.)
Humanities and Social Sciences



W YU CY U TY C ©Y U Y L Y U Y b O U Y U TY U TY C ©Y U Y

*ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%%%ﬁ%ﬂ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ%ﬁ
/ﬁﬁ%%@%%%ﬁ%ﬁ%?%@%ﬁ%ﬁ%ﬁ%M&@%%é%ﬁ%%%
S AU DY DU DU DU B DU DU BU B DY DU DU DYDY DY
LA AP BB HD B S DB B DB S BP9 547 557
U AU U B B U B Y DY BB U DYDY DY DY DY
W B BUW DY B DU DY DY DU DY DY U DU DY DU DU DY
LA AP BN BN G DG AP BB GO LD YD GPEY S %y
WU BU DU U DU DU DY DY DU DU DU DU DYDY DU DY
S AW DU BN DY DU DN DY DU DN DU DU DY DWW DY i
BB AP BB B BD BB SD G SPH D941 5
S AW B DU DU DY BB DY BU B DU DU DY DN DU DY
SH AW DU DU DY DY DN DY DU DN DU DU DY DU DN DY Y
e
WU BU DY Y DY DY DY DYDY DY U DY DY DU DY DY
U AN DU BN DY DU DN DY DU DN DY BN DY DU DN Y b
DA S BDED PGNP BDENED LD Y BP9 H%
W BU BU DU BN DU DU DU DY DU DU DU DU DYDY DU DU
S AW DU BN DY U DD DY DU DN DU DU DY DU D DY Y
LBE A BB BB DB BN BD B ISP H D917 5
S BUW DU DU W DU DY DY DY DY DU Y DU DU DY DU DY
SW AW DU DU DU DU DN DY DU DY DU DU DY DU DN DY Y
SN A DU DU B DYDY DU DU B HY DU DU DU DAY DY
S AN DY DU DU DYDY DU DU BN B DU DU DU DAY DY
S DR DU B WD DU DN DY DU DN DY W DY DU DN DY Y
W B DU DY DY DY DY DY DY DY DY DYDY DY D DU DY
S AW AN DU DY DU BN DN DN DU DY DU DU DU DN DY DY
DL ADGHER D ERSDGY GRS LIS D B GRS %
U U BU DU U DU DYDY DYDY DU DY DU DYDY DU DY
W U DU DU W DY DY DY DYDY DU DY DY DYDY DU DY
(DA BD BN GD LD G B GO LD PG9S 8%
SI AU DU DU DU DY B DU DU BB DU DU DU bW DY DY
W DN DU BN DY DYDY DY DU DN DY BN DY DU DN DY ihY
LDLN A GDARED D AP BDEDADZDS DS D IS 50
WU DU DY B DU DY DY DU DYDY U DU DY DY DU DY
S DU BN DU D DU DY DU DU BN DU DU DU DY B DU DY
LA D BDEDGD LD AP BN ED GO LD Y HD B S H%r
WU DU DU W DU DU DY DY DY DYDY DU DYDY DU DY
S AN DU DN D DU DD DY DU DY DU BN DY WD DY Y
DAL D BN EY SPGB G DLW PG S8y
S AU DU DU B DYDY DU DU BN B DY DU DU bW DY DY
S DN DU BN DN DU DN DY B DN DY BN DY DU DN DY Y
LD AP BN BD DB DB GD LD S B9 58 %y
4D ISP B SD LD LD LD LD LS LD L SD B SD LSD LI B SD LI LS TG



gaunsalfuennsiusadnualiidugaudsws sminenduaugan:
MWaUIAANITWAIUILTIEEUNTSoU
The food situation and Suan Dusit University’s dominant identity:
A scenario of School of Culinary Arts development
Alsaul wawudy', qaanad sasusnaly’, S5ensal aSygysen’, aninsal aesduadan’
UM UEIURER

Sirote Pholpuntin’, Suwamarn Moungprasert’, Jiyaporn Sriboonrawd’,
Supaporn Tungdamnernsawad*

' Suan Dusit University

[

unAnee

unAATNsiisngUssasdifetauoaniunsaliuemsiudndnvaifidugauds
vosumIng duaiugdn nsdAnvinmeuianuuImansimuilsadeunisideu Wonnitud
vosuinerdoaundnduuvanioud arumioufiarlugeurantrmiinduiatu eguedie
“avinssumans” Aodndnwaliiiugauiwommiingdoandn “afreuduiauweas” Usy iR
arnuifuniadudsdquitddydmsumsiaunesunn lofusguy “Culinary” fiduisAauzve
auuimasarinermans dedudFeusedldFouiiiingiusasieiesdionarasiiovi iievhansld
MaNASEIY Wvinedeaundnduanudnuuiaiefindatadieliidy 7 amewnannis
ulssBounsSeusostmusliduiusiuuusnaluomameswmingdofazaduaylsaiou
Nsi5eu 819 lssnuudsilemns lssnuue 15eudia viesujifn1smnee1mns One World Library
ua Cocktail Mixer Ingredient Library TunisiiffaousfosmsunuinagvheslsiviliiGou “vindu
wazaoueglsiligGeu “Gous” mamumdngnsuaznisdansBeunisaeudesimunuugiuein
yosnue “foautsduluduiiillontavus”

ANFNARY : A01UNTTAIAIUDIMT BRANUAIVBINTINEFUEIUAER 15958UNT5EY

Abstract

This academic article presents the food situation and Suan Dusit University’s dominant
identity: a case study of the School of Culinary Arts development scenario. When the whole
of Suan Dusit University has become a learning source, the university is prompt to leap toward

*  fUszanuenu (Corresponding Author) aonumsalsuermstusndnualidugeudwowminendvaunan:
e-mail: Supaporn_tun@dusit.ac.th AmpwIARNITRRIUILSITEUNS S oU
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the future. With the university’s home economics past as a dominant identity that builds
‘our authentic selves’, history is an essential supporting pillar for future development since
‘culinary’ is both an art of service and science. As a result, students can learn raw materials,
tools, and hands-on cooking to cook food following standards. Suan Dusit University is the
only educational institution that produces graduates to become hands-on practitioners. A
scenario of the School of Culinary Arts development has to relate to the university’s future
budgets to support the school, for example, a food processing factory, butter factory, cheese
factory, food laboratory, One World Library, and cocktail mixer ingredient library. Therefore,
instructors must plan well to contribute to students’ cooking competencies and teach them
how to ‘learn.” Curriculum and teaching development must consider history, and we must
compete in parts that we can win.

Keyword : Food situation, Suan Dusit University’s identity, School of Culinary Arts
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Agriculture Ingredient Library N15inwAS

- Pharmaceutical Ingredient Library wndwnssu (Aeafiuen)

Ingredient Library 1u subset agineld One World Library Tngvariitimssiiuny Wy

Food Science & Technology UMINENRBLNEATANERS ﬁﬂwﬁauuaiﬁﬁ http://www.foodingredien
tatku.com/ wazgudnasuinnssueswiamninedeiating Anundeyalsil http://www.sufih.
su.ac.th/service/

Cocktail Mixer Ingredient Library n1siaueseshiuwazornslimdundnsausiuazuinis
wagituiilinudesisadieassd lnoindosunau (Mixed Drinks) wisld 2 Ussiande 1) Aenwa
(Cocktail) \fupdesfuiinaussniuniosiudifiveanosedvielifiuoanesedild 2) Senma (Mock-
tail) WWuirdesfuseninueiosiuilidfiveanssed asdusznoundnvenniosfunay (Mixed Drinks)
Adndny THuA 1) wmdmdn (Base) ey aswidemdnduniesing 9 eraduriaiieaiuvionans
¥infild 2) 1nTesUsesa (Modifiers) wad 2 wiinfe wnieshuiilifueanssed wu danalsl 1 thus
ilann idnan 1l uaziATeaUsesanu 4 loun ihideusing 4 10 esu lorn3u huds naldl wag 3)
\P30eUsEeU (Garnishes) duuandnadnuuuesedosfunaLveUnLia (Meayansy v Tauny
Juns, 2564)

Uszifiudi 2 wualiiuvesuinnssuauian

dinauuianssuuien@dome “7 msuduiansud 25667 avaseanuldiuieuni
nsudeulriulnewazlussaulan figedl 1) waluladlmidundanu New Enerey Tech) svuu
Mt UNAIULEI AR LUUdNTY nMsulamasnuanirainusouldfian wasudinm
il wandsulalasaudlen Tiufessuud1semasnuUssansnings 2) geavnssy

e o
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vieufieuaze1nimeu (Travel and Aviation) MsIsANasAINkAzaseUsTaunsallvde
wnelulaBRivia annansenuseAuAdoNLaETSNENTETIUIR Msviefieafiifenlesiulszaunisel
Yy uazdemasdmiueieiu Womddiden 3) welulaBiedn (Deep Tech) Fusama a1
nsunnd @) sewdnInesfu (Japan Soft Power) msadinissuilifuussmaluniianna
5) ﬂmzyﬂﬂisﬁwjﬁa%ﬂaiiﬁﬁammﬂ“ﬁaga (Sophisticated Al for Data-Driven Content Creation)
6) wallaBe1vns (Food Tech) Usemalneilddeindunidugiauiidnenm mealuladoimnsi
dey lewn TusAuanuuas (Insect Protein) TusAiuainiiy (Plant-Based Protein) uazdfmnssue s
(Food Engineering) Wonanni nszuIunIswanemnsiddesnis Smart Engineering 7) malulad
AusiuAg (Defense Tech) mMswawmaluladnianisnms eusslowiduanuiunsuas
MaATYEN (PPTV Online, 2565)

The Next Generation of Food Technology

aUIANYBINITUIRTINIO M TUALINNIAY fdeil (1) Al e Artificial Intelligence waw
Agricultural Intelligence Smalulagnanlaunisinwasliidu Smart Farm (2) Protein and
Ingredient Innovation M3WaLIUIRNTIY dedwniTivhandin” (Plant-based Meat) (3) Synthetic
Food B1nsiA3esiudansiey (4) Digitization of Restaurants $1ue1vnsgnnanlasiengingsu
maa@’ﬁim (5) Al-Robots-Recommended Engines-Smart Kiosk ﬁuauﬂunﬂé\‘i (Robot of Things)
(6) Online Food Delivery Wiulnumaa wazldinardndssanisa (7) Block Chain 14Tu Food Supply
Chain HienT19d0U wazAnmudoundsdafunsemaniusos wiaman wazAMAININgAU
\ieadamulasnfon1iemswaranvezamng (Marketingoops, 2561)

Joyananaaenndetiuluiianiafediuiu The Future of the Food Industry: Food Tech.
(Hetler Amanda, & Writer Feature, 2022) Food tech shows how technology can improve the
way the world grows, produces, distributes and supplies food by using technology such as Al
and automation. Various Sectors in Food Tech, such as;

- Agriculture Technology (Ag Tech) = Startups work to increase the quality of crops
with technologies such as sensors, drones and software that replace manual labor.

- Food Science = Startups are researching new ways to develop products that are
both environmentally friendly and can address health concerns.

- Food Service = Food-related businesses - including restaurants, cafeterias, hotels
and cafes - are looking at automation to help them run more efficiently.

- Delivery = With the growing demand for direct delivery to consumers, including
restaurant and grocery delivery and meal kits, technology is needed to track and ensure food
is packaged and delivered safely.

- Consumer Services = Consumers are looking to technology apps to improve diets,

find restaurants, search for recipes, and track allergy or specialized diet information.
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- Food Safety = Technology can help restaurants, grocers and other food suppliers
manage the shelf life of food.

- Surplus and Waste Management = Technology is working to help reduce waste and
improve sustainability in the food industry.

nsaugsieewnsTidulinsiudandey (Eco-Friendly)

m3ﬂ’wu1§iﬁammﬂﬁlﬂuﬁmﬁ’uﬁqLmé’au fluwamesiall (1) Use Eco-Friendly Cleaning
Products (2) Cook Menu Items By Season (3) Buy Sustainable Equipment (4) Recycling
and Compost Programs (5) Use Little to No Paper (6) Use Washable Serving Equipment
& Consumer Materials (7) Go Local (8) Monitor All Perishables (9) Don’t Waste Water
(10) Promote Your Initiatives (LINGA, 2023)

mﬂ%’az&aLLuaIﬁuﬂJaqu’a'ﬂnssuau'mm The Next Generation of Food Technology uag
nsaungsivemnsliduiinstudunedeuiind i fusidandrdiniaunlsedsunmsiou
WitnmunEngns vseaiamangastui “maluladuazuinnssuluswian” azdu “gadou”
a1 WsglsaFounsiteu unninerduaiugds llanesnguunan “welulaguazuinnssy
Tuewan” dsidudeldiuFoumanisuedu vie “gauds” vaus Ae nisiien “Sadnualuas
uvningduaiunin” fiauansgiseniuy udesensutan Snwieduveus faziui
waggnnauvseganely

Usziiuil 3 nweunaansanveslssieunisiiou

NN MERIARYRdLINEEUNTSaU fosmrualrduiusiusuUssinaluswam Agsioe
flatfuayy HimuanmeuARvdolIMssRRLmNLANYe e T5aBsunsGoudaglill
auUszanuatuayu

sulszanailusmanvesvningds fezadumulsafounisfou e Tssemudsglenms
Tsa0wue 15991uTd osUURn1smaemislsssuunisteu asa 12 A5 11 One World Library
Cocktail Mixer Ingredient Library laz31unium

“gIupAn” Yeaunivendeaiugdn “a3eannuludinuvasn” laildnuanaudu
fuvszRenudunveasiiudsinquitdrdy dwsunsiaueuan

fhees M3UsEnUImsHesinsdmNiUsznsusnAe Tngiu seundensliiatesiogunsal
Tunsuseneuamns wasdsasiosznauamms uenaind madsudnsvoims FeusuFeus
Mo msglsulusingiu feuflezimuianiFeuinisieomsine uananiinuddy
¥esnsuinse s Suduiuwesavivinaluladnisuszneuemsuagn1suinns (Culinary
Technology and Service)

FIUBAN: ANNTINAEAST (Home Economics)

AVNTIUANERSAD N1TTANITATITOUNNAIU FIURINITI0WNT Nsaeuluuunlsasey
Tneftugiuuda annssumandifudeafenfumsianisthu Gssounqumansdnn wu nafamunsywd

¢ v v v W ca < a o a o o o a
anmunsaliuemsivindnvaiiiduyaudwewminendoaiundn: I 5 afufl 1 unsrau - fquiey 2566
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NsRudINYARALAEATOUAT) msaaﬂquﬁaguimﬁaLLazmimmwiqmasLu WHNANEAATNITONTHAL

nMsdadon Tnvunnisuazaunmita Amenaziaiedusianiy uaznnsuilana (Home Economics is

about home management. This covers many subjects, such as human development, person-

al and family finance, housing and interior design, food science and preparation, nutrition and

wellness, textiles and apparel, and consumer issues) (Twinkl, 2023)
anudunnvesannssuAans

TuSuusnivmnareInsAnuFuAvnSumARIAD NsituRnAves “Nuresinde” Inens
Tidayaymarnisvineudiu luguiuunisauanuediarAsouaTIag1iloantn

nsAnuannsIumansEuTulususgouinmaamsUfifewnsn lnsreunthiisvunds
I#3unisaeurnlounagndnyjuiAvesannssumans iy douluanissudl 19 nsdnm
avnssumansldEuinsaeuidnlulsadeuhewsn wnzanuasnsiunmsinsuasanude
Tunnuminfesiuvesnds Wefinguane Morill Act of 1862 ldfimsasusuannssumans lu
SEAUINYIRYLATUNINGAE Immﬂumam%ﬁﬁﬂuﬁﬁmﬁ’u Cooking, Sewing, Millinery, Laundering,
Home Decoration, Home Sanitation, Home Hygiene, Home Nursing faunin1suNARNTIUFERS
wgeneaauilvuseinaiaulud (Philippines)

Tud .6 1899 Ellen H. Richards fasuiviafiguiiviaanitumaluladusasyund
(Massachusetts Institute of Technology: MIT) ednnsuszgudmiuiiiaulainenmanslldud
UgynluaiiFou Q’Lﬁ?ﬁmmiyﬁmmﬁ FIINYT LATEFANENT F9IN8T LaTAIALINYNTITINTILIUNIN
annsUszgadldneds aunauevnssumansuisonininesealud a.a. 1909

Fausenissuil 19 nsaouavnssumanidstiagiu fEsunnaudaddumsaenishems
wazduih uiludaguldifinmniinuglugse furanazununi 1iud - msnwiRerdussuuems
@"?qLwﬁ%ﬂWiﬂqﬂiﬂauﬁaﬂizmumm%mLLazmima - mMsAnwIRgfulnvMEFLe M Matguniw
Afnilan wararsormsing 9 Tuemns - msfnwiAsafumsarewsegsliaTusssy TIud
nMsuane NIt ALaruIRnsIMIslavnsRduaSugun

Frensdeuiannsmumans §Eouldfninwenndueisundesludunisendn
Nutritionist, Dietitian, Medical Professional, University Lecturers, Food Technologist, Food
Writers, Health Practitioner, Food Product Developers, Chefs, Sports Nutritionist

BIRANIUIVAN 7 AMUVRIANNTIUANENT lne Catherine E. Beecher (Catherine E. Beecher,
who was an American educator who was alive during the 19th century) ﬁﬁﬂﬁ (Twinkl, 2023)

1) Cooking: Food and cooking is an integral part of Home Economics. Learning how
to prepare balanced, nutritious meals for themselves and others is a big step in encouraging
students to be independent and take control of their health. They also learn about food

safety and ways to prepare food to prevent diseases.
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2) Child development: This was more prevalent in early Home Economics education,
but is still a part of the curriculum now. Students are taught all about child development
and how to respond correctly to children at their various developmental stages.

3) Education and community awareness: This is also an area of Home Economics
that was more heavily emphasized in the past when mothers took on a lot of responsibility
for their children’s education. During these classes, students would learn the best ways to
teach their children basic Math and reading skills before entering schools. Students would
also learn moral and ethical lessons to develop community awareness.

4) Home management and design: This area of Home Economics is centered around
teaching the key design elements for home decoration and maintenance. Cleanliness and
organization were a big focus of this area of Home Economics as these were tasks that were
almost always the responsibility of the women.

5) Sewing and textiles: Sewing and textiles are still a part of modern Home
Economics education. Originally, it was a necessity for women to know how to sew, so they
could make and repair their own clothes.

6) Budget and economy: Learning how to efficiently handle money is a really useful
part of Home Economics. Students learn how to buy food and other essentials on a budset,
which is a skill that will serve them in later life.

7) Health and hygiene: In classes on health and hygiene, students learn how to
prepare and preserve foods to prevent diseases. This area of Home Economics education also
used to have a big focus on properly caring for sick people as it was essential that young
women.

AUNUNYVDIARNTTNANEAS

gAnInAanada Aristotle waudiuin aseuafilusnguvesdinufuazanudeanisioy
Us3BaMITTINTR Avnssumand Jemnefs asouaiuaznandnnaiiosd Tunisuszyudunm
Lake Placid Conference aSsil 4 wasiinevinssumanslétoasuin avnssumans fo nsfnuilu
Ldi‘l@ﬂﬂgwuﬁﬁl ANNIZUINEDL ENNITUATRLIAILAATLAIAUAN NN EUNIINIBA N IAY
LATSIIUVIRVDIAY mmL‘?Juag”[,ué’qmﬂ@EJLawwzmmé’mﬁuﬁiwdwﬂuLLazé’aﬂm (o3 MIITEYNS,
2565)

“AUNIIUAIEARS” Li‘]uﬁﬁmﬁ'ﬁwo’w’wﬁaﬂmmwé’ﬂmaqmimaqﬁau WU RANNITIATUINTT AT
Inanusty miLgﬂx‘I@JLﬁﬂ WAVAIERS Y30 WAnesugAnans Tul we. 2542 auipuanATYgA1Eans
wisUszmalnelunszusnsdyudusd Tdlomnnumneves “annssuemans” 31 mnofis 33
Rendosruanuimeineimans dsaumand uasuywemans lnesjeinnnnasouaivnensdnms
NINYINTYAAR fjﬁ@LL@%?ﬂLL’méjam Lﬁaﬂ’wmm%wLLazLa'%ma§WQQMﬂ1W%3Mﬂ3mﬁuﬂwa&amﬁu

e
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AsoUATIArdIAL (H95 AILRSEYNS, 2565) WauynsuatuUndineanIu w.e. 2554 lalviaany
VaNBYRs “AMNIINAans” 11 et IniiReidestunnuindineimans desmans uyvemans
wazAavs Ingsjaiaunaseuniasensinnimineinsyana Taquazdnaden iewauneInuas
iERuaInuANTIn mutunwesantunseuAd LAz AL

mﬂiuaﬂwmmammwaﬂﬂm (.1, 2515 - 2536) semsiliiruiizeamsguainuguam
Tnwunns n1sUsgneuawng madesggn avasugaans lnsmananssvisumaisdu 1aina I
A3 “ANATEEAENS” WNUATTT “ANNTSUAIERS” (ammwqIWiwﬂuLwaﬂﬁﬂﬂm, 2566)

Usziiuil 4 a$1ennudufanuuadtsn “AunssuAans aninetdaiunan”

Tseeufsendandynsdou WasulunsedwsnideTudl 17 wquaeu e, 2477 Toed
AMNGUNYIA1 & Jaaweys (Ui wieunadnsga nayvs) Wuaslugauusn deundl
91138iada ussadudasana fsonnsdluglsadeiindangnesyivenasnsal Smvimaums
91sdivglsaseunsisou uazamngalaaaed neade Wuasle

Tss3outseniandynsGouionmneifionauinisSouiiomndmivmidiusssun
onslsaounsBeuduemsdres fmslimnuimsBeuiivanuats wazasiinvionsli
AMNUTEANAANDINTENT Aounlsatsuliseudaiiyn1siteulsnausnsUIUNSIS o UMY
an3 dngns 4 U uarldiduTnaoundngnsousungmadontudunfiusniausjmnediomiou]
flazoonluTonnaglumuinisFou

w.fl. 2480 \WasuTonnlssSeuisenianfynsdeunndu Tsedeunmsdou WulsaSeunuy
Finishing School niloun1eglsy fis Taeuiuinu Muiseudmiunaans n1sdnnenldan aanldug
nufats M3UsEneUsMT 1Nsem waznsindsan Wudy JaumnssainlsaFounistisaniauly
gaaeLie It

Vinuduedena ausnEsvuadies (unsnvesuiguii Julsvy efinsesauBnisnseayie
wazuivty Salse efnariinisnszswdy) Anvivmeiuiailsmeuiadisy Tsmeuianiu
Wi wazinendouuniveAluamatia Ussmadange iuvdsinedusunsy nsaeuiilsmenua
pnaensal 5 U wazaeuwdn “mgnviner” @ = wi, 0y = methw) AlsaGeunsEou

ALMEINTEINAT Snagnlleg He1uen TIneduasaundn HuninaseassAaIviv
AVNTIUAENS fBAITEIEY YmAAANLEINsaTRMEANENT 9 aeTng TN
Tinseunsaewiviannssueansiulsemelne folugavesrnnssumansveingidensaiunan
fnsrusmesdanud yaansiiielilumsanevennuinduannssumaniuazfuiidneeis
N34

AvNssUMansvesineIdungaundn Bouiiiendu 01w @1 aenlsl msdannusaty
nadssgin (lesnuenludulssdeueyuiaaBnazesaiin) avnssumansiinisianisou 2 sUuuy
1) angng ndngmIngfidouannssumans 2) mu. Inermanstidin Siludiel mu. avnssumans
uvinedesigwszuasaioysen InsdansBeumsaeuiidedoann dwmiulurisindngas

Vol. 5 No. 1 January - June 2023 The food situation and Suan Dusit University’s dominant identity:
A scenario of School of Culinary Arts development



10 215a157musssueIunIsineg

avnssumansliiduiifien (aniag) TeindngaseyuSyanoms wdssudsne Mlufaumans
Voo srafupvnssuraniasu faumannsd (Art) wie Ineneans (Science) Sﬁuagjﬁ’w%igzm
dmsu “ludny” Jagtude anvmeluladannssuaans (ufng) wuniverdomalulad
swusanszuns Boniuduimiuvesavnssuemans funananefdasnse ndsnsidsunlag
nsUnAzes w.A. 2475 AiUseRenuund 84 U feegluiinud “aumeu Whny” Gedordwmdu
vioulusias Isvihmsunauinaiamnengrnsimsuaseulidn WeaiilsaFounising
adlafion U e 2481 Wiy gnrersiu lasnisleudanstrmesisluar indsfanesendafine
U w.a. 2490 nsuenadnu IfalviEnsaeunstisans wardsudelmidulsadounstaanilyi
v ffudetnAnway Uia. nlsfnuuds asndnvideineidasaiundn 2 O lewdung
ANNTTUPANARNT
Touuined (Home Bakery) fodslng faasmansnansdud Uiy wvthaaiv,
AvnsINAaRS Medagaunn Shmnedadaiuanuiinnuresindnunieivavnssumans
Tnelddelasinsin Tassnisemmsnansdu 2' (Tasamsemsnansiu 1 fe A%raundn)
nawilidn (Toffee Cake) fainuAansnasdiuriiy asadan fAndugnsduiuindudy
suuemoniiin Hurunludhuminerdeiivssgnignsmusndnaindinsssme nenidnidudn
ihemswalsevindodnuzihaded tuneuliundurunmeduneniivéin susvuiisonsa
fndodnduienTnuandudu duvulumsuuasanivauiy lsenthdednuzaasfiunud
dndutunede faluusiasmnauvestiinszaeifiuiin (Kapook. 2566)
WA, 2550 MARTINSE 793305 A3 STuuRSIInsnsEnsAnwSnsvazy vl
W33 UnaAnsuIsanunsluvesantugaudne Ine Uy datianiaanduaaufnwanune
firsandadmnenuitevsslonflumsduiumsia mutagusvasdvssaniugaufnu waylu
Yuil 26 nuaiug 2553 “lsaFountsdou (School of Culinary Arts)” Idgndndatuumingsy
Wiguwinpny
Usziudl 5 mswmumdngnstval (lusaeiiriuan)
Jagthlsedoumaiou Indngasiidanindounisaou il
- . vdngaTIngmansingia a1vinmalulagnisuseneuemsuagNTuINTg
Bachelor of Science (Culinary Technology and Service) (W.#1. 2565)
~ Af.U. nangasAaUmansUiadin a1v1ivIAnnTINmans
Bachelor of Arts (Home Economics) (W.A. 2564)
— . MANFATINGFNANTUMTR @1V 1RAEINNTINANTUTENBUDINNS
Bachelor of Science (Culinary Industry) (w.f. 2563)
— . néngnTIvenmanstadin avivlasumsuazmsusenaussiitenisas sy
AUTINNNUATNT VLAY
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Bachelor of Science (Nutrition and Culinary Arts for Health Capability and Anti-Aging
Wellness) (W.A. 2563)
- yau. vangasinaluladUudia avdvunaluladenns
Bachelor of Technology (Food Technology) (w.A. 2560)
- WU MNgRTINIFMERTUNIAR @191IVINNTAIMUAKAEANTUSYNBURINNS
Bachelor of Science (Dietetics and Culinary Science) (W.#. 2560)

3
a

AeftonansdluiBouan 1éun - Food Science - Food Technology

?ﬁﬁwﬁwmé’&%‘lmzﬁmm aun - Home Economics - Culinary Arts - Culinary Science
ﬁﬂﬂiﬂ&j “Culinology”

Culinology is a unique blend of culinary arts, food science, and food technology. In
which there are two primary goals that we Culinologists seek to achieve: to make food better
while also making food more consistent and safe for consumers. However, when explained
they usually say “Oh, so you’re a chef”. We are so much more than the average chef, we
research, we design, and we create a vast amount of food products for “you” consumers to
enjoy. As Culinologists we give you choices, without Culinologists the food market would have
a limited number of options to choose from.

A large community that represents and promotes Culinology is known as the
“Research Chef Association” (RCA). This association was founded in 1996 by a group of
like-minded food professionals. Which today are still working towards one common goal: to
bring excellence to food product development. The RCA believes that Culinologists both
define and will create the future of food. To accomplish such a feat a great deal of work must
be done, and a major part of achieving that goal is to be able to predict what the consumers
want. (Research Chefs Association, 2023)

Culinary & Cuisine

Culinary = WRenfun1svhenms Weafuas

Culinary (adj.) means concerned with cooking. (https://www.collinsdictionary.com)

Cuisine = N15¥1101%13 Hilovino1913

Cuisine (n.) a style or method of cooking, especially as characteristic of a particular
country, region, or establishment. (https://languages.oup.com/google-dictionary-en/)

seu “annssugndeedn” WeenansdlvsidsansAnwisulumanseisiinii eni
Food Science uagy3e Food Technology nswmuvangnslvsl Augaadiruan) Faliiundedly
N9ANERSVDY Food Science wagyse Food Technology

M19819 MU, MaNgaTINeImansUndia a1undymalulagnisusznauamsuanIsuInig
(Bachelor of Science : Culinary Technology and Service) ﬁmﬁwmﬁﬂﬁﬁwmﬁﬁu Juszihung
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[
v v a

fsaniiddayied 1) Wed cutinary 1ilgldsin Food Technology 2) éndenld Culinary Art
FoaSouduiauysing q it uiddentd Culinary Science FosBausuinenmaniiindu 3) dle
#oannslifogjszning Art fu Science 344190 alulad Wndnlusumth anvhe3adude “melulad
3UsENBURMNIUALMTUINS” fBsudesihomslduazuinisdu Sadundngns Culinary Art 7
fomuimadnlude widiuRnreundngns/giuiunundnges lildauindwi Ssfamdngasiuly
fimmsves Science FslgvinThaudin “shlalifimsBoundnig {Fuiinveundngas/diniuny
WaNgns foeiasantindn “sresnsiteuierls” luvwan nisdliununisianisSeunisaeu
vosmdngashlumihiuaantudy udmdngasivaly

fuilasaennsdaouiidusansinundue1isass q susnanlsAnwfimennann msiam
wangnsdanduenansues Food Science wagwsa Food Technology TudszifuialavnTaudain
“Foadeuningnsnndsiiutiuguresmineduaundn dewann “welulansUssnevems
uaznUing” vinlsiislisnenld GoulvvessBueguu “Culinary” lalldBusguu “Food Science
wag¥se Food Technology”

Culinary flamumingdn ieafunsiemns Wenfua Aseudedaglunti asilovinemis
lvBeuuunszaufenisussens néngmsdsliinlifdodedsiflasidendou el noudeu Culinary
JReudadldiBoudifuaiu 1) Ingiu Usstnnesingiu nsnnuss nsiiune Wemsusenoue s
Fe¥mpiuiiia 1ot wony eln Uan uasin Fef3usosdiningiuusazdssinvidedidls ond
979113 Freezing wioonsutuds I8 savansemnsutudaesnals 2) ndeile fnuszunnea o uae
wiEnduiln unineduamundnamudaiesiledmiurhemsuduedesflegulmiimun ol
JEeuldBeuinsliinesiients mssenuuunsBeunisaeulazmsdnaninuandennisious W
psAUszneuRiddyvesnsFeuilasnsasieri {Eouldinvinueiinaudug dawaelunis
Fou wazussgaudusalunmsSeumudmuneveanisBeus (@anad dausuasy uazae, 2565)

fhogs Anudiarnaoudiatesdie Wevssmdlnedudnmdafiedewnud afsi 38
& uvInendusTsuenans quisdn uvinenduauganldiGeusietesionnglauias udiii
9113934 Ao M3dulne Muntheaeuynainsuazindnwves Mmenstulneldfidmihifiome
dmfunshemnsidssindu wagnsdisyaninstansiiliialigiege shldeldousan
n3tulng 011 Menu (398M301M13) AmMEnuAY (Mileuvaadsiadun adaiin) lhedue Menu
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Abstract

The objective of this research studied the effect of Sangyod popped rice content on
the quality of cereal bar products. Sangyods' popped rice was made by using a roasting
method to avoid the frying process that would affect the quality of Sangyod rice pressed
cereal bars. By using the amount of popped rice from Sangyod rice at 20, 30, and 40 percent
of the total content of cereal bars. The sensory quality and physical quality of cereal bar
products were studied. The result showed that 50 panelists in the sensory evaluation gave
the highest statistically significant score on color preference for cereal bar products from
Sangyod formula rice with popped rice content of 20 and 40 percent (p<0.05) 7.82+. 0.98,
8.08 + 0.759 respectively. Sangyod formula rice with 20% popped rice content had the
highest scores in terms of flavor, taste, texture, and overall liking, equal to 7.92 + 0.80, 8.00
+ 0.90, 8.04 + 0.88 and 8.18 + 0.83, respectively (p>0.05). When increasing the amount of
popped rice from Sangyod rice, the texture (hardness) decreased the cereal bar from Sangyod
rice. The cereal bar product, using 20% popped Sangyod rice, the texture was the highest at
4,447.76 + 90.67¢ force, which was related to the moisture content of 1.223 + 0.148 percent.
However, the Aw value of 0.287 + 0.048 was not statistically different (p>0.05).

Keywords: Cereal bar, Sangyod rice, Pop rice
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Abstract

The objective of this research was to develop cereal cookie with sugarcane juice
topping. The research studied standard recipes at 3 levels of 30, 40 and 50 % baker; the
cereals include pumpkin seed, almond, sunflower seed and cornflake at 20: 20: 25: 35 by

weight, respectively. The treatments were sensory evaluated, using 9-point Hedonic scale of
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appearance, color, flavor, taste, texture, and overall acceptance by 30 panelists. It was showed
that the 30% cereal cookie standard recipe had the best overall acceptance score, and this
recipe was used in the next experiment. Next, this research studied 3 different toppings,
including sugarcane juice, honey and caramel, and it was found that the cereal cookie with
sugarcane juice topping had the best overall acceptance score. A consumer test was used to
evaluate cereal cookie with sugarcane juice topping prototype, using 50 panelists and it was

showed that the acceptance score for all attributes were over 6.4.
Keywords : cereal cookie, sugar cane juice
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A599 2 Azl UURAEAMANNIUSEAMALREYR NN T InANAS Y TLANA1Y

Qmé’nwms 1:!5'16]'1?15@8 ‘13’150 ANILAA
anwazdsIng 6.020.2 5.60.2 5.9+0.2
a 7.0+0.3° 6.2+0.3" 6.4+0.3°
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M13199 3 AzkuRGENTEaNTUYRIUSIaAdaNAnSuAULUY “AniSivTanades”

AENYE AMUYaUlaglafy FTAUAUYBY
anwarUsIng 6.8+0.2 YouUUNaNg
a 6.4+0.2 YauUIUNand
nay 6.4+0.3 FpUUIUNAN
LAl 7.0+0.3 FUUIUNAN
Wiodurd 6.5+0.2 YauUIUNaNd
AMUTBULAYT I 6.8+0.3 YaUUIUNaNd
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Abstract

The purpose of this research was to develop an instant cocoa beverage fortified with
grasshopper powder. Three basic formulas were studied. The most accepted formula was
used to study the appropriate amount of grasshopper powder added to the instant cocoa
beverage. Sensory evaluation was evaluated by using a 9-point Hedonic scale and the
nutritional value of the instant cocoa beverages fortified with grasshopper powder was
studied. The results showed that the second basic formula had the highest overall liking score
at 7.96. A study of the effect of drying temperature on grasshoppers found that the water
activity (aw) of the dried grasshopper was 0.1776, with the drying temperature at 60 oC for
12 h. Grasshopper powder fortification at different levels included 5%, 7% and 9% showed
that the instant cocoa beverage fortified with 5% grasshoppers powder had the highest scores
of appearance, color, flavor, taste, texture and overall liking with a score 8.00, 7.93, 7.73, 7.63,
7.76 and 7.93, respectively. The protein, carbohydrate and fat contents of the instant cocoa
beverages fortified with grasshopper powder were 28.31, 187.39 and 115.60 (g.) respectively,
and provided energy at 499.21 kcal per 100 ¢. Results indicated that grasshopper is a promising

source of nutrients and can be used as a food ingredient with applications in functional.
Keywords: grasshopper powder, cocoa, beverage

unii

InlAdndundesdniildsuaudonainiuilnannie fdnuvasiivudauaziisanafiiy
wndnwal vilvigshefiinlmdudinyszneviadulnegssellos Tnoyadnannlagsmveslnld
Tulve Ao 200 &wumidulatu 109% TGk Sasifiulnogseilowariuns warainms
mansainuinasAulalate 8% Tudn 5 U uenaniinlfgninlfifudunaulugramnsuoims
WU 9T v waziadesiy Wudy (wululewa, 2563) sﬁﬂuﬂaa;ﬁum%ﬁmﬁwmﬂummm
gnawnssowsléTunnuien fuilaaliaruaulalumsguasnwiguninsamerewmuesanniy
Tneiuanldlaufuananssusng o ﬁ%ﬂi'gama%mﬁﬁqmmwﬁﬁ warfiddafenssulssmuems
flnauAmslavumsuazauABsaunm (o wazanz, 2556) fuilnaanansasuifedoyatnans
fRgdestunsguaguanliedrssindingomisiinarnmanslagiane Social Media vl
fuslanfidaenuiniy dwaliigsiafinisuiui (gudidondnslng, 2560) nanedosdsluguuuy
519 9 21T é’mﬂmilﬁ’hmmmmﬁmﬁm%ﬁiwﬂummmmLﬁ%ﬁmﬂixmﬂﬁﬂiauga (High Protein)
fuunliuiezisgpivinedwsoidoudeiiouiuindesduiioguamm Gsnaiaiulusiulundnsiosi
iwseshuiinisliingRvanfivuasdnifillusiugs oraltluguresnistiudeiivanndalagnse vieena
TlugUvedlusivadia (@vgwa, 2564)

uhnfuaiiesosnulnlidiSaguiaiunsnun U9 5 atdun 1 wnsiau - dguieu 2566



Journal of Thai Food Culture 39

dnumlduaruieumiomndadunguuuasiuld gaulufmeamamslarunns SU3um
Wsfiuga Gansad, 2563) Junmugaudmsunisduemsuriouan Wil FAO Anannsaiin Tud 2050
Uszannslanasifiusnntuie 9,000 d1uay washuldfdaduadesomnslsiudsesdmiulszens
vodlanfiiiutu nsuilnauuasdsnaiinfe dioduaduwazeydnyinusssunisuilan wasdmin
nwduidusndsminndsiifinsuiloauuastuogiunivians Ganwva, 2504) vonanidiiuuas
AR 9 ‘vlvl,mumiml"dLLUiiULﬂumammsmmmﬂuiﬂLL‘U‘UW 9 WU Ui’]’;uWanLLﬂwumﬂmaq
(avi3a1 uazAnz, 2564) Havesdevaans TUsfudundesatauazueuunuiuiiddenmamani
utldmad (nadfitand waaniy, 2563) Mafnwdnuagnamenm ssdUsznaunaaiivesiawvin
esuAIaY uaznsuszndldlundnSueidnitu (rwuazae, 2563) Wudu

ompNadanangTeadauiuruddylunsduaunsigunmiin Taodisefiuuaaly
mstawandsinlidSaguiesuralsiuandnua 3 in1 Hundafusimadentifigaluse
ansenslushu Medaduasdaufinsunidruvuriesduiiifnuauasiiaulandnedoshuiasa
meluaseuniwidesiosaniudniasidenamnssuedoy Snvadaudunsdnaiuinunansfiony
Aesrnuaunelulssneliadneseldlriug

Uz

1. ilefnwgnsiiugiureswanfusiaiesiulnliduag

2. eRnwUSinuivnzameswnuauaiilundnsusinlidSagy

3. WleAnwiguAmalavuinisvessaniasieesiulalidisasuuaziniemslnlidusagy
HARNUAL

NSDULUIAA
AuUsAu Auusany

USunaunaanuauiivinzasly - AUANNUTEEN AU

\J

a o ¢ A A Yo & '
HanduATeRNlAlAE 15U - AUAMNNLAYUINTT

AT 1 NSBULULIAALUNITIVY

s2iUguldN153Y
1. Usgnsuavnausiiegns
1.1 yaansmelusminedosvdguesy3 Wi enansd dmihiiynainsuazindnw
avnaluladuagfaUzn15UsenaueImns UMINeNduTuAINYTys 91U 30 AU

Vol. 5 No. 1 January - June 2023 Instant cocoa beverage fortified with grasshopper powder



40 115a1s5TmusssueIunIsing

2. Myadauazimununmiaiesile
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4. MIIATIENTRYA
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4.3 JATILIAUAMITATUING
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9
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M15199 3 (M)

a
Time (hr) 50°C 55°C 60°C
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20 0.2934+0.00 - -
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waidea nefien aw #nd1 0.6 a1 12 Falus A0 aw Wity 0.1776+0.00 Fen a \Dutadedivili
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Abstract

The purposes of this research study are to identify the appropriate recipes for
producing the yoghurt pineapple ice cream with the pineapples in Lampang Province and to
study the appropriate percentages of the aloe powder for producing the yoshurt pineapple
ice cream. The experiments started from selecting the five basic recipes. It was found that
the 2nd recipe had the highest overall preference score. Then, it was used for studying the
four percentages of the aloe powder: 0.2, 0.4, 0.6 and 0.8 of the total weight of the mixture.
According to the sensory test, it was found that 0.6% had the most accepted average scores
regarding appearances, colors, pineapple smells, tastes and overall preference that were 7.56,
7.15, 7.45, 8.20 and 8.23, respectively. By analyzing the physical, chemical and biological
properties; it was found that the L* a* b* color values were 56.02, 0.83 and 8.04. The pH
value was 4.53. The soluble solids content was 37.90 brix. The meltdown rate was 1.02 grams
per minute. The overrun was 46.16 percent. The viscosity was 2,678 centipoises (cp).
Regarding the chemical properties; it was found that the percentages of moisture, fats, protein,
fibers, ashes and carbohydrate were 70.44, 1.41, 6.11, 0.75, 1.75 and 19.57, respectively. The
total energy was 115.41 kilocalories per 100 grams. Using the aloe powder as the stabilizer
did not affect the total amounts of the microbes, yeasts and fungi. Therefore, it can be seen

that the aloe powder can be used as the stabilizer for ice cream products.
Keywords: Pineapple ice cream yogurt, Aloe vera pulp, Product development
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AuNen I el waEn19gaTiiven waslin1sIawaunIIaaetuUUaanduanysel (Randomized
Completely Block Design, RCBD) @%15UN159ad0UN1580u5uUnNUssamnauna 1ngiusn1snaass

v
a

oy 2 sou Al

noufl 1 Amdengasiugruiivangaulunswdaleaniuleisnduuzsnanduizsaly
A9INAaUY

wssNvinleisen lnefidiunauvosunaaniaaalsd 425 nSu Wik 15 N5 lelAsnsasssued
75 n3u Fmsfte Wanufeutuihuniigumgfi 95 ssmmaiiea unm 5 wifl denduanmi
Souasaugamnivesunegiiuszana 45 ssrnwaldea Fslleninsanssurfadivluiug A g
Thditu Yneh Uniieliigangd 43 esmiwaiBea dunan 4 fa 6 9alus videunseitilenisn den
audunsa-sng Wiy 4.5 wdsantuledsaild wisnhunvhleansulafisnduizsasely
AIdeideniddulzsaiuglnmiie ﬁuﬁmwvﬂaﬂ ALERY 2.81U09 Msmseudulzsaandulysa
s[,ummmm"dw Inilaugnunnnindesay 50 ulaniuien mmwmﬂuﬁnmaﬂ 9 mmml‘vxlaauﬂ
g iensuidulzsaeenin iiumnuteulunisiae AgresutnEune wienas angaumnail
yosdulzsnadliiu thlvundurioutuds Wowseunilundnlernduladsnduizsasaly Fadudysn
Tugeshunslrenuteudeuiievhanaoulyd Fonalivharseuls] leansuinadntuazisavld

as o ~

naveudleumasadrenunnlundnduriloaniuleisndulzan U9 5 atdun 1 wnsiau - dguieu 2566



Journal of Thai Food Culture 53

nsdndongasiugruiionnzaulunandnloaniulofsndulsa Tnegesil 1,2 uay 3 fautasan
wsud 11Ses (2555) daugasil 4 wag 5 daudasan nuadiian vugans (2557) mdnidengms
fuguivanzalunssdaloaniulafisnduysn fuansmeazdeelumsai 1 ffuneunsudngsil

1. Wnsznfetionqnuamtmanmeuaranslinnuasi THddu shazaedeiiiennie
uuifon A 4 Wazane thtusiln Wenudousuasliaruasiiasans gumgiiuseain 65 asm
WALy

2. Minsgnioilongnuaudiunauniady o Turumauaudiud

3. WWudunanante 1 asll ausmengnieiiosi q audiunanazaevun wazliinigiudu
flou TvimnuSouauiia 80 sarwaldea Wy 2 Uil

4. FaAvteedu was Toidsmadly auausdiiu

5. shluvauasu udiadudulzsaiedonls

6. sinlemnFiildmuugnarainiluivlugunBenudeiionmgd -18 samiwados

ihloandalewisndudzaniia 5 g9UYINTIATIERAMAIMNIAUUTEANEURE 319unu
mimamwwﬁaﬂajuaugsaﬁ (Randomized Completely Block Design, RCBD) Ima;jmaau%u
U3 30 AU Usediudsediuaunmiudssanduialanglvinsiuuanuyeukuy 9-Point Hedonic
Scale Tushudnuaigsing & ndudulesn savd wazanuweulagsm Aeserianuulsu
(Analysis of Variance: ANOVA) liagilaszsinanuuana1dlag (Duncan's Multiple Range Test : DMRT)
msfadongrsfivanzauazinnsananaaliaszidulszamdudalugueing o danandifiaesuu
auvaugaaaiiielidugasiuguililunissdenandusilenniulofsndulzsnsioly

M13199 1 gasiiugulunisednleansulenindulzsanndulzsaludamingiin

Y
=1

gnsinuguvaslaaniuleifsndulzsa (nSu)

Y

ﬁlquﬂaﬂd o w A o w o o w o o w a o v
MA1TUN 1 MAIIUN 2 MA1IUN 3 A1TUN 4 MNI1TUN 5

dhanansne 120 100 100 270 100
a5l AAINUAIH 4 4 q 1 3
LN 60 60 60 - -
dhmadindlnsa 20 20 20 - -
UoAlALANTMIU 40 40 40 - -
¥%ou 220 220 220 ; ;
Juiensa 95 95 95 . 320
Toiise 400 400 400 490 290
UNANTEIN - - - 190 160
Fudrsaurudn 150 250 400 150 300
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M15199 1 (A1)

gnsinugiuvaslaansuleifsndulzsn (nSu)

alquwau o o/ dl (-] o/ dl (-] o/ ﬂl o o/ dl o o/ dl
ANSUN 1 ASUN 2 A5UN 3 ANSUN 4 ASUN 5
LWNAD - - - 1 -
UINLUN - - - 6 -
ASUTA - - - - 100

1 : gasil 1,2 uay 3 fAALUaIINNIan ¥15es (2555)
g0l 4 uaz 5 dawdasannnuaiiinnd vugdns (2557)

aoud 2 Anwnidedrumeasadusiivanzaslunsuanleansulefsndulese

2.1 AnwSnanieiumassdiungadlunsuasloansulofisnduuysn TnewUsusue
youioumeasad (we) 1u 4 sedu Ao Jovaz 0.2, 0.4, 0.6 war 0.8 TnediFeiimaFesrinums
asuidnounseuwtie (pretreatment) Tngiumeasydingraiwazonn aonenddensendieiln
1RaIUMNNRIZIIUNsZUIUN T luaITazats KMS Wautuiosas 0.5 Wil 2 U waudiunain
Tuthfeufigauungd 80 ssmwaidea Wunan 2 wiit thluouwisiionmafi 70 ssriwaidea szoziian
Tunseuus 10 92l Quilaratusnidesay 6) tiumessdiiiiunisounsi ualddunee
\PSOSUANAL WETHUAZUNTITLIN 60 mesh ANt IsEdRIuN ST IUTTTlug
ogfieiesd (Faudasndesnmaay ssandy, 2536) wiesnilUAnwsely TnethlernuiieSes
tomun 5 3 TR zauautinamenin e inrmanuvilavesdunauleaniufeiios
Brookfield Viscometer Mﬂﬁﬂﬁmiﬁﬂﬂi%uﬁ (% Overrun) 8n31n15aza18 (Phuenpipob, 2013) ANd
(CIE-Lab) pransidunsa-ss (oH) vesudsiiazanglaluth (Hand Refractometer) 1sununisnaaes
wWUUMUUgNaNysal (Complete Randomized Design, CRD) Aasigviveyalaely One-way
analysis of variance (p<0.05) waznngounsUssamdunalayly 9-Point Hedonic Scale
Tufudnwazsing & nauduussn savd uazmuvousin Inogvaaeudaud iy 30 AU 19UHY
nMsvmaesLuUUdenguauysal (Randomized Completely Block Design, RCBD) wazil3euiiieu
Aadelngds Duncan's Multiple Range Test : DMRT

2.2 MAATesrUsEnaumLAlnarau wngaunIdvedlenniuleisndulssnans
AIUAY LLavamm”Lﬁmummmqm“mmLﬂum{memmm Imalﬁuﬂ@ﬂﬂimiamimauﬂvsﬂamﬂm
LummmqmvLsummumﬂwmmmm smmawmvmqmamwmmavmvLLuumaaumwivam
duatigeiignainde 2.1 iilesizsiesdusznoumanil maiBues AOAC (1990) WSouTIATITIATIEN
Sruugduridiiavaesie 1 n3uvedlesndu Tags Standard plate count (SPC) uagnsaADUS LAY
wuaiiselunguladiviesusie 1 nfuvedlemnu lagds Coliform count WiguLiguiugnsAIUAL

as o
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n3ATIENdayan1eana

AnRApTeInITAaefiliinannTImsIed 3 o TAEIUNUNITNAABIRUVENANY O]
(Completely randomized design, CRD) d1%15UN1T9AaUNINUTEaIMaNaIMNUN1TNAADILUY
duudenauysal (Randomized complete block design, RCBD) Aipsnzvimanuuwlsusiuvesdoya
#8735 Analysis of variance (ANOVA) wagiUSauifisuaiadedieds Duncan’s new multiple range
test (DMRT) fisgfuaudesiudosas 95 Inglilusunudii3agu IBM SPSS Statistics w3y Window

NAN33Y

naufl 1 Anwngasiuguivsngaulunissdaleaniulafisndulzanandulzanluimia
a1une

PNeTNAmAzLuUaNYeUluliazAudn vugnaUsEamdUiavesgasisuleanIuleiise
Fuuzsnandudzaludsmrind et 5 #¥u (nsedl 2) nud Teanuledsndussamiud 2 ves
wsndn ¥1Bes (2555) IHFuAziLUAIYEUgTan wazuansnsandiFuBuegslitdfyynaand
fisvduarudediudosas 95 oy grsfidndentdrunan fo thanse 120 n3u asliianuasi
4 ¥ usms 50 ndu dnauindlasa 20 n¥u wealmandeiu 40 n3u thieu 220 n¥u FUtledu 95
n3u Tenfisn 400 ndu dutzaatiududn 250 niu Tnednunevomansusiidnuusmiuwesou
niloAndugnstu q Snisgmsiugiufidrunauedefiniisaty Weusinalodmnndudmaly
lorn3ufisaien arueuiouvesdnsusifiniu uiwiliniseeusuanasdemaloiini
Fu Inelonsaidvadiuivleansulonsnduussatuy st dlinausavedeiindifunausaddy
TuleansuloifsndulzsauasyhlmAnanuiennnsndunisfideqdunisude i nsauaniin nsn
ozdAn BelowAsmiuuvaiweagaunianndnnsauanin waziduunasinslulefniiddnyse Uitum-
toen, W., 2005) lugnsiiugiuduussailliudasgrsunndnedu Seinadeaureudunaudulzand
uanesfuse Seuiailuihndndurtleandulaifindulzealaelfidoinumanse duaduansly
GRRF NP ERIRY
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M990 2 aviuupnuveululsazAuEnYEnIUsEamdNTavesansinsuleansulenisnduls e
nFulzsalumingruns

ansansulednsulensndudssa

Y

daunen o v o o v o o v o o v o o v o
N13UN 1 AIUN 2 A1IUN 3 A1IUN 4 MA1IUN 5
anwarUIINg 7.04+1.16  8.70°+0.78 8.42°+0.88 7.73°+0.98 7.52°+1.02
d 7.20°+0.67  8.50°+0.85 8.41°+0.92 7.23°+0.92 7.09°+1.22
naudulzsn 6.70°+1.02  8.60°+0.70 8.48°+0.62  7.45°+0.89 7.11°+0.97
AR 6.20°+1.14  8.80°+0.92 8.11°+1.02 7.93°+091 6.45°+0.96
ANUYaUlAYTIU 7.08£0.84  8.80°+0.91 8.18°t1.23 7.23°+0.68 7.19°+0.86

1 = = 1 ~ = @ oA = v
VNLAR: ALAAEY + SD (SD wunensg mmmLuummgmmL‘Uummmuaﬂmmiﬂizmwawaua)

Y
'
aaa

a b ¢ indvAravluwuIteuReIAU vehs danunanasiueg1eiided Ay 9anan
ITAUAMUITRLIUTOBAY 95

noufl 2 wamsAnwiloiumessdiivanzaulunssdalaaniulofsadussa

ihiiuleansuloifdnduisadilafuaziuunuvouneUssamduiagsiian (hiuf 2)
wAnwUinaiieiumsassdndimnzanlunimdeleaniulofidndulzsn laoulsUinnmes
dotumansad (w) 1 4 sz fe $ovar 0.2, 0.4, 0.6 uax 0.8 (astmiindethmiinueslernds)
wud Vinaudleiumessuidisdosar 0.6 1éSuasuuumivaugsitan Inglifimuuansinansada
(p>0.05) fulorndsleifsngnamunu uansinsiuTinandeiumessduanduaslimunh
Tuimaivangay ansafiagnaununsidansliaruasiimaniséild sndusudnuaeunng
ansfliUsinauiohumanssdnsdosar 0.6 léunziuuameutosnd etinsUsinaidod
ymanspdndusiinaditeniuly fnsdudlutimnaiisde vlleanduladsmillifanuming
dovnfoneeiniestuloaniy Suavilfedosazveanmstugmdniie Sedmarodnunzves
loandu villoandufidedudarilirosd avaneiiatu uasfindatiude uddlafimafiviinanie
umsassdnafinnntu agilileaniulefisninnuniingstu dmadeaifesaznstuyastu
FahFailRleandulaiafldvsnandoinumeasadusdosar 0.6 fenumdenjudeundilosniu
an39u 9 warilnzuuumeUssanmduiagsanluynsu Gendudinsiiinyiinaanslinnuneidild
Tuleansulnevtiluduardmalinanfausiidnvasdeduiads iesnanuniatuiinaosnuue
ynadleduda vinlindndasidumieniy Wmssuiirvueiusenuleany dunstivsinauie
Iumsszdeiiteras 0.8 Iiazuuudosndt mednuurleaniufidnasfiviomasdull ol
Tngunfudnmsltansiimnuasilulnadesasinadenmdmsemiwaznausadnios ansli
anuAsynvindianiRlunisduings Seinavilmdedutagouiou Isusnwieloandy uasdels
loansuavaredias wilifinasegadenuds nsldasbinnuasiunnifuluvilileansudiaudfinig

as o
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avaelud lernSuianwuswteinas Wene1u warvasuaralsen Usunauasyianuesdsiining
AwliTuegiuasduseneuvisevlinvedloaniuding Latlun1sudssy anudu gamgll szeviaal
Tun1sAusneyn wazenaiitadedusiusie (Marshall, 1996 : 29-30 819U FnAUT wazAMy, 2549)

M990 3 azuuuauveUluldazAuEn Y USTaMAIRavegnsisuleanIulensndulssn
Mndulzsatudaninaiualaslfiiainumeassd (wa) Wuanslianuaasi

loansulatnsndulzsalaeltiiainunisasedd (W) Wuansliainunddi

G ALGE N . N N
0 (mauAu) Joaz 0.2  J08ar 0.4  S98ay 0.6  398@z 0.8
anwazdsIng 7.85°+0.55  6.78+1.12  6.80°+1.05  7.56°+0.99  6.70+1.15
am 7.10+0.88 7.05+0.50  7.12+0.56 7.15+0.88  7.08+0.95
naudulzsa™ 7.40+1.09 7.46+0.70  7.42+1.05 7.45+0.95  7.30+1.15
FAYIR 8.10°+0.64  7.50°+0.82  7.40°+0.77  8.20°+0.99  7.45°+0.82

AMNTRULA T 8.20°+0.95 7.38°+1.21 7.48°+1.31 8.23°+1.58  7.52°+1.60

e Anade + SD (SD nueds Andesvuiasgudadumnvvenisnisnsyatevesioys)
abc AinmduiavlukwIueufeIdy nuieds danuwananaiuegeltedifgynieadan
SEAUANWRLUTEAS 95

ns  AmnusitadlulueuReIiu ey danuuenansiuegslidedfynisadfnseau
AMUWRLIUTOAY 95

MIuUsUSINao e inumnsase (89) Wuansliniunsi 4 sedv Ao Sevaz 0.2,0.4, 0.6
uay 0.8 MnMeTzanautinmeninedleanisloiindulssalaelfidoiumasad ()
Huansliaunsia nuin dedindsunameaieiumeassd (we) Wuansikanuasia sziuavinli
mmmﬁmmeﬁﬁ@ﬂazm?ﬁumﬁwﬁu wanslumsned 4 dewSeuiiteuiumsulsuinamesieinu
m995eid () Wuanslimnuasiiesas 0 Aonslianslirnuasiinenisi deddniamiegs
‘171?191 Ao 3,140 Wwuhweus (cp) LLazm%’aaazmisﬁwﬁa 50.98 @AAABRINUIUITEVDI I5UEI
Buneifust uavoRynn wuglsed (2562) wuth lean3unsfignstiugruiSosaznistusfe 54.27 e

a a

umsmmﬂ%m’1mﬁaqﬂ%’uqﬂiulaﬂﬂ%‘msﬁqmﬁugm %faaazms%wj%ammwmﬂ%mmﬁié YUzl
msuilidenumaased (w9 uanslrnunsngosas 0.8 fifnAnuviingsgainiu 2,978 wuineen
(cp) LLazﬁm%’aaazmiﬁu@qqqmﬁa 47.50 Fesmnumilaiiiuauiy eradlewnanesiussnevveaile
Iumesudfiansdmnnasiulamsaduesdusgnovsgdunuann 017 nglauuuiuu Faduarswn
Tndusandlss ansnguiifinuasifndrofufaiy (nuafiiand susdvs uazay, 2557) feilanina
wilnvosdunanlorndy Fuderinysinamenioinumeasydnanniu avdeddusanndduluns
shloumandeudt 3wilfmumiavesdunalenniuiutuse Snidserhlnanmstueine
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1§5Tuse Tnaviliendosaznistugiiugelu (ssan suasndy, 2531) Inevhluudnnuviinazd
fidwterlfiAensiuonaldiussdamuaianevonsadoinia Tuidenalfeniosaznisius
gl ailnnanuniaiigeiusiieszasnisifinuemdntiinddld (Vacrae etal, 1993) usnan
HunsudsUiinamesifoimensad (o) Wuasldeuesh Liflnaderauidunse-ss (oH)
Tneenmndunsa-sa eglutig 4.53 - 4.75 nuAdeves yUned fuan uaz UIsnd duiuum
(2561) wamAnsileanuloiisn Anuirdamnndunsa-sseglutasilndifeaiuse uazdudam
Junsamamnzausensihundsloansulaisaludamsgnamnssunely

‘:‘ % al a6 Y U o [ o £ dglj 1
A15199 4 paudnvaznnenwedlernsulensndulzsnandulzsaludwminarualesldidednu
1119952 (9) LWuanslimnumesi

d’l 1 v L
LIDIMUNIGATE (K9) 4 52AU

AMAIN

VINBAN 0 (mIuAy) Sowaz 0.2  Fowaz 0.4  Fowaz 0.6  3owaz 0.8
And (L¥) 67.88°+1.37 6257°+1.46 61.32°+1.92 56.02°+1.63  62.99°+1.49
(@%) 0.63°+0.58  0.47°+0.38  0.66°+0.21  0.83°+0.06  0.60°+0.26
(b*) 8.01°+0.54  852°+0.46  7.90°+1.09  8.04°+0.31  7.83+0.25
Arnadunse- 4.59+0.01 4.66+0.03 4.75+0.03 4.53+0.24 4.68+0.10
A4 (pH) ns
USunauweauded 32.63+1.67 36.27°+0.35 35.77°+1.65 37.90°+1.31 36.77°+1.46
avanstnld (oBrix)
RI1N1TaZAY 0.8540.32  2.02°+0.32  1.50°+0.32  1.02+0.32  0.95c+0.32
(g/min)
é’mwmssﬁuvg 50.98°+1.36  19.91°+1.77  39.56°+1.52 46.16°+1.54  47.50°+1.23
(5pu@g Overrun)
ANURLA (CP) 3,140°+3.75 1,281°+6.66 1,873°+3.42 2,678°+4.45 2978°+3.95

1 a = ! ~ = & oA = v
NNILNR © AAAEY + SD (SD #unen9g ﬂ’]L‘UENLUUlI'W]ii’]u"ZNL‘U‘L!ﬂW'Vl‘U\‘iUE]ﬂﬂx‘iﬂ’]iﬂigﬁ]’]ﬁl%aﬂmﬁ)ﬁﬁa)

abc

ANUWBLUSBEAY 95

ns  AMAUEYlLULLINaUAEINY MUNeRe dANUwANA19IUeg1eity

ANUTRIUSB8AY 95

o W

APUNIIADANTEAY

AnduAtavluluIteuReiY el danuuanasiueg Nldyd Ay NEn ANz AU

a @

naveuiloiumessdrennnwlundnduiloansaley

as o
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TIURNDTETRG  UNNGDTEVRG UM NATEURE UM NATEDRE IUNNRTETR
Soway 0 Seway 0.2 Soway 0.4 Seway 0.6 Soway 0.8

d‘ U al a6 U U U U o v dgl 1
A 1 dnwaeneanennvadbaansuleisndulsaandulssatudminarunalagldiiioinu
11199529 (9) tWuanslimiumasi

n153ATIEasAlsEneUMLAliLazAnNNIsRaunIdvasleaniuleiisndulssagns
AUAY LLazqmﬁ%’LﬁafiwmwszL°i'1'mL‘f]umﬁﬁmmmé‘f'a

A o a ad o v & 9 I % Y%

st laansuleisaduiesalagldilainumeasednaduanslvainunsdisesas 0.6
171351219 UTENBUNMINATT WaRslumII97 4 91nNSAIATIEYeIRUsEnaunIaAiivedlarnsy
loisndulzsngasnuny wazgasiliidodumarszdnaduaslianunsiiniosay 0.6 e
Wigueulaetnrdnwsis wudn YSunawesanudu sy usiu w@ule 101 wazasiulawmse
falnalfeeiu wazbifianuusnansiuegsitdedfgy (p>0.05)

a I3 a a as o Ao v & o
M19°99 5 esduszneumaaiivelernsuleiisndulssnansnivaunazansiliiiloinumeassidng
Wuanslianumasi

asadsznaumandl Gosazlnaunntinuie)™

dnslanniu % - - » >
ANNTIU losiu TUshu vaule L8 asulawnsn

GLERRVGH 71.04+0.95 1.67+0.05 4.83+1.11 0.45+0.85 1.57+1.08 20.44+0.98
qmﬁa'jm 70.44+0.82 1.41+£0.02 6.11+£1.02 0.75+0.76  1.75+1.20 19.57+1.05
T URRERIRIAR
Sovay 0.6

waewag  Aade + SD (SD winedls Andesuuinasgiudadumivsveninisnszanevestoys)
ns AinAudtavlukuIsuAsIil e danuunnaeiuegdtsdfynsatanszau
Anueiuiesas 95
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AunInsRaiTingwesloanitlofindulzngninunuuargesiildidotumsassdug
Huanslinnuash wuhiiVinaededoduniaimuntosndi 1 x 10° CFU/g uasidlonsiadunm
wuadiEelungulndnesy liwunsiesgyueauniiGelunguladnesy Sseglunasinimuavesszne
nI¥N9NETaY (@UUA 222) wa. 2504 GessyhdedliiydurieiviliAlse Sedunidome
Laivfiu 600,000 lalailluloAn3u 1 3y wazseslinuwuriiGenguladnesy (Escherichia coli) T
lorndu 0.01 n3u iidesnnnssuiunislunissdsleaniulofindulssngrsmunuuaygnsiild
dohumassdnaduanslienuasi 6itunounismaslsd dunawmesleandufionmnd 80
psmwadoa Wunannu 2 il dsnsmanelsd Tingussasdiiievianeqdunidinelmiinlse
viliAnaamduamsazas saglumsnanlnoazaneluiunazananuviie Ufusinausaluloansy
find uazifiuanuasianevesndn s wiawelsifnsaudumslianuiouigamgiimua
otamndmazasi o guugidunuiidinun udniilibuasegumndiflgamgising 5 esm
wawed (Marshalland Arbuckle, 1996) Sﬂvﬁv’aE'J“ﬂé’ﬁﬂﬁﬁqqsué’ﬂwmzﬁgﬂéfaﬂuﬂizmuﬂﬁmﬁmiaﬁﬂ%‘m
aneney

aAUsuNa
MnmsAnwgnsiuguiivmnzaulunmandnleanduloffndulzsnandulzsaludmin
S a5 iy Jeyauandliifiun s¥uresmsmdn a1aBes (2555) HSuasuuumLTEUgsTigR
fdunauvasinareuiisios uarUinuvesiulysaiivanyan lifidunawves inde tuzum
p3uTa Gvoravilileandulaifsaisauieniuly luvaefis3usuiivinaingiulushmduiun
saftu vhldiansmaaeumalssamdudaiitionnt fiteTadensiuitugiuleandalefisndulsn
03 wind 1mdes ethluhsdesusleandulafisndudzsrlaglfidohummssdiaduansly
aruasiasely fiangasiildasiedestuanudsnnlseusd Tnsamsudnszmzemis
wazsziudnuy wnsdulssniaswouioonduausiiitiedestusyyadasy dudummanonside
Snvisludutzsndaiioulesl Bromelain daazdntosfunnfivlavessadieluen Jestuusse
wnun wzSeanldlug wasuzSesaludneme
NNsAnwAuEnyaEnnennvedlernsuleisndulzsnanduesaluimindiualag
Wiloinumeased (we) iuasliaruesia deyauandiifiuhmslfidoiumassduaduasli
arwasi linnuniiadutudofuuinameateumeasad (o) 1ndu uasndotleaniui
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Abstract
Fruit and vegetable carving is a cultural heritage that embodies the essence of Thai
identity, showcasing the country's social and cultural progress through its emphasis on

concentration, meticulousness, creativity, and adaptation of the way people’s lives. This art

*  fUszanuenu (Corresponding Author) uungadndnuazaalil | Winyad auAemsing
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form represents Thai identity by blending local fruits, vegetables, and the wisdom passed
down through generations, adapting to the evolving ways of life and society. Over time, it has
evolved into a personal profession and gained recognition as a technical skill. This article
analyzes the value-added aspects of vegetable and fruit carving in Thai cuisine, revealing it
as a form of creative food art that enhances visual appeal while also demonstrating the
chef's attention to detail and culinary mastery. Fruit and vegetable carving reflects the
meticulousness and precision that are inherent to Thai cookery, showcasing the artistry and
skill involved. By combining the rich cultural heritage of fruit and vegetable carving with
artistic creativity, Thai restaurants, as well as hotels and other dining establishments, can leave
a lasting impression on customers and stand out among their competitors. This fusion creates
added value that elevates the stature of Thai food. Moreover, fruit and vegetable carving has
transcended national borders, acting as a cultural bridge that connects diverse nations and

communities.

Keywords: Fruit and Vegetable Carving, Fruit and Vegetable Carving for Decoration, Food
Decoration
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