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Abstract

"Rice in Thai Cuisine Culture" is a social heritage that has changed with the times
dynamically. Eating rice occurs previously the Ayutthaya era. According to the Thai history,
Thais consume a long-grain glutinous rice, but switched to be a small and slender-grained
glutinous rice, respectively. In addition, a white rice is an alternative consumption. In India,

*  fUszanuenu (Corresponding Author) Imluiausssuonmsing
e-mail: kittisak_was@dusit.ac.th
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white rice is called “caval”. In the Ayutthaya period, the golden age of food culture
development, passed from fish consumption dominantly to boil, curry and chili-paste.
Furthermore, the foreign dishes are spread widely. In the Thonburi period, an off-season
farming is initiated. Snacks is developed in the early of Rattanakosin Period. From the reign
of King Rama IV to nowadays, Thai cuisine is more complicated. However, the traditional Thai
cuisines have altered original preparation methods or ingredients, not meticulously like
the naive is complained. Rice also an important export product from Thailand. Fortunately,
"Khao Khao Doeg Mali", the aromatic and unique characteristic rice was discovered and grown
widespread in the Northeast and the North. A texture of the cooked rice is extremely soft
and palatable, so the trade name of this specific rive is "Khao Hom Mali". The contemporary
consumption of this rice is considered as a challenge in passing on the rice in Thai cuisine
culture.

Keywords: rice, food culture
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Addny: o1vnsiluen, nsvrew, glAuiy, lsaladn-19
Abstract

The purpose of this research is to investigate the guidelines for developing food
recipes from fingerroot (Boesenbergia rotunda (L.) Mansf.) to boost immunity against COVID-19.
This research has been studied by collecting data from documents and discussing them
in focus groups. Descriptive data analysis was performed. The result revealed that this
developing food recipe guideline is based on the principles of food as medicine from
both Eastern and Western medical philosophies. Developing food recipes with medicinal
properties should consider the nutritional, medicinal, and cultural values of the food.
It is essential to choose food recipes that are appropriate for the target group's lifestyle and
culture and have adequate nutrients. When adding medicinal plants, it is necessary to ensure
that the food recipe's taste remains good and has no side effects. An example of a developed
food recipe is Kanom jeen namya krachai khaw (Thai rice noodles with fish and fingerroot
curry) to boost immunity against COVID-19. The nutritional value and the number of fingerroots
that can boost immunity against COVID-19 without any side effects were studied. The number
of fingerroots in the curry paste increased more than in the general Khanom Jeen Namya
recipe. This developed food contains an average of 30 grams of fingerroot per 1 serving, which
is acceptable in terms of taste and other food characteristics. This guideline can be applied

to develop food as medicine recipes from medicinal plants for other health care aspects.
Keywords: Food as medicine, Fingerroot, Immunity, COVID-19 disease
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Abstract

The objectives of this research are to develop a chili paste recipe from five-colored
bean tempeh and to evaluate consumer sensory acceptance of the developed chili paste
from five-colored bean tempeh recipe. Chili paste is considered to be the most unique food
culture of Thailand and diversity in each region especially in the central region, there are
many types of chili paste. The raw materials used in the production of chili paste are mostly
similar, namely chili, shallots, garlic, galangal, lemongrass, with a mixture of proteins such
as dried shrimp and dried fish. Currently, alternative proteins It has rapidly increased in
popularity due to consumer behavior and popularity. Important and popular alternative
protein sources include protein from legumes. It is cheaper than meat. Tempeh is an
Indonesian fermented soybean that is high in protein. It is another source of alternative
protein. Tempeh is a fermentation of beans with the fungus Rhizopus oligosporus. Therefore,
it is considered a fermented food with high nutritional value, rich in protein, fat, dietary
fiber, vitamins, minerals. This study is therefore interested to develop healthy food recipes
of chili paste recipe from 5-colored bean tempeh from soybeans, mung beans, red beans,
black beans, and white beans. The study found that chili paste recipes tempeh 5 color beans
100 g recipe gave the highest carbohydrate, dietary fiber and vitamin B12 content of 45.51 g,
4.61 ¢ and 0.37 mcg, respectively, while the lowest fat content was 6.37 ¢. It was found that
chili paste recipes tempeh 5 color beans received overall preference scores. There was no
statistically significant difference (p>0.05), indicating that the tempeh substitution formula
with 5 color beans seems to be a good choice for health-conscious consumers.

Keywords: Tempeh, Chili paste, Five color beans

unii

TUsfiunaden (Alternative protein) lesumnuilsaiintusgesindannginssunay
arufisuvesfuslnadivusldloguamanniy Fdlfivasuuasguuuunisuilaroniy fo uilaa
ilednideras uarunudlnaomstadsh vieTunuiindu dwalingfinssunisuslarems
Wasuly 99nn5é1579984 Euromonitor’s Health and Nutrition Survey wuin § 2563 gusland
HusleadSh (Vegetarians) Andusesas 4 uagiunu (Vegan) Seuas 6 vasuseannslan uinaine1mns
Faafalaildluadn wifilusaiefhiaulawssduuldufvlpdoilomnd wagnwuiilusiuainiis
Dungulusiumadeniidusduindounatn Tnsunadlusiuiidrdnuaylafuamidominmnin
Wsfumaden lun Swdasne 9 saude Win dnand wazsafiasing 9 WJudu (udidundnsine,
2565)
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Location Test. (CLT) melusminendovouuiu Fafiselfenanstiuag odueswazden ialoma
Tignany Tinan/Basglunisdndula uwagvhanudilafseasidennayingussasdvoinsfinyilv
fufmnaeudunsunoumafiudeya Snviadesanisuiwinanmudda 5 3 fusfuandadu
dunan Fedinsaounuensuilysfiuands waskdndneiannds sy fivsindu q neunsli
FundnduaileedinaeinsandendAnw wasnaein1sAneeNINNITANY)

2) theh3uthwinUium 20 n¥u wagdnians 50 niu wieuminuar Tinduivagey
FuuszidiunmseensumaUssamdiavesjuilnalaglivuuaounuiloyssiiunissensumsszam
futavesfuslnasessuimanonminti 5 3 lesasthiwaniis 3 ges WWunansi 1 @raunsgiu)
an3i 2 (gaavaunumand) gnsfl 3 (gavaunumda 5 8) Inelvinguimaaouduasidugussidu
Audnwrvese TR 5 F1u Usenousne nvagddu ndu saui ieduda wararumeulg
s Trguuunseausunassamduiavefuilaalaeivuanaeinisiiasuuuduiuy 9 sziv
faselud 9 = %aumnﬁqﬂ, 8 = ¥auuIN, 7 = vaUlIUNa, 6 = WULANURY, 5 = uaniilaiiveu
vseli (e 9), 4 = Llyeudntes, 3 = ldveuurunang, 2 = laseuuin, 1 = iaisuaumﬂﬁfjm

4. MFATIEveya

4.1 Mmylasegvideyadiuyanavenguivaaoudy lagldadnidanssaun (descriptive)
Aasgndeyalag A1 wavATosay

4.2 MmIleTgikamUsuidiumsseniumaszamduiaveauslnasasmiutminita
3 gns Wanwvideyalne A efesay Aade dudsavunasgiu wasthdeyailduninse
maadalnglilusunsudnsagy SPSS V.28 naaauAmuANsesAsLLLTisE R UANUTesuFeray
95 (p<0.05) UArALATIEIANULUTUTIU One-way ANOVA WaztSouliisuanuuanssvesanais
#78 Duncan’s New Multiple Range Test (DMRT) wanmansiassiduniouazdiudsiuy
1173574 (mean + SD)

'3
a a

5. A38FITUNNTIVULALANTNNNYEAND

v v

Tunsiduassiliidelvinud Ayiuasesssunside Fuiduladinsvesugyavinn1side
NF1ENNUANENTTUNITITEFTTUNMTITEIUNYYE UMINIRBVBULAY MeLavEAYLATINIG
HE662015 #alsifiansanudrindulasinsidigiensinnsanuuusniiu liussglunssnisussyu

ANENITUNITISUTITUNITIVY

NAN13IY
1. nansuaamalan 5 & uasnamsieneinudmslavuinisvesnudaa 5 &

1.1 wamswdnwanddy 5 @ Tnevalifigamgiviesuiy 42 Halus wud wandidy 5 &
finswiaydulsvendulovnainitesn Rhizopus olisosporus Uﬂﬂquﬁ’gl,mﬁﬂél’aﬁy’wm wduleves
Fosfuwdndaiimsimeshiusgramnuy duandunind 2 (n) wasnnd 2 (2) wazdlotundn
Fefndutuun duandunnd 2 () Fmuihnmsamesewiadulevesdesiiuda 5 @ finsia
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' ' A DY) v | a o A 2 &
imzegraniy lnadaliiadnadluudildifanmsuaninveanid viselinsvaavesuingioan
NN TNAUNIUARIELIAAR AILAAIIUAING 2

AA 2 SnuaEUsINgUeBIT Rhizopus oligosporus Tuwulan 5 & (n); windin 5 @ Wiadn
A39 (0); didesdasedaduduung (@)

2. waMSHALEIFUTIWEN
2.1 wansitmuiFudmen

Tunsimushiudminiivauumuddundes uasvawnumudis 5 @ lugas
wnsgddlifats seasBenvesdunauuandumsed 1 anduimimdnie 3 gos andwm
AUAMELATLINT LaznAFUNsERNSUMITEA AR arewUslnA TasdnuurUnnguesimin
amw 1 gnsunegu () amﬁ 2 ammmmummﬂﬁ"uwﬁaq ( )- amﬁ 3 ammmmummﬂﬁ'a 53 ()
4 3 galifnuardnngadieiunngns fanuunnsnsiufinay gaanmsgIu (n) ziinAunenves
Aausiifudiunan wazgnsi 2 granaunumuiiiumies (1), gash 3 Qmwmmummﬂfﬁ 58 (A)
finduneuseu q adnewin uandlunmi 3

[r]

= 1Y) 5 a P P o ]
2N 3 aﬂumzﬂmﬂgmmmwmamm 1 gnsunsgu (n); ansi 2 gasnawnumnandiumies (V);

‘\J

amw 3 ammmmummﬂm 5% (A)
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3. namsAnszauAmslnguINITYasRSuLingn

uansAnwamusalasunvesiuiingn luuim 100 niu Taeliusunsuduan
AANItaTINISUTINUNE R LLara15e1ms JUsunsu INMUCAL-Nutrients V.4.0 sauffudeya
auAmslavunsvesmulidamdes (USDA Food Composition Database, 2019) uazdeya
Tnvunsvesiminmuntida 5 3ldanu3o whnea wous i uau 9170 : MEDICAL AND FOOD
LAB CO., LTD. meﬂmmmﬂmjmmiIﬂaﬂizmamamﬂﬂ%mmﬁmﬁmaadauﬂizﬂauﬁiﬂuﬁw%’u
wanskansIeszamuaslaguinig nui suthwinilindany Tsfu lusy gefign fo 1
wingasiinaunumadidundes uagsiuiminiliandluleinse loowns uagdniu § 12 1¥ud o
wWingnsimauvumulii 5 @ fauandlumsed 4.3 duandumsiei 3

P a ¢ i o o v 8 a
M99 3 B\Iafﬂi’;lLﬂi’]%%ﬂmﬂﬂ%ﬂﬂiﬂ‘ﬁﬂ’]ﬂﬁ (100 ﬂill) VBINNIUUININ

AMAMILABUINTST gaaf 1 qmﬁf - gasf >

“ Fasunsgny)’  maunumadaiwvaes)’  meunumandal 5 §)°
Wasu (Alawpae?) 339.89 363.07 331.99
Aslulawnsm (n5) 29.00 29.83 45.51
TUshu (nsu) 7.08 7.52 6.37
Tosiu (nSu) 21.73 24.23 13.83
Toos (nsu) 0.73 1.48 4.61
ndiu G 12 (ulasnsy) 00.00 0.02 0.37

nuewg : 1. anAmsaruinisiaainnisawindeglilusunsy INMUCAL-Nutrients V.4.0 Usgaia
AU winvesdunanFlumh iUt mwingasnsgu 2. anAmdlaguinig
Fnmadualaglilusunss INMUCAL-Nutrients V.4.0 UsgananaainuTunawiin
vosdumanflFlushuninnauwnumndiuvies sufudeyanmamdasunisues
wanidamdos (USDA Food Composition Database, 2019) 3. AaiAmislavuinisle
mnmsdsiiuiminnauwundi 5 3 analesesiannuien whnea uaud o wau
371m : MEDICAL AND FOOD LAB CO., LTD.

a. navszfiuntsseniumelszamduiavasiuilnasiadiutingn
fAfuliivhsuthwinfivauumddamdes uasvaunumndd 5 3 lugrsinasgiuds
Tofaus lWuszfiunssesiumessamdudavesiiuslng Tnedsnsszamduda ioUszidiums
sonsulusundnvazlaosi Tngliinaaeuduiliiunsfindy Wuyaealudwou 100 au
ihnsdemnsiunsazisulainsenaziuunseeusuluwuuyssiy Namﬁmiwﬁ%mdaﬁqﬁ
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4.1 YoyaduynAATRINAABUTY
Q’U'%ImﬁL%’Wiammwmaau%mﬁmu 100 Aau Ingarulugdunwandga (Sevaz 67.00)
fiony 20-29 U (3owar 68.00) Insongiade 30.06 U (@ridsauuumsgi = 11.75) faaunmlan
(Seway 79.00) munsAnwdulvgjeglusyiuUSyani/anintsynns (Gevay 76.00) lngdiu
Tnnjseneuendn thidsuiindnw (Gesay 51.00) fiseldiade 5001-10,000 vnAdeu (euay
42.00) wagawlvajgmaaeudulineiulsznumd vienandnsiivhainmant (Fovay 83.00)
dm3uinaaeuduineuseniu mud viendafusidvinainimad
1.2 Foyavssiiumssensumeszamduiavouilnasossutman
431 watoyasziunzuuuaionsesiumassavdiiavesiiuslnasessutmin
HaNsAnwINsEeNTuNUsramdlavesjuilaa IngUssiiunnanuazves
o 5§y Usznaude dnuagAdu ndu saumi ieduia uazarumeulnesiudesiuih
w3n wuth fsuiningnsnasgu geaTmeunumidiavies uargnsiivauwnumndi 5 3 165
avuuuanueulnesin Liflanuuanistusgnaitudfynieadn (p>0.05) Weulananiunziuy
waelagldinasivisssiunissensunanzuuudildegluszduaiuveutiunans Tneda vy
7.18+1.18, 7.18+1.31 uax7.011.41 auddusiasiutiminita 3 an3 wazgnsTmauumun
5 & audnuarsudnuarddy 165U hessiunsvenunansuuuildeglussiuanuveutiunany
TaedAwiniu 7.33+1.23 (11571991 4) uagilohnansiuuildvosusasnnudnuuraniinsginieed
nuimnaudnyelnzwuunssousulilinnuuanaiuegliteddgvneadis (p>0.05 ) Aauans
Tusnsneil 4

M19197 4 szRuAziuuNsEeNTUNIUsEamduRaveuslaasemSumin

gasil 1 gnsi 2 gnsii 3.
AMENWLY (§A5UIMTFIU) (maunuwaddaumdes)  (auwnumudan 5 §)
‘, AZUUL  STAUATERNSU  AZUUUL  SZAUNTSEONSU AZUUY  SYAUNSERNSU
1. dnwagddu™ 7.24+1.22 wauliunay 7.29+1.27 weaulunans  7.33+1.23 YDUUIN
2. nAU™ 6.82+1.53 ¥pUUIUNAY  7.02+1.34 ¥UUIUNAY  6.75+1.55  @uUI1UNag
3. sa¥@™ 7.03+1.50 wpUUIUNA1Y  7.10+1.49 ¥pUUIUNANY  6.67+1.65 ¥BUUIUNAS
4. o 6.82+1.38 wpUUIUNANY  7.04+1.40 pUUIUNANY  6.97+1.35 ouUIUNAg

5. AnuYaUlagsId™ 7.18+1.18 wouliunand 7.18+1.31 weudiunane  7.01+1.41 «waul unas

a v

UBIAN: F38NWT ns %38 non-significant nuedl AlRRuveseyaTiliiinuuanseiy sg1lided Ay
N9@dd (p>0.05)
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aAUTENa

naiasuiwsnanmadd 5 @ mamiﬁﬂmvjzuﬂ'wmﬂmmmwaw‘iﬁuﬁﬂw%ﬂ
Tud3una 100 nsu lagldlusunsuAmuInAnA1INIalAsUINITUTUIUNEIULALE150IU1S
Tusunsa INMUCAL-Nutrients V.4.0 Safuteyanaurymalasuinisveamsiiiaimaes (USDA Food
Composition Database, 2019) LLazmiﬁﬂ’ayjaimmmisumﬁﬂw‘%ﬂmmﬂfﬁ 5 dilianusen wieea
woudt fin wau it wut ssuiningesiiaunumtifaundos 100 n¥u axlindanu Tusiy
oty gefign Aiusina 363.07 Alawnaes, 7.52 N3 wav24.23 n¥u MuERU st mingnsding
wumuldy 5 @ 100 nfu Bivsunaanslulensa leems waginiiu § 12 gefign Avsua
45.51 N3y, 4.61 N3U Ay 0.37 NTU MNAAY LLasﬁTﬂ%’Uﬁflw%ﬂqmmmgm Tvsunueslulawnse
ooy wagdnndiu § 12 sndiganimdniinaunumnddaundes uasnaunumudidy 5 3
sulosnmistimudiumdesuazmulin 5 & Wuduwaslunszurunsadamud sewuin an
N3z i adurdasiiliAnnsuAsuasneiunsamiasiied daaviiliuiing
AMAINILATUINTS wavnsaezfilusiudansusznevsy 4 Wiuuniusnnadidenndoafiu
Wolkers-Rooijackers, Endika, Smid, (2018) waz Okada, Hadloetomo & Niekuni, (1983)‘171|ﬂ6i’1’3’i’1
Usinadmiu 9 12 fstuannszuiunisudamind Weanndundes fnfiu § 12 i UERLEED
liwuAnndiu T 12 udiiledmdessunssusunsvsindundndusionmd azwuianiiu 4 12 fissnn
Ju wazfideldhesudminluvssdumssensunsssamduiavesuilag TneBmatszam
e leUssiiunseensulusunadnuns ey Ssmainmseeniuneszavdudavesgiuilan
sasiuthmangasnasgu grsinaunumuiddavies uargnsiimaunumaddy 5 3 Fiaunty
TneiBmneUszamauia nsUssiiumssensumesramdiiavesiuslansosiisuthnin wieUssiiu
anuvoulufunadnvuglnesin wul snimingesnsgu gasiinaumumddunios was
gnsimaunumaddn 5 & lfuazuuuniuweulnesi egluszdunuvoutiunans uaylasl
AuLAnestuegelifeddnmneada (p>0.05) Wonlanamunzuuuadslnsldinaritissedu
mmﬁawa%maﬂxLLuuﬁléfaaujsluﬁsé’umwmjawmﬂma TnefALyNnY 7.18+1.18, 7.18+1.31
LAE7.0121.41 mud iU uazgasivaunuandi 5 3 audnvazsudnuusddu 195y dsei
nseenfunanzuuuilieglusziumuveuUiunans Tnefiauwindy 7.33+1.23 Fsaonadosiunanis
Wovomsata garatd werlennsal Weudemszna (2017) ARnwmanAmmutidundeshonade
RHIZOPUS OLIGOSPORUS TISTR 3089 lusestunsadeunaznisirllinaunuilodn flunsgesa
ansUsEfunsUszanduiasnuauvey fufuilaedlalldsumsiindu 1wy 30 Ay wu
fuslaeliirzunumureuiadosenslsisa (hgy) Mdmuddundos Savas 8.00 uar 10.00 laluan
Anafuogslifivddymsadia (p>0.05) nsraziuunsveulneTRAB T NIUTITaT T InADS
wiindouay 10.00 flAgeiign Ae 7.63 el veuUwnasiweun nnuATouandliiuin
ssumdngasiinaunumintids 5 3 ersduldifunadensmsiiioquamiesnnlimdnuuas
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Ysunauladiunidnndy windulvininle wagdmfind 12 faindi WeWleuiugnsunsgiu wazansve
wiunndimiios

UaLauBIUL
1. Forausuurilldannnside
1.1 wandusiiuimsnmutid 5 3 asfindunsinvoanud Fadudedeveunud &
fuilaranunsadanls uidudnuusiilinssensuanas Gse1aagiinmiauniBnisiiannduves
want! widsasliUSinamdanuuagansemsmudifesniset
1.2 arsfinsfinwengnaivinuvssiminmudd 5 3
1.3 esfinsfnuimnadimaunumadd 5 3 Tuisudmin Wesnnfuilaaanunse
Sandanduvemnueamuia 5 & 1¢
2. Fowauanuglumsinwiaduioly
2.1 msfimsfnsmnssvunmsivinemimn mnvhnsAnviriaveanivususn

ad

gamniiivuzanenatigliongnmsfiusnefvy
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nandaaidaduluneieldunufindagie Bnsiiusivnudeyalduuuasuaulunmsdisiadeya
fuilnalulusminendoaundniiuslnadndusin $1umm 100 Ay MsUszliumalszamduia
Tnensliazuuumiumey (9-point Hedonic scale) tiodmdaningiv 2 vin léun Fuduvoadn
(onidn wazarlnnidn) warsinvesinumilesy @Emiewn wazdmiead) Teodnaaeuilésu
siinAudIuI 50 AU wagnaaeuNsBenUINEUITan neliguslnnngutmaneiineiuUssnu
Frasusin 1w 50 Au Aesgideyamelusunsudnsagunnsada SPSS YimsinieA1Au
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Abstract

The development of steamed sticky rice in mangrove fan palm leaf aims to 1) explore
customers' behavior and need on this kind of product, 2) develop the recipe of steamed
sticky rice stuffed with Thai-style duck curry, and 3) acceptance test on this kind of product.
The data collection method by survey the target for 100 consumers of Suan Dusit University
who consumed Khao Tom Mad (coconut sticky rice). All treatments were evaluated the
qualities by sensory evaluation using 9-points hedonic scale for acceptance test by varied
duck's part (breath and tight) and type of sticky rice (white and black) by 50 trained testers.
All products' characteristics were analyzed by SPSS statistical package, analysis of variance
was conducted, then compared the mean difference by Duncan's new multiple range test
(DMRT). The results showed that 98% of the respondents preferred product which made by
white sticky rice and duck’s breast part with highest score 7.6 + 0.5. Acceptance test was
conducted and found that appearance, odor, softness of duck meat, oiliness and overall

preference are like extremely while sweetness is like moderately.
Keywords: Roasted duck in red curry, The steamed sticky rice in mangrove fan palm leaf.

o
UNuUI
Tasulunsiie (vuusuluie viiedsugnlew) Wurwalunamidlunuussmdinugdnuins
Turannssw) Fwsaiuiudu 15 f weu 11 miiua dlw (2553) loasUesrnnuiuazgilaan

NoRUNIAANYLALINUUSLINEITANSE WU Manalaveslseelngazlddndulungie Tumenia
yaytnnse lneneuiuainnszazanis 1-2 1w Tugnsudne q aiinnsdamneimunganazldunay

200 3
° 1 =

(s Faazduniaeieulungio thinmdemuidudiadensiauiovan (Ueseion
wnsnéeda Bendn “sllddn”) dedesiudundewiedidlignidenou iWedainuvisadhiungd
udr wanfnaniedlfdniu dnldnmaurnaidlilvidu tamvieselungie iWugaumdeunde
Hnnse iy uiazgnasdouslalszanniu 2-3 §1 marledadesdiisihuvenuanslunefetugUifusm
wsndmivlddmilens §38nsiuvie nsaendeutanslaulunasisuaeiiielidauvulagunss
auwBenasny Benineiesuit “unsiu” Weunsiaaudidnilusiauihuiaonay i

Vol. 6 No. 1 January - June 2024 The Development of Steamed Sticky Rice Stuffed
with Thai-Style Duck Curry



48 q15a1s5TmusssueIunlsing

animilen nduven veedli38nseAld WefeTuus 1 M ey 11 fuainnszasdimannudaie
wszponinin fndunismnnsemnahagldiFewisan dannsemaunagldewiuann vasfiann
wizrtszandmuudindiluneieiieyrnsy Ssnsannnszusas inaglamunduiniduduom
wnaylienaazuandieliinun Jafeaiungradielailvinings shlviduiisanauaneenluuaziivls
gty fnduluneieililulssmddnmss fanubunitétudummsiunud visnnszyms
osfliadaludmasu a anRsidelusammsmsa fndnmmiinn Wedefutu 15 d ou 11 Su
Jufugaieveamssn nszwsesdldladandulanuywdnstulafinginszduniifinsons 3
Usznaume ﬂ’ulmﬁuﬁm%uwsmagjLﬁyaasﬁha ﬂ’uimwaqﬁm%’umwsmaeﬂilﬁawm waztulauidmu
wiznvsedagasIna WeladundUszguasdsiaanouiivesiuusy 1 A ey 11 (Fusennssw)
wismatnyuimsuimuansiaianduannnsyasadaaiy lfnsesuarsgiadesuiu nounden
fammsluanede uasiiosnndsunsnnidaiannsndiluamesanmstmssnnsesdldionn
au Sedndudeniemavieluliidsde 4 futhluanne dauauieglnaun q azdwiofliviila 341435
Teuluths Uiluthadluameduinawa nefotuduanudidadmenmunians dousessuuas
oRdmsuimnensd Annnswadulunnluuinsveswssmsesdeay wniauiausend “so
da “viotln” Fu ifumsuansisnulfBuinsewsesdiafanduainanied wsmatnuiai
L msEsTUNWLMUALLALNUNSEIsesh Tulsswdidnnse Suguunatiounileldsiuiuiada
LA IUNMEARAIMTULANTTNVIZOIAMIBAULDY W13 U (2554) lanana31 gayeduisinsviuuy
slungiewuiulaglifoin “gls” vie “giln” hiulutusisee Amssmgi ynauazdomns
Prefuiniiewliade wagdhniioutu Tnaifiouthuazthvessiedldundumnls gfie 1duafie
(2560) Inamisanuuaniemeiausssmesimsilungiomeniang usonuazaeldl i s
anloudurunsmygililuinguszasdmdnidoaflumanasennssw sstudiosdeden Tnems
ngiueen (2.vay3) Bond1 “d1dums” esndnmsveselungnin luan vieluma Al
Antnamileaivie ifulufiudauss vilsvielugunssenmauudlu fvuanefdminfulssv samn

aa

HssesBusamy uasldldnwaaviandasmn daumeneld wRentdugnlewdn “tanuly
ngite” esanlilungielunsvedrinien nganunsavioldmuiuignd uuavang uazuuIMLesas
anansavidunsseanumaenld TanuudusansguldR menelderdousady ldedumunvsedh

Tuneie $deineneans Licuala paludosa Griff, $89# ARECACEAE maldiBen neeiden
B ﬁa ﬂzﬁay‘ﬂuiﬁméu FULANNG VUIAENES 3-5 was TdnvauzEeusenduzuinvsendiesy
vidorsnanay maammmmaqnqw’n mangrove fan palm &19uilse8n1UNg 9 dimulundsly
whsillsivaatasunagu utsedumnuetusg Sufudungurunuu (hsumiwennammeiauasses,
2561) yaralfasisonseufigibivianietdiluie

unafimdngns fiedosindn Téud winus 91 axlad Aaugngm vieu nIzien winlvey
sninT gnilndivi Wagven (efunduavveads) gndunima eenduniina gnnszau
(8 1 dadte 1 gn tameilely) Wegreilidudnud fdnvuendseu naanszaneen sudefauds

mswanmansaridndulunsieldunaiadagng U 6 alufl 1 unsrau - quiey 2567



Journal of Thai Food Culture 49

Buuruanesuussniu msdadeuauiivaevmeisineuazeesndas wiesussenoude
wgnd T Windau (Windiludes) thanauste ke duuzanuden lunenga lulwssw dnanunsa
Fonldldmurou wu ueBn undema ueUsns e urew wothda undews dldindidsamiu wu
wiz weuilla Aliesusssadethma dldEnAdsaien wu wedeme uwUss uzeu uedn luans
Ugssasetugvadon (@mnsem-my, 2519) audmdasuinisveaunadiaidagis de 1 e
Uslaa Aunalegldlusunsy INMUCAL vesaantuidelawuints umivendeuiing wnafinidag
thwiin 108 ndu Wndsnu 255 Alaweae Wau 9.5 n3u lusfu 182 n¥u slulawsn 13 niu
wWulegems 1.2 ndu rolaawmesea 2.1 Sadnsu luifen 484 fiadnsu (e wavedfingn, 2552)

nfeyatheiuaziiui Usendlidnnse aefivssanvwhdndulungie usiufanssuduna
SafuifounnasriBeu fdlungie Ui nanaiuniiinssAnuuazgnaudinazuslaaléviu
wazdlefinsanisnaamdasunnsesduszneundnfediunieadsdanSlulawmsndoudinegs dudy
mswannsdnsasidndluneierldldunadndagie Faduunmsmeanansiifisandvau uazdl
dodndussivsznoy Tailaedesasilnan 1 aduumamilwemsiamownshwumana
Tdanuamndasunsfisdu wardadumadenlunsudludygmmsmanaadmivgmuiiinn
duuddlunswdndrsulunzielddnee

QUszasA

1. iodmamgdnssunazanudesnisvesuilaaiifsondnsiausidndiluneiioldunada
Unga

2. WleannuazUulssgrsvesmandusitdilunsioldunadadngs

3. lennasunssensuesiuilnaiifidendnsaridndiluneioldunadadagng

NSAULUIAR
AUsAU TIRIFI Rt

L & & <
Fuadn (enide, azlnnln) wag o o o o e
AUANNNNUIZANAUNAVDINAAN W)

YUAVDIVIIUTNE N vy
Jsusinlunsenaldwnatindngna

@i, Trandennn)

AT 1 NFBULUIAALUNISIVY

Vol. 6 No. 1 January - June 2024 The Development of Steamed Sticky Rice Stuffed
with Thai-Style Duck Curry



50 715a1s5Yausssue1unisineg

52108UEN15738
1. Usgrnsuagnguiieeng
Fuilnarl Tuuviinendoanugdn $1uau 100 Ay
Hnaaeuilasunsilnatu Tugudinetmans sminendeaundn $1uam 50 Au
Austaangundming Tuiminegdeaiugdn 911 50 Ay
2. Mssauazimnnunmesosie
wdesdeflilumsifuniunuteya Ae
2.1 WUUABUAINNTATINNGANTTULAEAIINABINTVRI U InArarER e T s Ty
e ldunainingng
2.2 wuulsziiunaunmnsussandudameisnsiinguuunnueulussaunansii
AZLUUAIINYBY (9-point Hedonic scaling)
2.3 LUUAeUNUN1TEaNTUTRIRUSINA
3. MsfiukazTIuTIndeya
3.1 msdsangAnssuuazmNdossvesiuslnafisirenandnsitnidulungielduns
Wardngna Tnennslduvuasuny welinsiuuundn nginssy wazanudeanisvesiuilan
wuvasunaUsoonidy 3 dw e dwil 1 WudeyamsUsznsmans ddl 2 wginssaluns
Uslnaiifirendnfarionmnsing il 3 anudesnisvesiuilnafisidendnfasidniduluniolduns
Fadagns shnsaeuniunguiuslnasialy 01y 18-60 U $1uam 100 A luiluftuminedoaiugdn
nsammamunas uazidudiuslaathduie 1938nsduietauuulilimauiaminazidu (Non
Probability Sampling) Tnefitumevlunisduiedieseianisdudietnauuuagain (Convenience
Sampling) (315504 wavmaue, 2540) deyafilsiluiiaszvidainodisine felusunsudagy
SPSS
32 maimuwarliuupansvemdadusidnsulunsieldwnainiaga
1) Naw3sNtInteIdmSuITsnluns e 1NNANIIAITIANGRANIIULAZAIY
sosnsvewusiaanguithvine Tude 3.2 wui fuilasdiulngdesnisiihdrimiletv Tramien
wawsyity waetmiadh wvhwdndusiimdilunstenniia dmuiddimsdndensiuiiu
grufsdnandmienn waztrmiend i 2 ges negldfinsfaudasgrsindilungiioves
uEwIAlng neBids danandunisned 1 wag 2 mudiiu uasdaulasgasnseSeudiamioad
90 wlism] (2555) Taonsurlutih¥ou gamndl 90-95 asmisaifua deuthludniunsd esainth
Sourhldeviudntnsouidmaliindetniinsgafuissrhensdldinntu Weihdmden
slude vililsddramdennuwde luuanddn uwazlianuy

6 alufl 1 unsrau - quiey 2567



Journal of Thai Food Culture 51

‘ﬂl o dyj ¥ ke ¥ ¥ =
N19719N 1 G]’]iUWUEWWUTJ@iﬂUﬂ%‘WE] (Q@TU’]’JL%UEJ’J‘UTJ)

QAU Ysua (n3) BNTHER
Frumileanm deng 1000 1. thvhnedldnsenzdalnl ausaonian uien
Wineil (95087) 400 2. Fiumengdi 1nde waztmanse uiondnads
mane (Faneiineai 400 3. Wudmionfigniug adufnauinmideuts
ludnsidiu 1:1) wazan Ualwl
Yhananse 50 4. Fndrmdedldnsusfiwdeuly
nde 20

] LY a a @
nu: ﬁﬁ]LLﬂaﬂZﬂfﬂiﬁﬂﬂ WINLUE WSYLAN

M13199 2 ssuitugiudnidilungie (gasthamilen)

ngAu Ysuu (nw) AWBMsHER
Ity 1000 1. wisnudduiisasdetndou 1:2 (5@%@‘1@@4%{]3‘]
(ls7ing) 90-95 aarwaiea) Wunan 16 $2lug
Wingit (asouf) 600 2. dwhneildnsenyalil Ausaennan ulion
wangi (Fane e 3. Funensd 1nde uavinanansie sudiunaLazany
Tudnsdu 1:1) 600 a. iindmieas el aduiaaunsfiutauazan
thananse 75 Ualul
W&o 25 5. dndrwdledldnsusfiwseuly

AU FRLUasIsNITWITMMTeI9n YUSMY (2555)

2) mManmwazUsulTans innsudandndusidaduluneieldunaindagi
ugru munmd 2 gl uunadadngrenn susnsal 2editn (2550) vhmsilSeudieutudan
Uauazvlinvesinmileewdnduidnsulunsieldunafiningis 9w 4 ans (gns A B, C
WAz D) 1MUHUN1TNAGRUY RCBD Tngfinwvdinvestniwmilen 2 vila (Yramiednns, Trawmilen
) wavdudnveadailinanldunafindngne 2 vin (enida, azlnndn) wansdndruunaingiv
Tupmsedl 3 wag 4 wdnhnsdmdengnstdulunssieldunaiadagafivanzauiian fens
UsziiuguninmeUszanduda 3nnsliingluuauyeu (9-point Hedonic scale) mumaudnuae
U503 ANUveulagsIu & nau savu eduda (1&) mnusiu (ne) wersanidlassan Tneneaoy
AugmaaouldsuMsEindud iy 50 A Tinsrzsideyamadasmelusunsuddasy SPSS a1zt
AMULUTUTIL (ANOVA) wasilSeuifiauanuunndnsvesanadelneds Duncan’s New Multiple

v =

Range Test (DMRT) fiszsupuidesiudosas 95

Cop. =De

Vol. 6 No. 1 January - June 2024



52 q1s5a1sfausssue1unisineg

= = = & I a o = A o cy v Y vy I
A13199 3 nsSeuflsviudrudauavelinvesinmisrvemdndugitnsulungieldunain
Unena 119 4 gns

v v . viiavasiruniien
YuaIuvaUaLla . o L.
F1niieavna randigan
Wadndwen ans A ans C
WorUaduazinn 43 B ans D

P~ o a o o & o 2 @
M990 4 a@aju‘ﬂiﬂqmmqiuwugqusﬂaﬂiﬁLLﬂQLNWL‘LJWE]'N

ingAu Y3un (nw) gAY Y3un (nFw)
Uneina 250 WanATuTke 50
(wateustforiuduguned) nylaseay 5
Wngh (9508A) 250 NOULNIYDE 15
manghl 750 Haugngnuey 3
(Fninauilusnsidiy 1:1) IINANTYoY 15
fudzantudutuned 120 gniindfvu 5
UzWolnAdnI 50 nITIvLYY 15
Tulnsenanly 5 Sugrdalu
Tungngadn 2 nzd
thuan 40 \Nde 3
Yhanatiu 15

3.3 msAnwinseeniuvesiuilaafifirondnsasidndilungieldunainbagis T
M wandtsigasilasumatauudalude 3.2 uwihnmsmaseunssensulagliluvasuniuiug
Ualnavhl Tuamingrduaundn $1uau 50 au imsusziliuganmnisussamduia feisnis
IsfAziuLATITaU (9-point Hedonic scale) odnumuzdanng & ndu saw edusa () uay
aruraulassm TaeuIuNsBeNiuLarnsiaduladeresiuslng Seseiteyansatinde
Tusunsud5agU SPSS IiAsnzvinnauususiu (ANOVA) wasi3euiiisumnuunnsnavesaadslag

'
a

7% Duncan’s New Multiple Range Test (DMRT) fissfupnudetudosasy 95

mswanmansaridndulunsieldunafiadagng 6 alufl 1 unsrau - quiey 2567



Journal of Thai Food Culture 53

1. dwhnesfidedlrinans sy 2. Tailoldn 3. fadodelidnfuedouns
(lushiluneiinenshanstusn
Husi) diedeaunsasin
Tvineu

4. Tdmanegd Usssameuvan 5. TdusWeina ugilonds 6. ladudzan
wmatu Whenauilelnsudes

7. fmuaniudiBunn ldlu 8. wisnlunewelasadlueen 9. Tdiwmllenidnud (v1ivse
wrngauarlulvszn Ualwainld  dhusssanalugunse A1) ¥ ¥89nTE (15 N3u)

10. Tdwnadiadneng (15 n3a) 11. Yanred1wmdeddnduly 12, Wunsieaeun
WY (20 ASY)

a 1 o v v v vy ] i
AINN 2 GUUG]E]‘L!ﬂ'ﬁVI’]‘UTJWlIIUﬂ%W@iﬁLLﬂ\?LNﬂL‘U@IEJ'N

Vol. 6 No. 1 January - June 2024 The Development of Steamed Sticky Rice Stuffed
with Thai-Style Duck Curry



54 q1s5a1sYmusssue1unisineg

13. sungaeluaugng 14. Wulisou 15. aanvangludnlunsednu
WaNYIU IR UNLHE

16. dadulunssnvestay 17, Widndulunzisldunaia

Tungie Mmelounznain \Unea landiasuinfiusion
RTRIRIRY Auauwis et 25 unil

] I o v w R < @ ]
AINN 2 ‘U‘Lmaumiﬁmstl’nGmsL‘Uﬂz‘WE]lﬁLLmLN@L‘UWEI’N (ma)

NAN339Y

1. Namsé’ﬁiwwqﬁnssmu,a:m'mé’aamwaaé’ﬁinﬂﬁﬁﬁiaNﬁmﬁm%%'né’iu“lunzﬁalﬁum
wiadagne 9nmsdsraduilaatimineg dwiu 100 ey wud wEndasiddulunsiediduslna
430 vhandmisrnnunian Andusesas 82 sesawnfe vhandramieash Jevag 49 vhan
Framilenvanauiiun fesas 36 antrmdeinauiinm Jovay 27 fuslaaneiuusemy
Hansduadnflungiedosay 56 wagliweiuuseniu Jesas 44 fuslaalinnuaulasendngio
Taduluneeldunaiadngreiosas 80 fuilaadesnishihdwmiesvruvimdadusidiasly
nzweanniian Jovar 56 sosaunAednuwismansyiiv fevar 28 wazdmiuai Sovay 26
gy Sudrueailodaiidosnisliimhduldunafadagrunniigeie dudoensesas 66
sosannde dmiidodsnardudearinnAnifudosas 18 mudiu Snuwarveddunadadngs
Turdnsusidnsulunsheiiguslnadesnsinniignie Tunafiadaiuasdnmiouentusuey
Sovaz 75 waz ldunadadagaausuiuimiendosas 25 anandivoswmdadusidnsulunsie
Tdunadin Wagsiigfuslnalviruddy snfige fe sawd Josas 90 sesawunde nau Jovas 70
doduita (ranjuwiien) Yovay 63 3Us1e Sovar 51 wavd Yovay 44 sUTevRmARTLsIT MY

mswanransaridndulunsieldunaiiadagns 6 alufl 1 unsrau - quiey 2567



Journal of Thai Food Culture 55

Tungieldunaiinidngrsitduilnadosnsunniigaie nssamivaen fovas 84 uaznssnszuen
Sovay 18 fuilneanlanzdendnsnridrdiluneioldunafinidagng fovar 83

2. wamswakazUsuUTsgnsvawmandasitadilunsieldunainilngne 91nn13d1539
ngAnssuarauFesnvesiulan lufe 1. Seldvhnmsimumandost Tnefnwitudiumeada
2 %ila @o 1) envla 2) avlnniln wasAnwivdnvesdraumiles 2 vl fie 1) drandednns
2) P1wmileddn AN15IUHUAITNARBILUY RCBD Nan1Useliun1slinghuuaIuvgoy Aakans
Tundt 5 wut gos A Erasdenn Guduende) Wugnsildsudaden osmniiazuuy
anureuRAsfuAuuveaiodn (7.9 + 0.6) uazsanAlassingeiign (7.6 + 0.5) fenzuuy

4 2 audnvaregludiaunn warlauunnd1eiugns B, C uay D agrellleddymeata
(p<0.05)

o a a o v v Y vy <& & &
M1919N 5 ﬂzLLUUQ’JWM%E]ULaaEJGUaﬂNaMﬂm“VIGU?UMNIUﬂzwalﬁLLﬂQLN@L‘LJWEJN‘VN 4 ’sjmi

(n =50 Aw)
AMENYME gns A gn3 B gns C gns D
anwazUsIng™ 6.1+18 6.0+ 1.8 65+ 1.6 65+ 1.6
ANUBRULAETI 6.4 +1.1% 6.1 +1.0° 6.8 + 1.2° 6.3+ 1.1%°
d (Wmaulungie=) 6.6 + 0.8° 6.7 + 0.6° 6.3 + 1.0° 6.4 + 1.0
naw @nsulunzies) 6.9 + 0.7° 6.8 +0.7° 6.5+ 0.7° 6.5+ 0.7°
savnu (@sulungie=) 6.8 + 0.8° 6.8 +0.8° 6.8 +0.9° 6.3 +0.8°
iloduia (&) 7.3+ 0.6° 6.6 + 0.7 6.9 + 0.8° 6.6 + 0.9
Ay (1) 72+0.7° 6.6 +0.7° 6.5+ 0.8° 6.6 + 0.9°
aranjivaaiiedn 7.9 £0.6° 6.4 +0.8° 6.7+ 0.8 6.0 £ 1.0°
ANUITUANNNGY] 7.0+ 0.7° 72+0.8° 6.6 + 0.9 6.4 +0.9°
SEVIRLALTIU 7.6 £ 0.5° 7.3+ 0.6 6.4 + 1.0° 6.2 + 1.0°

'
LY a o w

newme  a-c vunedls anadsludeyaluiuineuiieniu Nidenusnuandsiuegeidudfgne
@d# (p<0.05)
ns Manede Aadelutoyaluluineudeaiu Allunnseiumeada (p>0.05)

ans A vaneds Sndlungieldunadndngreinmirnm Juduenda
ans B vneds dnflungieldunafiadagadrindeinn Suduasinnde
ans C e Sradluneiieldunadimdagnedrumioam dudwends
ans D vanefls d1aduluneeldunadadngnednmie Fudwasinnda

Vol. 6 No. 1 January - June 2024 The Development of Steamed Sticky Rice Stuffed
with Thai-Style Duck Curry



56 115d@1sT@usssueInIsing

'
1 a

3. wan1sAneIn1seausuvasfuslaaiidendndusidiidulunsWeldunafiadngng
nuansiankazUsulsgaslude 2. dwdndasidasulunsieldunaiadngs @rmilernn
Fudruenidn) wmaaeunisseniulasliuuuasuniuduguilaaiialy Tusmine deaiundn
$1uru 50 Au wudn Feyansdununmsssamduiavossansaringuilaaysuidiudeg
FBnslinzuuuauvey (9-point Hedonic scaling) lunaidnwazsnu dnwarusing nau samau
anuyu (1Un) avwsiu (ne?l) wazanuveulasin (115197 6) fuslnalipzuuuauveulade
sudnuazdsinglussiureuann (7.8) azuuunrmeundssunaulussdureuun (7.5) Az
mmeuRdsusavulusiuteUUILnans (7.0) Azuuuraveuedssuay (e Tusesy
youIn (8.1) AzuuuANUveURABi ALY (nef) Tussfureuunn (7.4) uasAzuLUAINLTEY
wavshunnuveulnsslussdureunn (7.9) dumsindulavesiuslaaironandnsidnduly
neieldunafimidngns (maedl 7) wudr Wnsseusundndasifndudosay 98 uailrualade
HanSnmAnduiosas 98

A13199 6 ApzLULALTEUWRABvRINaASuTt R lunsieldunwiindngnsiiannwiiveuilan

(n =50 AL)
ABENEE ATLULANUYOUIREY SZAUAINNYDU
anwazdsIng 7809 YOUNN
nau 75+ 15 FOULN
JENIY 7.0+ 1.0 YRUUIUNAN
ALy (1Y) 8.1+08 YOUNN
QRN GEAT): 7.4 +09 YOUNIN
AMUTRULAYTIU 79+ 1.0 YOULN
vanewn + 5.0 e dhudonuuanasgiu (Standard Deviation)
msedt 7 masadulaseniunarendninsivesiuilna
Y
msandulavesiuslan 2ouas =
v e WY
YO 98 100
laigausu 2 0
o 98 100
e 2 0

mswanransaridndulunsieldunaiiadagns 6 alufl 1 unsrau - quiey 2567



Journal of Thai Food Culture 57

aAUTENa

nan1simuILazUsulTsgasvesmdndnaidduluneieldunadndagne Unfinisdn
drawmdeadulsznevens ssnuinfidnvarudainitdwidesnn Wiesdn dnessuline
fiu whldsroznailumsustn dein wudefuiuinmisnn vielissesnaiunnida
NNIsANEIEITeves ¥l (2555) wazihudauadisnisnseudruniedsinewinluie
Tnonsurdamien neulianudou Tushsdrmesinumiswved 1:2 Wuna 16 $lu
wui dUSanhiined msduthwesudedningay windfianldsuwdmteunnias (Hua
Tinansaeiiasnethimiloadgns C fdndonsuuunuveulaessiliuandiningas A A4
Pt ogTtyEAYNNEds (p>0.05) Lwiqmﬁi%%”nmﬁm@% gns C dAaziuuanuyeu
Tufud eglutrsveuidnides (6.3 + 1.0) Feledunzuuunureutiesniiuazuanmangns A
way B 7limiennn edefidudfunada (p<0.05) iosanlunszuiunsudamdesldina
16 Hlua elilddrmiedilinds wivinlidvesinmismdsaniludadidiasdseuadly
Lﬁ'aqmﬂ%’nmﬁmﬁwﬁiﬂﬂi’mqmuﬁﬁmwayﬁuaﬁﬁmﬁﬁ Tuduwes pericarp Ao 199991 UHYIAN
flassasraduleendifiu 3 nglaled (Cyanidin-3-glucoside, C3G) uazfileddu 3 nalaled
(Peonidin-3-glucoside, P3G) farmannsalunisazansluthldd Tnedaeglunduomailuosd
(WSUNSAN LaTAME ©1959 Rahman et al,, 2013)

dunadnunzduaranuveniadn qus A wey C Hundnfasignsildondalunsuan
frzunumureuadsdunnuuvoniodn giniigns B way C Alddmaslnnundn lavgs A
wdugmsiifidaziuunmmeundedunnuureaiodagaiign (7.9 + 0.6) agluguweuun
LLangﬂsmmﬂqu'ue] agafifaddyn19ada (p<0.05) Feaenndeatiu s19uns wavane (2556)
$1afla Juning uazfae (2551) namd nédeasinndidnussinsuganiindunienn 1eann
deenidudleditlidesiinaindoulm JuilhdeliAanisuaimenduieuarbifidedoiien
it Su Fevhldeandiussdasnushnindeasing iy Ssdnidondrunaundniinfianiunisnde
Frasulungiioldunadindngrs Ao gns A (randennm Suduende) Wugnsildsudnden idosn
frzuuumureudsfunnuuveniedn (7.9 + 0.6) warsarilassiugeiian (7.6 = 0.5) &s
AruLuit 2 Audnvazeglutiareuinn wardanuuansatugas B, C uay D egnsdideddymns
ad# (p<0.05)

MsvasousEaNiuveUslnaTitidenandnridnsilungioldunadndngia wui fuslna
$ovay 98 iinswousunandas uaziusloa Sevas 98 Iinanduladendn g

RIEPEIE

1. ensiimsfnwigaamislasunisuessandusiiiud

2. asdarmifldannisAneifeluaded Wunsthawmslneundssgndfuoundiasiu
aeldlumanadnnsy (manaiusennssw) fenansasesennisnaslugseiugnavnssulée

Vol. 6 No. 1 January - June 2024 The Development of Steamed Sticky Rice Stuffed
with Thai-Style Duck Curry



58 115a1sYmusssue1unisineg

nsAnwsURuLUTIAS A liIgauLazeysn ¥ IaussInvetomnsinewuuaufulild e
ugaAsenaniueivasdneanisiusneliuiuiy

References

nsumNeINIMeEaLavBile. (2561). pildgyaiwayulns: axie. Retrieved Augneu 2566. Fudu
370 https://km.dmcr.go.th/c 1/s 350/d 18837

Funsns WmInd uae fuen duilavdna. (2509). mafinwamnidevediifiudios aeviusmi
Irnsenauarlafiudios meiusive. Soafumsussgmadrmsvesmimendununsmans
na7l 44 ardind avundnaunvernans. nisUszaume TN sves e e ua sIanS
A%ail 44. (ih 391-399). driinaunewmuatuayunITie,

Funsns Wmnd uay fuen Fuiigrna. (2551). msfinwgunmiloveslifuiiesaeiug wiln
nSEN4 LLaﬂfﬁﬁuLﬁmawﬁuﬁlma. 5FITNWHTWIEIDUANAT 26, BN 61-T1.

vi$nd dse. (2555). avviduidedudauazniseausvestnumdyisigniidnaninmsuvuss
30199, BoadumsuszrumGNNSTeMTINe deInunImanS aaft 50: vy
NSNYATHALAVNTTUANENS, A1V TN, i1 1-8.

W38 YU, (2554). vungulunge. Retrieved fugneu 2566, #UAuaIN http://www.dailynews.
co.th/article/.

WIUNSAN YN A3Iad nadlde AvASE wiamed wazatinn USANA. (2563). Nav89NITNALNULTN
Prunidervnguthdranilerdaudinonaanvagvesyuulamy. s189UNTUTEYUNIS
Fnsves unTInedeinuesmansadedl 58, amiduaiunsinuasuazannsIumans,
i 528-536.

afina @l (2553). nrsguasulssnalinnszveunauIanIvainUsey annailesgsiugsord
19Ings1¥g 3571l TeuMsAnwdaszUsyarsgusemaumansumUudin a1313v
nsUnAsesviesdu Inendunisunasowiesiu uminedeveuuiu.

$19uns 07U auey MMed UarANNIY ARBA. (2556). AMAINYIN BIAUTENOUIIN UALAMAN
dodnweiideddurhinnunsnsmedes. 175a7ununmes 41 asufis 1, uih 388-393.

30 W30S ofinen unUsuiAy. (2552). unadmidngne. aeduil e, dnansuueunatiu wdud
363. Retrieved Qmmﬁuﬁ 2567, @uAuann https://www.doctor.or.th/article/detail/7853.

A3 183501, AuvnY ASyins, 39607 Suzduntl, man Usennuust, wen Sunday uwas wdudnwal
8959, (2540). 7715398n759879. UTEN AN. NISRUA, NTUNN.

gl Wdeeniad. (2560). AuvioruntIRNgNleU.. ANUMABULALANINIINUSITULALTIYIN. 275975
Aavnssuysm. U 20, aduil 1 @.o.-w.e. 2560), wih 34-49.

Susnsal 29, (2550). Uy, Rusiededl 2. nqaumwe: Feduddy weus 1By laweiUud.
ANEINEIMaRShasnAlulag, unInedesvagaIundn.

mswanmansaridndulunsieldunaiadagng U 6 alufl 1 unsrau - quiey 2567



Journal of Thai Food Culture 59

91M13AN-1U. (2519). lu ayasalsruanvuiean aamgausiues AT53IUTIY. NTUVIN: UTEN a3
1@y 319,

Rahman, M. M., et al. (2013). The genetic constitutions of complementary genes Pp and
Pb determine the purple color variation in pericarps with cyanidin-3-0-glucoside

depositions in black rice. Journal of Plant Biology 56(1): 24-31.

GIEAGIY
913138 SeyAnwal gugy
15938UNN5I50U UM INIRYEIUAER
e-mail: thunyaluk_sri@dusit.ac.th
A7.3UNTIUN AINUS TN
15958UN1550U UM INeSeaIunEn
919158 TUNNT J3v93
159538UNNSI50U UM INEIRYEIUAER
NA.A3.YAUNT FIT0uNTIug
15958uN1958U U Inedeaiundn
9191358213n AT
15958UN550U UM INeSaIunEn
UNEIBATINS lwedTng
15938UNN5I50U UM INEIRUEIUAER
UNEINTA UNWUGY
ANIZRNENNNTTNDIMNT
anUumaluladnszasunaldinunmsaianse U

Vol. 6 No. 1 January - June 2024 The Development of Steamed Sticky Rice Stuffed
with Thai-Style Duck Curry



nagnsinanisdaaiunsriaanglisamsineguainvasuseinalng
Strategies for promoting healthy gastronomy tourism in Thailand

qua UszAuinan' uazgs Yauiuas
' mendenisunndysanns avninerdegsiatuding

Nilubon Prakenpattra' and Puri Chunkajorn*’
' College of Integrative Medicine, Dhurakij Pundit University

SuunAY: 31 SuneY 2566
wAluunANY: 19 Juneu 2567
AAUSUUNAY: 22 LIweu 2567

UNANEe

nsdnwidelunelfifngusrasdiiofnvinagndifionisdaaiunisveailondeinis
iieguanmvesuseimelne ileainsianssusiszniimsvioadioandsemaiiogunm Inelinside
BanQININ BaNan1sANY U LumIsesnagng Usznausae 4 wuama liud 1) funagvdidan
1¥un msduaiunisadnduiemmaiieguam nsduaduRanssunvionilendeormsluiiug
fidaaduguam msenseiumanadsundeynsluviesiu etiausnisviouilsndaauamn
2) shunagvidiBstesiu liun maannnszuaunsiuimsvesanuiliuinsemns Mz U
AUUNANYUAS MIANLEINIERAUAM N TUas M TVt anuns MsenszRumAnaUsziwg
amwamﬁmé?qﬂuﬁu'%miﬁﬂvfmLﬁaaﬁﬁmmLﬁ?jlmﬁmigé’mmwfaqLﬁsm%qamﬁﬂizﬁi’ﬁwi’m
3) sunagnsiladly loun msimunaduayulasinsusesnduius nmsiasuadaimuviney
nsliusnisuiyasnsuazdsermluiiuil nsadslunafnssunmsvieaiiondomsguam
4) frunagndidedu Tiud nsdafanssumsvieaiisndsesguamlnedaaiusnumsnaiauinig
MsdnvhuAumaniaems mﬁmﬁy’ﬂﬂuéﬂizmaauﬁﬂmmiqmmwsqmu FeansieTgifana oy
ﬁﬂﬁl,ﬁummLLG]ﬂﬁhwaammﬁaﬂmsﬁnﬂﬂa'mﬁﬂvimLﬁsaﬁﬁi’mﬂﬁumﬁ Tumsviouilendeomns
ammwmmﬂmmu ﬁa\‘i‘{l’lﬂuuﬁ]uLUuﬂ']'i’JLﬂi’lwﬂﬂiuU’Jum‘mﬂﬁmaaﬂLLUU Fadunsinneideya
pudumeunsiidunsafionsvieslea@eguam uﬂ‘lﬂsﬂumim‘wumﬂLL‘U“U‘U@\‘]ﬂﬁQ@ﬂQﬂﬁlI
Suldegnedivsedvznm

4

ANdA & Nag Vlﬁﬂ'ﬁ‘V]’eNWlEJ'] ﬂ']iVlENW]EJ']L?NB’M']‘J ﬂWiVlENLVlEJ’JLGUﬂaEUﬂ’]W

nagnsiiensduaiunmsviosiisndemnsiieguanvasUssmelng * ffuszanuau (Corresponding Author)
e-mail: puri.chu@dpu.ac.th



Journal of Thai Food Culture 61

Abstract

The purpose of this research study is to study strategies for promoting healthy
gastronomy tourism in Thailand. To create joint activities between healthy gastronomy
tourism using qualitative research. The study found that strategy approach consists of
4 approaches: 1) Proactive strategy, including promoting the production of healthy food
products. Promoting gastronomy tourism activities in areas that promote health upgrading
local traditional food festivals to present health tourism. 2) Preventive strategies include
developing the service process of food service establishments. Transportation system
development promoting food production and agricultural tourism upgrading traditional food
festivals and establishing a tourist service center with expertise in provincial food tourism.
3) Corrective strategies include developing and supporting public relations projects.
Strengthening and developing service skills for personnel and people in the area Creating a
model for healthy gastronomy tourism activities. 4) Reactive strategy includes organizing
healthy gastronomy tourism activities by promoting marketing. Service development creating
a food festival calendar. Establishment of a community health food distribution center this
analysis will reveal the differences in needs from groups of tourists with objectives in health
gastronomy tourism that is different after that, there will be an analysis of the design thinking
process, which is data analysis according to the steps for carrying out activities for health
tourism the said analysis process can be used to determine the format for organizing joint

activities effectively.
Keywords: Tourism strategy, Gastronomy tourism, Health tourism
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Abstract

Vegetable and fruit carving, particularly in the Thai tradition, serves as a reflection
of Thai identity, showcasing the commitment to enhancing culinary experiences by
creating visually appealing and value-added food. This study focused on the analysis of
carving techniques specifically for edible purposes. It highlights the role of skilled carving
technicians involved in the entire process, including preparation, carving, and storage,
emphasizing the importance of maintaining cleanliness and safety standards throughout.
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Careful selection of fresh, clean, and safe vegetables and fruits is crucial for successful
carving. Additionally, proper storage techniques and temperature control are essential for
preserving quality. The carving equipment must be clean and made from safe materials, while
the carving area should be maintained in a hygienic condition. Lastly, when carving for eating,
simple patterns and efficient techniques are employed to ensure the preservation of the
vegetable and fruit carving's quality.

Keywords: Vegetable and Fruit Carving, Carving for Edible Purposes, Food Carving
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