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Abstract

Thai cuisine reflects the culture and way of life of Thai people through the use
of local ingredients and traditional cooking methods passed down through generations.
This gives Thai food its unique taste and artistic presentation, with a delicate balance of flavors
of sour, salty, and sweet. The coconut sugar was used to enhance sweetness from natural
sources, adding to Thai food’s distinctive flavor and charm. In an in-depth interview with
Preecha Jiabyoo, a community leader at Ban Lom Thuan, Ban Prok Subdistrict, Mueang District,
Samut Songkhram in traditional coconut sugar production, he explained the process used
to preserve local wisdom. It begins with collecting fresh coconut sugar from the coconut
inflorescence. The fresh coconut sugar was then filtered through a fine cloth to remove
impurities, such as dust and insects. After filtering, the fresh coconut sugar was poured into
a large, open pan, where it is simmered until it becomes concentrated coconut sugar. During
the boiling process, foam sometimes overflows from the pan. To prevent this, a vessel called
a "gong" was used to control overflow. Once boiled to the right consistency, the coconut
sugar was stirred to solidify and packaged in various forms, such as large blocks, small lumps,
powdered sugar, or syrup, which can be used in many Thai dishes and desserts. Factors
affecting the quality of coconut sugar include the coconut variety, environmental conditions,
soil and climate, harvest season, and fresh coconut sugar collection techniques. Coconut
sugar was an essential ingredient in Thai cuisine, enhancing dishes with natural sweetness and

a unique aroma, making Thai food even more harmonious and distinctive in flavor.
Keywords: Local wisdom, Coconut sugar, Thai cooking
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Abstract

This research aims to study the standard recipes of three different of Pandanus pud-
ding from jasmine rice flour, "Khanom Piak Poon" and to investigate the appropriate ratio of
Khao Dawk Mali (KDM) 105 rice flour to rice flour at three different levels. The KDM rice flour
used is produced from KDM 105 rice from Roi Et province using dry milling method, known
for its unique fragrance. The sample group for this study consists of 30 personnel and students
from Suan Dusit University. Data was collected using a two-part questionnaire: the first part
gathered general information, which was analyzed using percentage, and the second part
used a 9-point Hedonic scale test to assess sensory attributes including appearance, color,
aroma, taste, texture, and overall liking. Statistical analysis was performed using a statistical
software package to determine the mean and standard deviation. The research findings indi-
cate that the most accepted basic recipe is Rojanaphaiboon’s recipe (1989), which consists
of the following ingredients: 250 grams of rice flour, 50 grams of tapioca starch, and 50 grams
of arrowroot starch. Following this, the study examined the appropriate ratios of KDM rice
flour to rice flour at three levels: 50:50, 75:25, and 100:0 by weight of the total rice flour. The
results indicated that the ratio receiving the highest acceptance score was 100:0, score in the
range of 8.33 to 8.50.

Keywords: Pandanus Pudding, Jasmine rice flour, Product development
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Cereal Bars from Lanna Black Rice Enriched with Perilla Seeds
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Frdndny: S, o, Tamsssuomsiudiy, 3vauns
Abstract

This research aims to study the sensory, physical, chemical, and microbiological char-
acteristics of cereal bars made from Lanna black rice enriched with Perilla seed, which are
traditional ingredients from Northern Thailand. The study compared cereal bars with 0% and
10% Perilla seed supplementation. The results showed that the cereal bars with 10% Perilla
seed received the highest scores in all sensory attributes, including color, crispness, aroma,
flavor, and overall liking, with no statistically significant difference compared to the control
(p>0.05). The 10% Perilla seed supplementation resulted in a decrease in lightness (L¥), red-
ness (a%), and yellowness (b*). The moisture content was 7.76+1.13, which contributed to an
extended shelf life, as the low moisture content inhibited microbial growth. Additionally, the
fat content increased to 22.67+0.34, which included omega-3 and omega-6 fatty acids ben-
eficial to health. Microbiological analysis showed that the total microorganism and yeast
counts were below 10 CFU/g, ensuring product safety for consumption. Sensory evaluation
by 200 panelists revealed that the highest score was for crispness (7.81+1.02), followed by
aroma (7.80+1.53) and color (7.78+1.16). The overall liking score was 7.40+1.74. This study
highlights the potential of using local Northern Thai ingredients, such as Lanna black rice and
Perilla seed, to develop a commercially viable product that is both nutritionally valuable and

contributes to the preservation of Thai culinary culture on an international level.
Keywords: Lanna black rice, Perilla seed, traditional food culture, cereal bar
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Creating a Lukchub producing practical learning kit for
disseminating production skills in commercialization

SUWA UAI39509 7 gne 29ATY' suna ANsFaRtiun’ yueang wiawsey'
nOAE 359RT' WNSST WaIFERY qUTET 0129Tel! uaz wieTeu ueng'
H5aBHUNNsToU I INeaUaIugEn

2 39 Fulsd 91nm

Thanapat Saengrungrueang'” Yuphayong Wongchai' Thanaphon Pattarasajanant’
Bussayamas Kaewjaroen' Krittaya Worrachat' Puttitorn Saengrungrueang®
Supreeys Thawanrak' and Hathairut Sae-tunt’

' School of Culinary Arts, Suan Dusit University
# SYMRISE CO.,LTD.

FuunAN: 19 Sunneu 2567
wiluunaau: 27 nua1us 2568
ABUTUUNAIIN: 24 NeWAIAY 2568

unAnEe
93l "a”mﬂivmﬁl,ﬁaﬁmmsmmﬁL‘%aﬁﬁm%mwamﬁﬂwmiwamqﬂﬁqu lneLtiunis

q
a o I3

aiwmmﬁmwam NanNYu muwmammammmmau LLa‘”ﬂ"li‘UiZLﬁ‘l‘lﬂmﬂlﬁ‘l/INIWUU']ﬂ']i e

Y
[

atvayuniseusnyrutlve duasunisinluldlugandye miﬁﬂwm%ﬁiﬁﬁﬁLﬁumiﬁwmam
amsnuimd&mauwwwm%umﬂmnmmﬂmmﬁumammmmi vivin 5 nau 19un nAud nAuszsig
nAuLEY NAuNEou uaz naudly whorAmssuasUseidunansaslumsHnaulusdnsos
TnoAnwmsidunaulutiina 3 szdu 1dun 25 vee, 50 nen uaz 100 en wuigasidunauly
U3uau 25 vien Iasunzuuuauianelagedn vaannimugnsuinsgu fi3uladniganisiseus
fszneumeingfiuuazgunsaidmiumsignyu Ainsesigaurmalazunnis wuingnau 100 ndy
AN 276 whaes Wsku 6.6 n3u luiiu 6.6 n3u uazeslulawnsn 45.5 n3u ludiwvesyanisey
Slesumsvaaeuannguimsnefiduindnw uazvtulunguiamaagueu nansussdiung
flanelalushumsiineusy Auinens fumnuianudledildsuanmsiineusy sunisiinstd
ndusiufunsUszneuems sumsthyansBeuddmiuaeneninuznisuangnyu egsewing

sgavindeundian Fmandnananuideassillagasuinsgiugnyuusinduy iimunduganisseu

Vol. 7 No. 1 January - June 2025 *  guszanue (Corresponding Author)
e-mail: thanapat.sca@gmail.com



36 115@a15Tausssue1Ini1sing

o o

wiuhlUienenavinvensuangnyulviuntnAnwiniesnuens yatlugusuansauiisac

2
3
Y
v L3

Uundndoriguay

o—

o a

AdRey: anYu Mlen vuslne AuAnistauIng

Abstract

This research aims to develop a learning kit for teaching the skill of producing
"Lukchub" (Thai molded sweets), with a focus on creating product standards, enhancing value
through fragrance addition, and evaluating nutritional content. The study developed Lukchub
recipes using five different fragrances orange, mango, tamarind, durian, and longan and
tested the appropriateness of these fragrances at three different concentrations (25, 50, and
100 drops). The results showed that the formula with 25 drops of fragrance received
the highest satisfaction score, as it preserved the distinct mung bean aroma while
complementing the product’s appearance. A standard formula was then established, and
a learning kit containing ingredients, equipment, and detailed instructions was created.
Nutritional analysis showed that 100 grams of Lukchub provides 276 calories, 6.6 grams
of protein, 6.6 grams of fat, and 45.5 grams of carbohydrates. The learning kit was tested
with students and community members involved in local enterprises, and evaluations
indicated high satisfaction with the training, instructors, and the use of fragrance in food
preparation. This research contributes a standard recipe and learning kit for transferring
Lukchub production skills, allowing culinary students to develop their careers and helping
community members add value to local products, generate income, and promote Thai

desserts as a unique cultural identity globally.

Keywords: Gelatin dipped fruit or vegetable shaped mung beans, Mung beans, Thai sweet,

Nutritional value
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TNUMMARSY Atnadou LOD HAMMARSY miw J
Ash AOAC (2019) 942.05 - 0.83 8/100g
Total fat AOAC (2019) 920.39 . 379 8/100g
Moisture AOAC (2019) 925.40 . 45.92 g/100g
Potassium (K) In-house method TM-CH-105 based on AOAC (2019) 0.52 246 mg/100g
98427
Total Energy Darryl M. Sullivan & Donald E. Carpenter. Method of 23195 kilocalories/100g
Analysis for Nutrition Labeling : 1993 Chapter 6 page
105-107
Saturated fatty acid In-house method TM-CH-075 based on AOAC (2019)
969.33, 996.06
- Total saturated fatty acid 0.05 337 2/100g
Cholesterol In-house method TM-CH-115 based on Journal of AOAC 354 Not Detected mg/100g
(1993) V.76 No.4 p. 902-906
Protein (N x 6.25) In-house method TM-CH-017 based on AOAC (2019) - 5.42 £/100g
99223
Total Carbohydrate (Include fiber) Darryl M. Sullivan & Donald E. Carpenter. Method of . 44.04 8/100g
Analysis for Nutrition Labeling : 1993 Chapter 6 page
105107
Total Carbohydrate (Exclude fiber ) Darryl M. Sullivan & Donald E. Carpenter. Method of . 214 2/100g
Analysis for Nutrition Labeling : 1993 Chapter 6 page
105-107
Total Dietary Fiber AOAC (2019) 985.29 - 190 £/100g
Sugars In-house method TM-CH-088 based on AOAC (2019)
982.14
- Total sugars 0.30 260 8/100g
Sodium (Na) In-house method TM-CH-105 bused on AOAC (2019) 0.045 151 mg/100g
984.27

Remarks : 1. The laboratory has been accepted as an accredited laboratory complying with the ISO/IEC 17025,
2. LOD = Limit of Detection,

7R 2 HEN SRR UMNLALIYRINAN TIgNYULsINAY

v o Yo o o a A a a ¢ e o o a
ﬂ’]iﬁi’]ﬂ‘?}ﬂﬂ’ﬁLiEI‘uEﬁ’]‘ViiUﬂ’]EJ‘V|BGW|ﬂ‘L‘%ﬂﬁiNaﬁqﬂﬁ‘UL‘WBG]EIEJFJG’IIUIMQW’]W‘UEJ U 7 a0uin 1 unsiAy - anuIBUY 2568



Journal of Thai Food Culture 43

9INAMT 2 LARINANNTHITITIATIEARAATMSTATLNNNTNEATUSTANYULAINAY YUNAUTTY
100 n3usiendes wudlugnyu HAuin (Ash) 0.83 nfu s 100 TN PIgITmAday AOAC (2019)
942.05 ienlasfusitovun (Total fat) 3.79 n$1/100 n3u fae3Snadey AOAC (2019) 942.39 fien
ALy (Moisture) 45.92 n3u slo 100 N3 Feianaaay AOAC (2019) 942.40 Harlwunadey
(Potassium) 246 fadnsu fe 100 N3 AILITNAZDU In-house method TM-CH-105 based on AOAC
(2019) 984.27 Hrmdsuiima (Total Energy) 231.95 Alaunaeisie 100 n3u feivnaou Darryl
M. Sullivan & Donald E. Carpenter. Method of Analysis for Nutrition Labeling : 1993 Chapter
6 page 105-107 ficnsalududusa (Total saturated fatty acids) 3.37 n3u slo 100 n¥u ¢33
79@aU In-house method TM-CH-075 based on AOAC (2019) 969.33,996.06 fiA1ABLa@IAB50a
(Cholesterol) asaalsinu feenageU In-house method TM-CH-115 based on Journal of AOAC
(1993) V.76 No.4 p. 902-906 #A1lusiu (Protein) 5.42 n3u sio 100 N <eaneaey In-house
method TM-CH-017 based on AOAC (2019) 992.23 flsanslulawnsaiisun suileewns 44.40
n3u e 100 n5U (Total carbohydrate (Include Fiber)) me35nagau Darryl M. Sullivan & Donald
E. Carpenter. Method of Analysis for Nutrition Labeling: 1993 Chapter 6 page 105-107 e
anslulawnsniraualaisasloaising (Total carbohydrate (Exclude Fiber)) 42.14 n3u sie 100 N3y
peovaaau Darryl M. Sullivan & Donald E. Carpenter. Method of Analysis for Nutrition
Labeling: 1993 Chapter 6 page 105-107 fialoenmsnamun (Total dietary fiber) 1.90 n¥u sio
100 n3u wazdlthenaanun 26 N3 fe 100 n¥u FeTvadeu AOAC (2019) 985.29 In-house
method TM-CH-088 based on AOAC (2019) 982.14 fimlethzy 15.1 fiadnsu sio 100 N3u fe3s
NAFDU In-house method TM-CH-105 based on AOAC (2019) 984.27
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Nutrition Information

2 servings per box

Amount per serving : 1/2 box (50 g)

Energy 120 kcal
Percent Thai RDI *

Total fat 2g 3%
Saturated fat 1.5¢ 8%

Cholesterol Omg 0%

Protein 3¢

Total carbohydrate 22g 7%
Total sugars  13g

Sodium 10mg 1%

Potassium 125mg 4%

* Percent Thai Recommended Daily Intakes based on a 2,000 kcal diet.

The Ministry of Public Health (No. 445) B.E. 2566 Re: Nutrition Labelling.

MWi 3 /KaNTIATIEINaAdeUMAATiTomIAMAMIlATNSHARSUeIgNYULFAINEY
YWINUTIY 100 nSudonEdes

Nutritional value per 1 box
Should divide to eat 2 times

Energy Sugar Fat Sodium

240 20

kilocalorie milligram

“calculate as percentage of maximum intake per day
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Abstract

The objectives of this research were to: 1) Study the indigenous knowledge context
of upland rice culture 2) Study production patterns, area management, managing yield and
biodiversity conserving of upland rice, and 3) To build the indigenous knowledge network of
upland rice culture in Chumphon province. This research study was conducted in Ban Na
Subdistrict, Mueang District; Tako Subdistrict, Thung Tako District; and Lamae Subdistrict, Lamae
District. The study population included key informants with knowledge of upland rice culture,
such as community leaders, upland rice farmers, and relevant government officials. Data
analysis involved using information gathered from interviews and observations to interpret
the research findings through descriptive analysis and content analysis. The results of this
research were as follows: Rice cultivation uses local wisdom tools is “Mai Taeng Sak” (Stick
for soil drill), “Kra Bok Nam” (Bamboo tube for seeds collection), “Kae” (Sickle), Rice planting
wisdom with rice seeds and varieties of vegetable seeds in rice field to harvest the vegetables
before and after rice harvesting. The farmers' faith is “Phuk Kaow” is respect for the goddess
of rice (Mae Posop) and harvest traditions demonstrate the kindness of the people who joined
one another. The production pattern of upland rice, the preparation of plantations in
September to October, and harvest in February to March. Currently, area management has
the rice planting area of new rubber planting from the beginning planted to 4 years and new
oil palm planting from the beginning planted to 3 years., and conservation of genetic rice
(Oryza sativa L.) is “Samduen” “Phukaotong” “Lebnok” “Dokkham” and “Nangkruan” The
formation of a knowledge network for upland rice culture has involved the establishment
of a group of farmers who produce and process rice products. The Ban Sa Kaew upland rice
farmers serve as a learning resource and the network's core. There is a knowledge-sharing
network with other upland rice farming groups, and the learning is extended to youth through

the implementation of a local upland rice curriculum in schools.

Keywords: Upland Rice, Intangible Cultural, Food Security,
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Abstract

This article aims to review and discuss the concept of chef and employee’
standard operating procedures (SOP) in the kitchen. The concepts got from expert chef in the
kitchen and institute which produced chef and establish the various standard operating

procedures to up-skill chef professional along with to discuss these concepts. Reviewing will
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be present the various aspect of the framework or guideline of international standard

operating procedures, consisting of kitchen preparation, hysiene, and closing procedures.

Key word: chef, Employee in the Kitchen, Standard operating procedures in the kitchen
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