/

ol

\

et

€D
MUUSSSUdMsIing

JOURNAL OF THAI FOOD CULTURE

UR 7 adufi 2 (nsnn1AL-5u21AL 2568) | VOL.7 No.2 (JULY-DECEMBER 2025)

MWUWInY

[suISUUNTSISOU UMNINEE8aoUnan ISSN: 2774-0544 (Online)



’J']iﬁ’ﬁ’?%lﬂﬁ’iiﬂ@"l‘lﬂ'ﬁl‘l/lﬂ
A1VIUYBYANANTUASEIANAENT
UNINYINYAIUR TR
U 7 atudl 2
NINYIAN — SUINAN 2568
Journal of Thai Food Culture
(J. Thai Food Cult.)
Humanities and Social Sciences
Vol. 7 No. 2
July — December 2025
ISSN: 2774-0544 (Online)



PP ED B LD ED DD BY B ED LD PSP BD B ED BB
PGB BB DB HD HD H4D H4D 54D 54D 54D H1P B B K9 K98
P BB BB D EDBYD BD SRR LD BYBY PP EDP
P BB BB DB HD HP HD H4D H4P H4P B B B B HP K8
PGB G B P B HD HD H1D H4D H4D 54D 54D H1P B B K K9 8
P AW BN DYDY DY AY AW BN DYDY DY AY Y GBS D DY A
PGB B BB DB HD HD HD H4D H4P H4P 54D B B B 5P K 8
PGB BB DB HD HD H4D H4D 54D 54D 54D H1P B B K K 8
DU Y AU U DY AY Y 1 G bl 1 DY bl DYDY b h DU
PGB BB DB HD HD HD H4D H4P H4P H1P H1P B B 59 58 8
DB ED BB BB BDBYD BB DED B S D ED B SDHDB
PN BY DY DYDY AU DYDY AU DYDY AU DU DY AU DU DY D
P DB BB BY B EDBY B BDEY B EDBY B HDED P
DB ED BB B BB B BB D ED BB D HD BB DB
U U DU U DU DU DYDY DU DU DU B D i il
PP EYD BB BY B D BD B EDBD B EDBY B SD BB
DB B B BP D EDBY BD SRR LD BYBY B ED
P AW BN BN DYDY AU AW BN DY DYDY AU AW BN B DYDY A
PP ED BB BY B EDBY B SDBD PSP BY PSP S
DB DB B BD D EDBYD BDBR D EDBY BY SR PSP
AU U DU DU DU DU DU DYDY DU D B D il il
PP ED BB BD B EDBY B EDBY B EDBY PSP ED B
DB B BB HDEDBD BD SR D LD BY BB HDEDP
PP BB D BD B EDBY PSP BY PSP EY B EDED B
PP ED BB B BB B BB P HP BB D ED B SPHDP
P BB B BD D EDBY BD SR D LD BY BD DD ED
DD EDBREDBD DD BD B EDED PSP EY SRS ED B
PP BB B BB B BB DB BB DB B HP DB
DU AY AU GY DY HY U 1 G 1 1 DY s YYD
PP ED B EDED B LD BY PSP BY PSP BY B EDED P
DB ED BB BD B BDBD BB DED B SR ED B ED
P AW BN BWBWSY AY AW BN DY BN DY SY A GW B D DY A
P DB B BDBY B D BY B EDEY PSP EY PSP BB
DB ED BB B BB B BB P ED B H D ED B SDPED
W AU BN AU G DU BN DU BN AU SN DU G AU B DU Y D
DB BB DB HD HD HD H4P H4P H4P H1P B B B 5P 5 8
PP BB B BB B BB DB B H DB BB D
P AW BN BN DYDY AU AW BN DY DYDY Y AW W B DYDY A
PP BB BDBD B D BY B EDBY PSP EY B SPED P
PP BB B B BDHYD B BDHD B BDED BB DB
AU U DU AU DU DU DYDY DY DU D B D il il
PP ED B BDBD DD BY B EDED B EDBY B ED BB
P ED B BB D EDBD BD SR LD BY BD SR ED
P AW BN BN DYDY AY AW BN DY DYDY Y AW BN B DYDY A
P B A BP BB H DY BP BB H P EY BB HP



s

’J’I‘iﬁ’li"ﬁlﬁuuﬁ‘ﬁﬁ\la’]‘iﬂ’]‘ﬂﬂﬂ
Journal of Thai Food Culture
ANVINYYYANANTUATEIANANENS

Humanities and Social Sciences

MsanTmusIINe s ing avuyvemansuazdsaumans \unsasivinisidinguszesa

q
4

Womeunsranitevionuasassdludnuasinusduatiu (Original Article) SnusUsvas (Review
Article) wazunminsaluiiade (Book Review) tioidumsuaniasunnug uuifn nauiitiedestu
HaUITERURIMIsluaIwIArNITINAIERS WAlWlagN15UTENOUIMITLAZAITUIANS AT
wAnS 01T g3RIUINTe IS MansuasAaduiinisuilane s uazanundu 4 MAeades T
nsuugimvdiderhiiaulaniadiuems drmusfinrikeuns Jag 2 atu @luusnuszsudouunsiau
fadouliquisu atufiaeaieunsnyeuafeusunay) Aidunsweunsluguuvuresasatu
friuaznsanseaulat] (http://www.research dusit.ac.th/new/e-Joumal) yanavhluannsoneusu
\umndnlaedsluaianduandnniouatizdag 1,000 Um mada ddenesussansnsnsas
Jausssuemsing wethsedieauieafinesussandnisnsarsiuusssuemsing dnidedd
arUsasd avdadiuatuiieasiifunilunsansiausssnemnsing anunsadunanufana gy
nesussnBMslalaenss fedlunanufiaueveasiiiun adodliineviolieglusswinaauevoifias
Tunsansatudu warunanudinanazdendtiiunisiansanldanuduuazasiautlondenis
INENTIAA (Peer Review) VoeNIaNTInLsTINemMIsing 31U 3 viussunaunouasiium

é’uaﬁuﬁié’%’uﬂ1iaﬁmwﬂlu’nﬁmiﬁufluﬁéuﬁwéﬁumwﬁwmé’amuq%m msihdernaladadu
duniadermuemesiuatuluifuilm wwdedldSueynnnnivesiuatiunagnesussanins
Nsasineu wansitewazanudaiuiivnngluunanueg Jupuiuiingeuvesideu Wil
laisuanuRanatnsuinanmatdanIsRun

&

ddneunesussaninis 1saseunisiteu innInenduaIunan

204/3 QUUFTUST UWYWUNNGA LWATNNGA NFANNUMIUAT 10700
Insfnn: 0-2423-9449-50
email: jfood@dusit.ac.th




D)

=)

2
MDD
=
CNDa,

=D

15958UN13 50U UNNINIFEaIURER

204/3 QUUFTUST UYNUNNER LIAUNNER NTUNNUIUAT 10700
INSEWN: 0-2423-9449-50

AuguINIsHouazdsiuinswiflaleyt v Inendeaiundn
295 OUUUATIIVANT WINAFR WANEN NTUNNUMIUAT 10300
Insfwsi: 0-2244-5080-2 nsans: 0-2243-9113



¥
L1UBDY

MFESINUSITUDINISG INe
Journal of Thai Food Culture

4 o s oy . .
A1U0YwEAIFNHasaIANAIEAT Humanities and Social Sciences

ISSN: 2774-0544 (Online) Uil 7 atiuil 1 uns1Ax - fquneu 2568

NBIUITTAUISNIS

l5958unsiSou WnineauaIugAn

NUSNEN

383ANANI19158 A5.AlSY NaEuY
F9IFNANTINTY AT YULAN T rmun
HYEAEaNT1975E AT.AUNNIUA I3
Aerans19138 094581 gy
ftemans191s8 117 Sound azsuian] uagaes
A3.3uNFIU @IS T

NBIUIITUISNIS

WINTINDIUTIAUENT
FRIANEANTI9158 AT.UTI5Y Yaunuu
NBIVUIIAUNGNIT

FOIANANTIAY AR TUNTAS
FOIANENTINNTY DUY WANDS
FRIANEANTIITY WA NUINNA
399ANENT19158 ATty ANTTERing
FOIFNANTITY A9.8355041 NYBEIAWAR

Aemans1ansed as. Uayaydan
Aemans1a15ed nslasad Tgvsunme

q

Yuwn?

RUsTaIY

W3RN FE5UIT
W9E125718% 29ALleq
wiamdinind feswndnd
waiaatalng hegun

aanuuudn

WENGNY IUALUILY

d11nanu

15958uUNsiToU UnIneauaIunan

AUFnweSnsuR uninendoaugdn

J99BEMTUR UMINEGUAIUAFR

HYI88BNTUR U IneSuaIugaEn
HE1EMATnuInNTTIYNYY WInedaIundn
AMUALTISUNITIOU W INEaEaIUAFN
AUsnwanud TaBounmsBou uninerdoaundn

W Inedeaundn

WISl sTINE Y

WM INeauedn

UIINIREINA W858

wvedeig laveainsal lunssususByudud
W Inedaundn

W InedaIUndn

UGN AR

LR INYIBYEIUATS

U INYIBYEIUAFS
URINYR LAY

U INYIB LAY

n&
A
fEn
na

9]

204/3 DUUFTUST UVITUNNER LWAUNNER NFINNLMUAT 10700

NSANA: 0-2423-9449-50



MeTeimsnand

Aan319138 A33la Ssananes
ANANTIANTE 013 F9ATIA Rensedng
$09ANANTINTE A3.23500 K3y TE
FRIFNENTINTY ATAANY TUNIAS
FRIFNANTIANTE DU WANDI
FIFNANTINTE AT.5HUA NIATTHY
FRIMNEANTINTY AT I @TINNa
F9IMNEANTINTE ATLUTUYTY WEUUTTAS
FOIANENTINTY ATt ANTTERTING
FRIFNENTINTY AT.33UNT eAT LR
HYILANENTIA5E AT UGNA ATISHUG
HYefanI1a158 ns.yRennsel Innvdila
HYIEAIEANTIA5E AT.6MNT UWIUNE
HYIeAanI197158 03. 0875500 5550003
HYIEANENTIANTE ATNTAIT LWARNDIAT
MT.BTUYY WU

f3.80107 NSy

A3.a8H wIakuna

Mr. Paul Adams

FRIFNANTIANTE ATNTTN AUNAS
FRIFANENTITY AT.9550U1 NYBEIAIAR
FRIANENTI1158 AT.UTITY Yanuy
FBIANANTINTE ATFA ek
HYIEAIENT1A58 AT.AUNNTUA T8N0
HYIeAanI19158 As.aun YRa
Femans19138 as.gua Judy
HYeAanI1ansed asuds Sadlnyad

q

e

HY8ANERS19158 A5.55UY R18AS WA

1

NY8ANERS19158 AS.351A50 INenTal
HIuA1EnT19158 A9.1a599 Iansunneg

e

PIYANANTINTEY AT NTYNTTL NIV TaR

v eXp eXp @

4

Y8AENII158 AS.LANT Naela
A5.3UNTIUN ASHUS TN

e

A5.ONNSTUN WIANLI
a3.30uM Jeaiusidy

uIngraswalulagnszaouinanszuasiuile
UMINL1G8UARS

UNI¥N50aTE

WISl sTINE Y

UMINY1YTIEN

UNINYIRYTIER

UAINYIAELNYATAERNS
an1vunisdnnsleyen it

Y3

wningdesvigilageasnsallunsyususdyudug

andumeluladnszasunaidguisainnse e
UINYBUNYATAIERNS

UNINYIRYNTN

UINYIAULNYATAERNS
UNINYIRYVAQUATUTY

UNINYIRYTINANS

UINYIAULNYATAERNS

AUINISELS 0WNsing Lod woun

U3En InegaSesenaivnssu 41An
UINYRUTRR

a

WIS AR

a

W InedaIundn

a

WNINedaIUndEn

a

WNINedgEIUn R

)

W Inedeaundn

D

W INedEIUndEn

a

WIS AR

a

W Inedeaundn

)

W InedaIundn

)

WYL R

a

UNINYIRYEIUAFR

a

W Ineduaundn

a

WNINedEIUA R

a

UNINYIRYAIUAFR

a

W Inedaundn

a

WNINedEIUn R

NsansinusTsiemsine
avuyyemansuasdinueans

Ui 7 atuil 2 nsngnan - Funau 2568



UNAMUTUEY
nsenszuIasaNayulnsfsantsUFuU ISt EusLaznIsANUAS 1
Mngiidygresduiieinyardmiunsisuilsadmingiuns
WA YEUsIIN, NUMT Yuunn wag 1581 Balnyadia

a s v Y
UNUBTAURUU
o a o '3 a = <
NINAILINANSUYINIUTITaLERNLUSAURINLIN 14
BRFTY AUAFNSNA
UszAnSnmnaunungduniinasianisegsenvasiuaiiiensauananlulaiise 26
WA UNAS, ga95000 NeeA9AR, Tums weveliun uwag unns fauudl
NSRRI IMNIANINELNagUA WA T U1y 39
4107 NBITU UaE Y13AN UAINDIDIY
nswaRanfusInIasuad1fdnen J9ininas 53

150 e, B3V YeuAing, nellen 2wlad, Tveyy SeitSuzuu,
Waugiie dadui, dnsvun yrlvs, UIns nngsna wag UsAun iesess

a -4 LY ¢
UWUsUINAY
NITUIUNITENTLAUNAY Soft Power gn1suinisuuiaIaslu 61
a1 UM, a3y qnsIaudng, A3ns 15audnA, nANS NTEIANBS,

a

9330 TUE, uay LnAFA1 AVSAURNA

q

UNIANSUNLIHD
anuvnsavIdfiviel THE LOST RECIPES 79
597 TUNHFY

Vol. 7 No. 2 July — December 2025 Journal of Thai Food Culture (J. Thai Food Cult.)
Humanities and Social Sciences



DB BB SD DD DD SD DD BY BB
DB B BD B BDEL ISP DD S SGHPBYHP DD b
DB B ER B BDED B PRSP BD D BD PR HD B
P BB BB EYED DD SD BB BYEY DD b
DA BP DB BDED DD WSS G P BYHP DD b
Pl SN SW SN SN SN SN SN S S S BY DY SY DY S DY D
DB BB B BYHL SR D DSBG9 P BYHY DD b
DB BB DB BYHP DWW DD BYHY DD b
P WS U U B U WU WU AW AU WG U WG U WU AP
DWW BB D B EYHLED DD DB P BYHY DD b
DB BDED B BDED B D ED B BDED BD D ED BY B3
LB SN SN SN S SN SIS S S SY DYDY SY AW AU S
PEDBD LD B BDED B BD DB BD D BD DD BYHP
DB BDED B BDED B BDED BDBDED B BPEDBD B
P S SN SN S SN SW S S S S SY DYDY DY AW AU S
DB BDEDED DD EDBDED B BDEDBYBD D BB
DB BD DB DD B BDEDED DD B PR BB
P AW SN SN SN SW SIS S S SY DYDY DY AU AU S
PEDBDED B BDEDEDBD D ED DD BD DD BY B9
DL B BP DD BDBD DD D BDBD P DD BD B 5
P SN SW SN S SIS S S S SY DY SY DY AU AU S
PEDBD D BD DD B BDEDED DD BD DD BY B
DL B BP DD BDBDBP DD BDBD P DD HD B 5
DB BD DB BDED B BD DB BD DB BD DB B
PDEDBDED B BDED B BDED BDBDEDBD D EDBY B
DB BB BDED B DD B BD DB BP DS B
DB BD D EY DD B BDED B BD D BB B B
DB BDED B BDED B BDEDBDBDEDBY D EDBY B
Py WS U U B U U HU AW HU WG WG U WG WG A
PEDBDEDED DD B BD DB D EDED DD BD B
DB BDED B BDED B BD D ED D ED BD D EDBY B
PSS SNBSS S S S S BY BB BY DYDY D
PEDBDED B BDED B BD DB BDED B BD D BY B
DB BDED B BDED B BDED BD D EDBD P EDBD B
P UG U DU DU G DU AU G DU DU G DU DU U DU DU 1
DB BB B EYELED DD DB PSP HY DD b
DB BDEDBD D ED B BDED BYBDED B BDHD BB
PSS SN SW SN S S S S S SY DY S DY AU AU S
DB BDEDED DD ED DD B BDED BD DD BY B3
DB BDED LD BDED B BDED BYP D ED BY P HD BB 5
Pl 1 BN BN DY DY DU DU DU W DY DYDY DU DU B0 Y A
PEDBDEDBY DD B BD D BDBD D BB DD BY B3
DA B BPFD B BD B BP DD BDBD P DD HD B 5
DB BB P DB BD B BPFDEDBDBD P DD BD BB
DB BB P DB B BYP PRI BDBD P HDEDBD B B

) USS) HUSD) USD) YU SD U S YU SD U SD HSD UG Y ND U N YU SD U S U S UND L NG U NG H



Journal of Thai Food Culture 1

nsensziulATesRuaulnsirenisUSulTImMsiEusaznsanussangitayan
Tiasduilaiiuyaddmiunsvisaiierdmingsuns
The Enhancement of Herbal Beverages through Presentation
Improvement and Decoration Based on Local Wisdom
to Add Value for Tourism in Surin Province

o ¢ *q [ §2 = éa _q
TRl YeyssIn” uuins yelgne® wazesen dalwyadia
‘pgnalulagn1sdanis uninendemelulagsvuiradau Inerwngsuns
ANEINYINITIANTT UM INUFEIUAYNITLUATATOLTE

Vanarat Boontum™ Monnapat Bussaparoek® and Araya Eungpaiboonkit’
'Faculty of Management, Technology Rajamangala University of Technology
Isan Surin Campus

*Faculty of Management Science, Phranakhon Si Ayutthaya Rajabhat University

o/ 1
Unanga
QWU’JR]EJLi@Qﬂ']iEJﬂi”WULﬂi@ﬂ@ﬂﬁmu1W5ﬂ3EJﬂ']i‘Ui‘UUiQﬂ’]ﬁu%ﬁu@LLﬁ ZANTANLAIINN
{jiUZIQJ,’WIBQQ‘UL‘WBLWNNaﬂWﬁWMEUﬂ’IiVIBQLVI‘EJ’J?NW’MﬁﬁuVﬁ N?@ﬂﬂﬁ“aﬂﬂﬂ@ 1. LW@ﬂﬂU’miﬁjfUiU”l
=

)
a

psduAnfunsTdayulnsludmingiuns 2. lefnuniadeiidmarionsualnaidesiniiuiu
3. Lﬁ@ﬁ@uumﬁMﬂm%Lﬂi@\‘iﬂuﬁuulWiIﬂﬂmﬁﬂﬁUUidgﬂLL‘U‘UﬂWi‘LJ’]LauaLLEﬁ%miMﬂLLmL‘W@LW&IH@@’]
n939eliEMTuuUU URNsIUUdidsn (Participatory Action Research) laegaiiiunishy
3 Suneundn Usznoudae 1) miﬁﬂmgﬁi‘]@mﬁmﬁu‘lmEJmsé’ummﬁ;}ﬂwm%uuazﬂawzﬁﬂmﬁm
$1uru 20 Au Wodsraulnsluguwy 2) MmsRnudadefidmaienisuilnaiaiosiuanulng
Tngnsdrsatinviesiisneuuuaeuay $1uau 400 Mo uaz 3) MaaLREnfuslaENS
ﬂmaaﬂamulwwmmuauLLayUsUUiasULmumimLauamamimﬂLLmaLm’;LLaymﬁmvLwamemm
mmﬂmmvuam NaM3Ivenud amulwzmﬂumaﬂﬂwmum 16 %iin léun vfiuiy azladven
onytu Iumeasud wrgu nszilunns Taun 91 she uedlies nszene uenga wrum B1uns Tuime
uazman {]ﬂ%mﬂammmamamiuﬂmmiammamﬂwﬁ 1w mmaymﬂiumim% (Aade
- 4.55) pruusglovadsegunm (Aede = 4.01) wagnsuuzthanaseuaivSeliiou (Aade = 4.00)
nmsdndenuasianndntusildidonayulng 4 via Ao Sqdu nssifouuns uzau washs
uninndueiesdin msensgiundniasiilasnisuiuusssuiuumsiiauenniduilavsionie
nsgAnunsanusisiimemplnsanduesdiusznou madaBeaiiemuasny wasnstinmuy
fmnzan vilAedostudanmhaule Winyad wazairasendnuaifianinsasessuinvieaileld
peallusEaANEA N

e ei’)

*  fuszauanu (Corresponding Author) nsenszRuesedRuayulnsmensUsuUTnsiaueuaz
e-mail: inkgy.t770@gmail.com mnnudsIngidyawiesduiieiuyamdmiunsvieafiendmingsuns



2 315815 TWMUSTTUBINITINY

o |

AEAey : insesuayulng Qilyavissdiu dnvieanies enseau

Abstract

This research investigates the enhancement of herbal beverages through improved
presentation and decoration utilizing local indigenous knowledge to create added value for
tourism in Surin Province. The study aimed to: (1) examine local indigenous knowledge
related to herbal utilization in Surin Province, (2) analyze factors influencing local beverage
consumption, and (3) develop herbal beverage products through improved presentation
formats and decoration to enhance commercial value. The study employed Participatory
Action Research methodology, conducted in three main phases: 1) Study of Local Wisdom:
Interviews were conducted with 20 community leaders and local wisdom experts to explore
the types of herbs used in the community, 2) Investigation of Consumption Factors: A survey
was distributed to 400 tourists to identify key factors influencing the consumption of herbal
beverages, 3) Product Development through selected suitable herbs and improved the
presentation of herbal beverages by decorating glasses and containers to enhance visual
appeal and add value. The research identified 16 commonly utilized herbal species within
the community: turmeric, lemongrass, butterfly pea flower, aloe vera, bael fruit, roselle,
centella asiatica, galangal, sappan wood, starfruit, fingerroot, kaffir lime, lime, yanang leaves,
pandan leaves, and cassia leaf. Key factors influencing consumption were convenience of
purchase (average = 4.55), health benefits (average = 4.01), and family/friend recommendations
(average = 4.00). Four herbal species were selected for beverage development: butterfly pea
flower, roselle, bael fruit, and sappan wood. The product enhancement was achieved by
transforming traditional presentation methods from conventional pots or thermoses to
aesthetically decorated glassware incorporating fresh herbs as visual elements, arranging them
aesthetically, and selecting appropriate serving containers. These enhancements not only
increased the visual appeal and perceived value of the beverages but also contributed to
creating a unique product identity, effectively aligning with the expectations of the tourism
market. This transformation enhanced the attractiveness of the beverages, increased their
value, and created a distinctive identity that effectively appeals to and meets the expectations
of tourists.

Keywords: Herbal Beverages, Local Wisdom, Tourists, Enhancementg
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Abstract

The research aim is utilizing oyster mushroom residues to develop seasoning powder.
The study investigates the preparation method prior to drying of oyster mushrooms at
different temperatures, including 50, 55, and 60°C. The oyster mushrooms of drying at 55°C
for 3 hours results showed a moisture content of 6.24%, lishtness (L*) was 75.34, the redness
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(@) was 1.43 and the yellowness (b*) was 19.58 with a drying rate of 21.2 kg of dry solid/hr.
Additionally, the preparation of the oyster mushrooms by blanching in water and 2% salt
solution at 90°C for 2 minutes was reduced the lightness, while a* and b* values increased.
However, both preparation methods did not significantly affect the moisture content or
water activity of the mushroom powder. In the development of seasoning powder, the dried
oyster mushroom powder was mixed with vegetable powder at ratios of 10, 20, 30 and 40%.
It was found that 10% oyster mushroom powder was the most preferred by consumers. The
addition of mushroom powder seasoning not only enhances the flavor but also increases the
protein and fiber content in a product. In summary, the development of oyster mushroom
seasoning powder not only adds value but also enhances nutritional value and reduces the
consumption of monosodium glutamate (MSG).

Keywords: Grey oyster mushroom, mushroom seasoning powder, drying
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Abstract

A study on the efficiency of Jerusalem artichoke powder in affecting the survival of
Lactic acid bacteria in yogurt. The objectives of this research were: 1) to study the basic
formula for developing yosurt products; 2) to study suitable starter cultures for developing yogurt
products; 3) to study the suitable amount of Jerusalem artichoke powder for
producing yogurt; and 4) to study the efficiency of Jerusalem artichoke powder in affecting the
survival of Lactic acid bacteria. The research indicated that Basic Formula 2, comprising 10 grams
of yogurt starter culture, 100 grams of pasteurized milk, 2 grams of milk powder, and 6 grams
of sugar, was selected as the best basic formula. In examining the most suitable starter culture
for yogurt product development, six commercial yogurt starter brands were tested. Brand
E received the highest sensory preference scores in all testing aspects, with an average score
ranging from 8.03 to 8.60, indicating a high level of preference. Additionally, the research on
the optimal amount of Jerusalem artichoke powder for yogurt production showed that formula
2, containing 10 grams of Jerusalem artichoke powder (3.3%), was rated highest by testers in
terms of color, aroma, taste, texture, and overall preference, with scores higher than 8, which
were in the very like range. For the study on Jerusalem artichoke powder efficiency affecting
Lactic acid bacteria survival in Jerusalem artichoke powder fortified yogurt compared to the
basic formula yogurt, the results showed that the initial Lactic acid bacteria count on day 0
for the basic formula yogurt was 8.96 log CFU/g, with the highest count on days 10 and 12
at 9.30 and 9.00 log CFU/g, respectively. The Jerusalem artichoke powder fortified yogurt had
an initial count on day 0 of 8.77 log CFU/g, and the highest count on day 12 was 9.52 log
CFU/g. During the 14-day storage period, the Lactic acid bacteria count ranged from 8.68 to
9.52 log CFU/g. A high Lactic acid bacteria count provides health benefits as these bacteria
have probiotic properties. Probiotics require a bacterial count of at least 10° CFU/s.

Keywords: Jerusalem artichoke, Lactic acid bacteria, yogurt
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M13°99 3 wansUSinamaiiung SulardunandulunEn Aualoisang 3 gas

daumd gnsil 1 ansil 2 gnsil 3

N5y % A5y % A5y %
Ydeleiidn 8o £ 25.0 8.3 25.0 8.2 25.0 8.1
uuwaaelsd 250.0 83.3 250.0 82.0 250.0 80.7
LR 5.0 1.7 5.0 1.6 5.0 1.6
RAULAURNZIU 5.0 1.7 10.0 33 15.0 4.8
¥ 15.0 5.0 15.0 4.9 15.0 4.8
AREREY 300.0 100.0 305.0 100.0 310.0 100.0
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4. ﬁnmﬂss?{w%mwmu,fium"ﬁ'uvu%auLﬁEJ‘Uﬁ'Uqmﬁugmﬁﬁwaﬁamsag:iaﬂ‘*uaaL'i"ila
wundiBensauanfn Tulaiise
ﬁﬂmmsiam%%mmLs'?‘?aLLUﬂﬁL'%EmsmLLaﬂaﬂiuISJLﬁ%mm’%umuﬁum TuSsudisuiuleiism
amwumu TngvnsassiesgivinadewuniiSonsauanin st Felewdise 25 n3u nesluiey
roglsATimudutusesas 0.85 USuas 225 fladdns frunsshideudinmaiFenild 107,
10°, 10°,10° uay 107 LW’]”LaEJ\‘i‘tJua’IWﬁLaENL‘UEJ Man Rogosa Sharp (MRS Agar) ) 147353 pour
plate deevnsiduatouds wiiudae MRS Agar 8nads dumeuilisenitmail Double-Layer
anthublulely Anaerobic jar L‘WE)lﬁﬂﬁm@@ﬂ‘dLﬁ]‘LJLLa’JuﬂUUlILW%L‘U@qumvmull 35 + 2°C \Juna
48-72 Flus ﬁﬂu’;mﬁ’m’;mwﬂﬁﬁ&’miﬂLLaﬂaﬂLLél’Ji”lEN’]UL'fJuIﬂIaﬁGiEJﬁ’JE]EJ’N 1051 (CFU/g) A3
ﬂﬂwﬂamsmmsﬂmmsmmﬂmmammu 5 sarnwadea (lugliw) 3 ams%wnam 2 Ju szeziian 14
$u wSauelinsesidnanudunsa-se (pH) $audae
5. M5ATidayanI1eEin
miﬁnmmiﬂiyammwmLmumyauwmamamsaaiamaawaLLUﬂmwnsmLaﬂmﬂiu
nanAMITEIATA TN19119UHUN1TNNEDILUU Complete Randomized Design (CRD) nsuseiiu
Qmmwwﬂszmwé’uﬁai%lmumiwﬂaaaLLUU Randomized Complete Block Design (RCBD) 1Az
ANLUTUTIYRITEYARIE ANOVA (Analysis of Variance) uazmnsuansi1svesaiadeseds Dun-
can's New Multiple Range Test fisziuanudesiuforas 95

NaN15IY
wamsﬂﬂLaanamwuam’lumsm‘lﬂmm
mamiﬂﬂmmmawmwuml,wammLUuamwumulumimIsmsm 3 qns Fednwai
Using fauandlunmi 1

Al 1 SnuaigsnguedleiisngasiiugIuna 3 gas anshl 1 (n) gasi 2 (V) uavgnsi 3 ()

%Wﬂﬂ’]‘W‘Vl 1 aﬂwmvmﬂsmmaﬂaLﬂmam‘wuﬁmm 3 g3 ‘W‘U’J’] ?1(5]5‘1/1 11&1m5mmmama
ﬂ’J'TdGﬁ‘V] 2 LLa‘“ﬁG]'i‘Vl 3 a'mLuaqmﬂiua’;umauuﬂmmuLﬁ]mmu iﬁGUWG]LUiEJ')WEm ﬂawauaauﬂ ﬁ@]'ﬁ/l
2 dnua 3a‘a’mm’mmﬂuas ﬂawau LLa"ﬁﬁliVl 3 uamnmwamau Lu@ﬂ%ﬂﬂﬁmﬁ 3 flangaiu
NﬁiJ?J@QWJL‘U@IEJLﬂi(ﬂLLa‘*‘uuWWﬁLﬁ]@lﬁﬁ 3?1‘U']@]L‘UTEJ’JW@® Luaauwammmwamau 9
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M13°99 4 HAMTIATIEAAUA NN NAUUSEEMEURAvR AR TUIlENTngnsILUgIL 13 3 gns

Qmé’nwmz AZLUUAINUVDU
gasi 1 gnsil 2 gnsil 3
a 7.72+0.65° 8.30+0.82° 6.07+0.70
nau 7.83+0.60° 8.07+0.80° 6.31+0.81°
AV 7.24+0.74° 8.72+0.75° 6.76+0.74°¢
Woduda 7.90+1.05° 8.02+0.83° 6.30+1.01°¢
ANUYaUlASIL 7.21+0.86° 8.76+1.02° 6.55+0.91 ¢

o

UEWR A1RRETINNMIEaNYS abe... Adeiuluiuiuen vinetdlanuuaneeiuegreitdd

1%

YN9EdA(p<0.05)

nHan1sUsTEuAunIMNIUsEa MU mauﬁmmmmw 4 WUl am‘w 2 laSuAgiuu
mwmaumﬂwamiummwuaamimaau TneAzuuLALTOUSUE NAY SavA Weduia uavanuwou
Tngsam WU 8.30+0.82 , 8.07+0.80 , 8.72+0.75 , 8. 02+0.83 uay 8.76+1.02 AuAAU agluLnousi
YOUNIN TOIAINT ﬂaam‘w 1 §5umsuuuaruwoudud nau savd eduda LLavmﬂmaﬂmiw
WINAY 7.7220.65 , 7.830. 60 7.24+0.74 , 7.90+1.05 way 7 21+0.86 mumm‘u asiumzusmjau
Uunans wazgaving fie am‘m 3 ¥ SUATLUUANLTE UA WA NaY Savi iladuia LLa‘vmwmaUImJ
394 IWNNAU 6.07+0.70 , 6.31+0.81 , 6.76+0.74 , 6.34+1.01 Way 6.55+0.91 A1UAIAU masﬂummen
YauUldntioY mﬂwaﬂ’mmiwvwcﬂmﬂwwmmwuﬂivamaumasuaqmammsﬂamimamwumuﬂmvmaEJ
lmﬂmaaﬂamwumum 2 Luaﬂmﬂ"l,m?uﬂ’lsEJam'ﬁmNmuﬂiwmmamammﬂumﬂmuﬁuaamimaau

wawawuﬂmlfua‘wmmwaﬂumiwmmwammwﬁamm

navewdntidefimnzalunsvhuansasloise Ingldmideloninsasssuvinienis
f1 S1unm 6 e wul dnuauziiunnguesiadeledsananis il

sadoynansfdnumziiuang

B0 A B0 nAuwdTeadntien samAien Wedudaiouu

fvo B ﬁmﬁaqéau nawU3en iama%m \oduiamean

Sva C dum ﬂau‘wau SEUIRNITY Luaamamwum

%o D dm ﬂawauaauq saﬁmmﬂim Luaamamm

%o E dam nauney 'ﬁasmmmmamﬂﬁm Luaamamsuum

%0 F v nauvey saviseunn edudaduniin
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A9 5 WAASHANITILATIY NAUAINNIIATUUTE vamduiavesnisAnuuiaiidelolfdn
1/|mmuammamiwwmmammsﬂaLﬂim (agldenianisgn)

AMENYME wdeluifsnsassauwianianisdn
A B C D E F
g 767+0.61°  7.03£7.76°  7.73:+0.74°  7.77x0.77°  8.03+0.83°  7.53x0.82°
naw 7.80+0.57°  7.63+0.67°  7.70£0.70°  7.50+0.78°  8.50+0.88°  7.13+0.7'
AR 797+0.72°  7.43:082"  7.67+0.76°  7.83x0.59°  8.13+0.80°  7.73x0.69"
ilodurta 7.93+0.87°  7.43+0.90° 7.03£1.03°  7.07+0.83"  8.36x0.98"  7.13+0.78°

ANUvaUlAETIN  7.63+0.72%  7.60+0.67 7.13+0.73%  7.70+0.65°  8.60+1.03%  7.73+0.64°

o w

UYL Aadefinudiesnes abc.. fidsiulunuiuey vinededeuuansnsuegeiiteddynnaadn(p<0.05)

NNan1sUsziuAuANeUsEanduda wauammmsww 5 AadaN YR AUE naw savA
st uszenumeulaery veshdsleisanansi 6 S¥e wu mmaaﬂwﬂuuuumﬁmau
waeleisndoe E unfalunneuLeInInadey Tneflzuuunmeusmid nduy savd iodua
warANTaULAESIY WAy 8.03+0. 83, 8.50+0.88 , 8.13+0.80 , 8.36+0.98 way 8.60+1.03 ¢y
1A maeﬂummmaumﬂ mumLsuaT,sJmimwmmimwaaummaaiﬂwmLLuuLaaamuasummma
Toidavnamsdi 5 Ema ag/luY3e 7.03-7.77 muﬂaumuuuasﬂumq 7.13-7.80 AUTEIR AZUWUL
aglugae 7.43-7.97 guiloduda AzLuuaglu 7. 03-7.09 LLauﬂ’J”lmj@‘UIﬂEJS’JiJ Azluuagluge
7.13-7.73 5IN‘1/1ﬂﬂ’]‘wuENﬂ']iVIﬂﬁ@UM?L‘U@IEJLﬂWWN 5 8 ﬂuLLuummsuauaEf[,ummwauﬂmﬂma

naveSunaRetunz SufimsnzanlumsihTadda

Fdelowisnmensdnildsunssensuaniian fe Bve £ Fwansmasounisseuiuly
57971 5 ”Lé’mLLuuﬂwaam%’uaqﬁaﬁﬂ,wﬂéhusummimmaau Falgtleisnansaananundnuusunm
mmum’;uwmmuaﬂumiwwmwamm%“[aLﬂw ToedUBsaunurunyu Aty 3 526U Ao gns
715 n3u amvl 210 n5u LLaw’ﬁGﬁV] 3 15 nfu dnwaurUsng fauandunmi 2

(n) (%) Q)

A 2 dnuarusinguedlaiismasunuiune U sneiu 3 seiu gasi 1 (n) gash 2 (V) waegnsi 3 (a)
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aﬂ‘lﬁmvﬂﬁﬂ{]%@ﬂiﬂLﬂﬁG]LﬁﬁiJNQLLﬂuG]“’Ju ‘W‘U’J’]ﬁﬁ]iﬁ 13 ’Wﬂﬁﬁ)@u ﬂa‘Ll‘Vi’e]ll"U’]ﬂ 9 ARNY

aa

ﬁlluvl,Wi SAVIRNITUNDA 1MLU§82 \Hodurawmnan ZW]TVI 2 ZLIﬁWWﬂﬁL‘UlIﬂ’NﬁMiV] 1 mauwamma

v
aa o

amulwa 5ammmmamﬂim Luaamamaumulumm ﬁ@i‘ﬂ 3 mammamummﬂam ﬂawamma

a;gulmmmmw qmw 1 uay qm‘v] 2 saviavu dauee iWedudaliilleu Ianuduniagenin
ANOU

M3 6 Han1sANIRUANNIAUSEadUiavedaiffanauN Uy TuAeiy 3 SeRy

Qmé’nmuz ASLLUUAINUVDU
gnsil 1 gnshl 2 gnsil 3
g 7.00 + 0.64° 8.93 + 0.83° 6.61 + 0.67°
nau 7.67 +0.76° 8.23 + 0.77° 6.80 + 0.61°¢
Sav A 757 +0.77° 8.70 + 0.88° 6.63 + 0.67°¢
Wioduia 7.97 +0.76° 8.23 +0.90° 6.00 + 0.68 ¢
ANUraUlngTIN 7.03 +0.76° 8.80 + 1.00° 6.87 + 0.57°¢

NUBNA ARGETINNAIEENYS abe.. Mensiuluiuiueu mineddianuuandneiuegalitedAnn19adi(p<0.05)

HANTIATERMMNINSUsEamdnRavesEndaeilodsaasulseavEnmanpakiung Tu
1 3 g0 Wi gesdl 2 draaeuliinzuuuniuveudiug ndu saui eduia uazanuveulassiu
Nﬂﬂ‘ﬁlﬁﬂ LAzLUULIINAU 8.93 + 0.83, 8.23 + 0. 77 8.70 £ 0.88, 8.23 + 0.90 uay 8.80 = 1.00 A"u
@19y "INEJEJIuLﬂmsVl‘UEJUN’m sesasn Ao gnsfl 1 gnaaeuliinzuuuaureusny @ nau savi
odusta warenumeuasan Ssuuuuhiy 7.00 £ 0. 64, 7.67 + 0.76, 7.57 £ 0.77, 7.97 + 0.76
uay 7.03 = 0.76 auawiu eglunaivoutunans uazgnsi 3 Iesunseensutiesiian lasfiansan
Tudn niu st odut uasa e lngs Il ALKLUYIAL 6.61 0. 67,6.80 +0.61,6.63 +0.67,
6.00 = 0.68 Uar6.87 = 0.57 Muddu Feglunasivoudnios fudddhnsdadongasi 2
LwaiwmawiuammwmLmumuaummamamﬁaaiammaaLfnaLmﬂmLiaﬂiml,aﬂmﬂluiamim Tudunen
moly

navasUszdnsarnnsuiunsfullisuifisuiugnsiugiuiiinarenisegsanvas
WeuuaiiGensauaninluleiisn

Han1sANwINTTeRTInvesdenuafiGensauanin fawil 3 wud Tewismaunaurung fu
uJiEJUmsmﬂuiammamwu%mImﬂmmsmfmmevmsmmwﬂmLismmaﬂmﬂIﬁjawwwsLaaaLﬁna
Man Rogosa Sharp (MRS Agar) 1435015 pour plate dloomnsifisadouds miiughe MRS Agar Snata
ﬁuumaumﬁemnmmﬂ Double-Layer ntutiluldlu Anaerobic | jar dielslviloandiauudthluuy
wzdiefigumndl 35 + 2°C WWunan 48-72 s A uuloudTBNURANTATITIATIEY
wuRiiGEnInLARRNAefIeL1e 1 n¥u (CFU/Q) mmsmﬂwﬂamsmma‘lmmﬁmmﬂmwammm 5 94¢1
waifoa AneideuuafiFonsauaninnn 2 fu szevne 14 Yu mammmwwmmmmu
n3A-A4 (pH) S ﬁ]’lﬂNﬁﬂ’]i’JLﬂ‘i%‘VTLLUﬂV]LiEJﬂi@]LLaﬂﬁlﬂiuIEJLﬂ‘WIQGﬁWUE’m WU Weldusy
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TuSudl 0 fusunanvinfu 8.96 Log CFU/g #3e 9.2x10° CFU/g wazluiudi 2, 4, 6, 8, 10, 12 uay 14
HUTuainAU 8.82, 8.97, 8.62, 8.98, 9.30, 9.00 uay 8.99 Log CFU/g muanau d@ruluifsaeaiu
UszAvsanmmaudunsti wudn Weduduluiuil 0 fivsuansiiu 8.77 Log CFU/g wie 5.9 x10°
CFU/e warlutuii 2,4, 6, 8, 10, 12 uaz 14 fifuvinfu 8.77, 8.73, 9.04, 8.68, 8.75, 9.52, 8.81 Lax
8.93 Log CFU/g muansiu

. 10.00 -
5
g 9.50 A
m ~
o 0 9.00 4
S -
< B
2 ﬁ:ﬁ 8.50
QS
<
=
;_]@ = 8.00 T T T T T T T T 1
5
g 0 2 4 6 8 10 12 14
w
=]

53821981 ()
—o—TaiAsngnsinugiu —e=lafsaununziu 10 %

i 3 SinadeunuafiBunsauanfnlenisnansiuguiazlodsnatununung i
INNANITIATIENAT pH Aenmdl 4 wudi Tedsngasiiugiu den pH oglugas 4.27-4.02

dnlleifsnaSuyseavianaaunune Ty wud A1 pH eglude 4.38-4.17 Yeaennnesiunaniun
loAsanlaunnsgiuassiaadian pH og581319 4.0-4.5 (Waeohongsa, 1997)

4.6
4.38 4.37
4.34
4.4
-
242
&
4
3.8
0 2 4 6 8 10 12 14
szeIan ()
=o—¢1 pH laiidngasiugiy  —®=a1 pH leifsaununsiu
AR 4 uansen pH leiisngnsiugiuiaslofsanaunaniune u
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aAUs1ENa
MnansAnwgasiugulunsvihledsn wui gas 2 I6unsdnden dugesiiuguia
faglunsiammdniamiondn Wesnnlifuazuuuanuvevlunisadeunsussandudiaun
faslunndu uagiidnuaeiivang il Bvnue saniviiudntios ndunes odutadouu
MnuansAneiatdonsnsiiungailunnisiausdesusilede wuh Fdeive £
IFumssmdenfumidefimnzauiiaelunsiaundndaslonss ilewmnldfuazuuy
AsreUIUsEavduauniianiunnsnu Senzuuuiadueglutag 8.03-8.60 Ssegluinmsiveuunn
duivoduazuuudseglutis 7.03-7.97 Fenzuuusgluinasiveudiunans
‘i]’]ﬂmaﬂ’liﬁmﬂ’]ﬂill’lmmLLﬂ‘Lmu’JUVlLMiJ’]uﬁiﬂuﬂ’]ﬁ/HIEJLﬂi(ﬂ WUl gasii 2 mmumamaq
Wauniunz i 10 N3 (Soeas 3.3) sumaﬂwmmﬂifmgmmm feil fahenaduningnsi 1 Snduvey
AdeasUlng savAvaueiUIen iedutadoudulivm LLaummaa‘UMmLLW@QW%UMW@W
suaqmimaauaq’lmmwauma fazuuadvoglutag 8.23-8.93 Fuansiinseiildaenndonty
ATves uwns anadusaau (2558) leims@nuinsiannlodsaluiumiadundauniung u Selé
AnwUSnaivansasmesudauiuns lunmsnaaloisaluiumadanu wuh nmsAnusysuudautu
nyYuilferar 0.00, 1.80 uaw 3.60 lagtmiin gns 3 (uiunyTuiidesay 3.60 Tnsniwiin) Wugnsiid
arunialndidsstuloffanianisduazinaaoulvinzuuuniiuvey Azuuuladogean
Tunnsu (p < 0.05) AzuuwRdBegluszfuTaUNN
MnHansANYINIssenTinTeadouuaiGensauanfinluleiin wuh lofdnaSumuniuny fu
Wisuileuiulefisngasiiugiu samslieseivinudouuniGensauaninlulofidngnsiugu
L%@Lsumﬂmw 0 S1USanauviniu 8.96 Log CFU/g 3@ 9.2x10° CFU/g LLaquimmmﬂmﬂmum 10
wazuil 12 vesnsifiuine fUmawintu 9.30 wag 9.00 log CFU/g mud1su naenszaznsLiy
$nwnune 18 $u wud Yiinadouuediensnuanfineglutag 8.62-9.30 Log CFU/g duleiidn
sz AvEnmEsLALAy T WU Bedudulutuil 0 fUSiauindu 8.77 Log CFU/g w50 5.9 x10°
CFU/g warlutudl 10 vesmafuinuinuideuuafidonsauaafinluleismnnigniawind 9.52
Log CFU/g m'«nL‘LJuL‘wmvmLmum“’aummammmiwuwﬂiﬂamfmmwaimwﬂmiaﬂsmaﬂmﬂL‘w:umu’au
Tu genndesiuawIeves Sitthibush. (2012) 1611mmi¢m15nmamaawﬂuiamﬂmamimaaiammqua
L. acidophilus waw L. casei luleAnsudululefin wuin nsiiuduyduiosas 4 mmamwmmimaa
senvesAuIEinanld  aeenszsrnamafuinuviduna 14 Fu wuh YhinadeuuniiGe
ﬂsmLaﬂmﬂaqiuﬁm 8.68-9.52 Log CFU/g Gawan1sitasizviflliaenadeaiuiuiseves
gl Wass uasiiunssas Weuya (2559) lavins@nwinavesuiunsfudsuuaiiiseuanin
Tugasiuninsluledin wui1 nsfnwdadevesUSinaununs JurlansE U SNENTANE WA INTY
sioUsInaumuATisEnIALARRN Tnowesiuniindfiaiuununy funs¥osas 21 Meondansuniuiu
wuafiFensauanfingsfian (p<0.05) wantsAnwnandiifiuiiinauniung Sunsiiutudenaly
wwafiensauarindvimnawdeindulussrinansiusnm (p<0.05) uazHANTIATIEWTLAE:
donnaeIiuITeves wndlas wauay (2559) levinnnsAnwnavesansiirnuvmusenunmees
Touidn wudh maiiusheludUanviil 4 nuukuASensaLanfnegluyie 8.40-8.47 log CFU/g
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a3unan1TiATIEYiA pH wud Imﬁ%mgmﬁugm fifn pH aglurie 4.02-4.27 dleiise
ieBuUsEABA NILAURE T A pH eglute 4.17-4.38 awansilaneiiildaenadosiunyide
YOUVNSUas Uaugy (2559) ldvihnsfnwiravesanslianuviudenunnvedleiisn wuil naen
msiiusnw fla1 pH anas

GENY

qmﬁugmiumsﬁw}aLﬁ%mﬁﬁﬁqm Ao f%mﬁ 2 Milnusiasves ﬁ’JL%IE)IEJLﬁ%m 10 N3u uumaRelsd
100 N31 UNHe 2 N3N wazUIA8 6 N3U IWeleiTnTasTINYIRNIINNTA B E lasunzuuuay
youmssulszamdndanniigelunnsnuresmsvadey azuuudseglutig 8.03-8.60 dsoglu
nasimeuInn Usinamsuiuny uisnsasilunsilofisn fo gnsiiildiunauvamauiuns iy 10
n$u (Govaz 3.3) lnevaaeuliinsuuumnureudiud ndu savii Leduia uazanuveulnesiu
1nflan Sazuuuintu 8.93 + 0.83, 8.23 + 0.77, 8.70 + 0.88, 8.23 090 Uay 8.80+1.00 AY
gty Geaglunausivounnn TasiiUsmaudeuuaidonsnuaniingsis 9.52 Log CFU/g Baduauido

wuAfisENIALaARnfigzdmaftogunnveuslag
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Abstract

This study was conducted with the following objectives to study the consumption
behavior of local food among elderly people of Laos-Vieng elderly demographic in Noen
Kham Subdistrict, Chai Nat Province and to develop innovative local healthy food products
for the elderly residents that can also be commercially distributed by examining the con-
sumption behaviour and analysing the traditional local foods with the help of the Laos Vieng
community to develop and add value to these products. From the study, the Low-sodium
Saioua Jaewmor sausage with herbs and low-sodium and sugar ready to eat curry paste was
introduced. These products were tested with 30 consumers using the 9-point hedonic scale
to evaluate sensory quality in terms of color, smell, taste, texture, and overall liking. The
research findings have shown the following: Most elderly Laos-Vieng participants had under-
lying health conditions, with hypertension being the most common, followed by diabetes.
Their food consumption behavior tends to involves salty foods, followed by sweet foods.

and after conducting the study through direct discussions and consumer questionnaires,
the researchers have come up with the following unique local dishes to be developed into
elderly-friendly products. These include Low-sodium Saioua Jaewmor sausage (with 25%
shrimp paste and added herbs), which received a liking score between 7.6 — 8.1 (moderately
liked to very much liked). Ready-to-eat curry paste with 50% reduced sugar and fermented
fish sauce, which scored 7.4 — 7.7 (moderately liked). The products were then analysed for
proximate composition, including protein, fat, moisture, fibre, ash, carbohydrates, calcium,
phosphorus, and energy content.

Keywords: Elderly, Local Food Recipes, Product Development
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Abstract

The objectives of this research were to develop Kalamae by substituting rice flour
with Sangyod rice flour and evaluate the sensory quality of Kalamae products made from
Sangyod rice flour. Sensory evaluation was conducted using the 9-point hedonic scale meth-
od with thirty participants from Village No. 9, Khuan Khanun Subdistrict, Khuan Khanun District,
Phatthalung Province. Mean and standard deviation were used for data analysis. Results in-
dicated that the Kalamae made entirely with Sangyod rice flour was most preferred. All
sensory attributes received "very liking" scores: appearance (8.00+1.28), color (7.93+1.38), smell
(7.93+1.28), taste (7.83+1.51), texture (7.73+1.50), and overall satisfaction (7.96+1.42). The
caramel flesh was reddish-brown with embedded red Sangyod rice grains. It was lustrous,
soft, and possessed a strong Sangyod rice aroma. The taste was sweet, and the texture was
chewy, soft, and contained numerous rice grains. Compared to the traditional recipe, the
Kalamae made with Sangyod rice flour had a smoother, shinier appearance, a darker brown-
ish-black color, a sweet taste, and a soft, sticky texture.

Keywords: Kalamae, Sang Yod Rice, Kalama Product Development
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Abstract

This article It is an academic article that focuses on the selection process. and
presents the management dimension of the process of upgrading soft power to in-flight services
with the objective of 1. to synthesize the potential of Thai food that can be elevated to
in-flight service. 2. to suggest guidelines for upgrading Thai food to add value to in-flight
service. 3. to present the soft power style of Thai food on airplanes. Thai food is a cultural
force that can clearly create added value and drive the Thai economy. Including the potential
of Thai food to be served on airplanes, it must be served on airplanes that have the same
story of travel, culture, and food. Just like the diversity of cultures, Thailand is like a meeting
point for travel from many cultures that create charm and be a cultural force that creates
a reputation for foreigners to know and recognize Thai food culture at the international
level. Creating awareness of Thai identity through the in-flight food service process enhances
and adds value to Thai cuisine on the global stage. This process encompasses the selection
of raw materials, production, food safety management, service, inspection, and serving.
Altogether, these aspects contribute to a positive perception of Thai food, significantly
promoting Thailand's image in the eyes of tourists and passengers from around the world.

Key word: Process, Upgrading, Soft power, Thai food, In-flight Service
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1. wiyyuntetu (The Roll series)
1.1 yusthtuldsr niouuaumy wioosiasd wazdnes
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awdl 1 vundetunginsmymdniiils W%@ﬂﬁdé’mmws@uLLasw‘%ﬂmam
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|
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e

AN 2 Wetwegln N3PURNNINABY UTWIEY warnSNNALNTY
711 : Everydaymarketing (2566)
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3. WY IMNTAUNAN (The Main dishes)
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RSty
3.2 uneddulzaais @ndoutrmennyd 1dealald uazuzideshsdalnsenn
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-

a3 Srsuuenudovarsuaiu wisuvarsuaiu dnanuiwvis wazlvosudu

i - Everydaymarketing (2566)

Al 4 fudaangiananznsnseu wieuldudn Asneide uazliesuidu
i - menstulne (2566)
5. L;JHVLWJ@'?\?@M (The Heritage series)
5.1 duniiddn wdondntsain unanuazazsheiudes Tsedeveuuasnsziionien
WINUINBA AILENIA
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