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Abstract

The objective of this research were to develop formulation and process, to
determine shelf life, and consumers’ acceptance of khanom thuay fu.

The research results that rice flour had moisture, ash, fat, fiber, protein, protein, amylose
and swelling at percentage of 1282 024 011 0.1 876 2892 and 11.16 respectively.
Pregelatinized rice flour had moisture, ash, fat, fiber, protein, protein, amylose and swelling at
percentage of 814 0.16 0.12 0.1 8.72 2304 and 10.44 respectively. The optimal of formulation
for khanom thuay fu contain was composed of 31.39% rice starch, 3.48% pregelatinized rice
flour, 40.69% water, 23.25% sugar, 1.16% baking power. The hardness, springiness, firmness,
cohesiveness, lightness (L*), redness (a), yellowness (b*) and A, of kanom thuay fu were 0.09 N,
097 N, 0.09 Nand 123.28 mm, 71.90, -0.44 13.18 and 0.34 respectively. The product composed
of 4556% moisture, 16.18% ash, 0.14% fat, 5.39% ficer, 513% protein and 29.77%
carbohydrate. This study found that the total micro-organism count, yeast and mold
was less than 100 cf/100 ¢ sample. Escherichia coli, Salmonella spp. Staphylococcus
aureus. and Bacillus cereus not detected. Consumers expressed their acceptance to

kanom thuay fu at like moderately to like very much. Kanom thuay fu can not be

kept at temperature 7°¢ due to consumer do not accept.




