T155074

v
V o b4 o I3 < ! T °
Droiudymnudsdiudy oo sazinde Swi IWhauamisInsuinisds

= ; ot s A ar o o ¥ [ Yeu g < é’
ﬂ1Sﬂﬂ‘tﬂﬂ‘5QUM)@Qﬂi:ﬁGﬂLW@W@IHWﬂT‘S“U‘U13WU1WNﬂmﬂTﬂNIﬂ%u1ﬂ1§1‘W1ﬁJ’U!Lﬁ$

=< G a o o o o
AnuINMsoaniuveus Innnnyanas 11 S1uau 20 au uazeduua $1uu 20 Ay

< ' @ o o o a o oo o
wamsfinu Iy dfudisuianlasmsiududioagn 15 ndy Annesgn

¥

) v gy o 3y a z 0 t ' °o_ & w o
3¢ 3 TasumsseniunnduiTnav 2 ngy dugasmialasns Wy s we

°

2 /15U HE159IHIILINANT IR SR Y

TE 1535074

Kaophan is made from rice flour, water, sesame seeds and salt which madc it has low
nutriuve values.  The objectives of this study were to improve its nutritive values and an
acception from 20 of general consumers and 20 of Lablae consumers.

Results of the study : Kaophan which mixed with cooked mung bean 15 gram and with
cooked pumpkin 30 gram were accepted from both groups of consumer. Interms of nutritive

values. it was found that two developed recipes had more nutrients than the local recipe.





