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911515 uF019 1H laon 155U senu (oral diets) 5ol uMeas1o M3 (tube feeding)
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nannuistvuiuanzne lannmsvedths  sduvuvesemismemsuwndi s

maauomsuia 18y 4 nquingl (Schmidl 1102 Labuza, 2003) Ao

1. Nutritionally Complete Products
v Y a o o da '
pmnsnquildszneudisTsan  lwiu  wazaslulawsaniliguamalnyuins
9y @ Aa 14 ooy 1] (] =< [] av
asudnuludnuusni luanavinalryydideserdemstesuazgadusunuilnani liuag
fidalszneuvesiaiiu  infleusaqednnsudau  SumingdmSudniimsdosuazms
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ﬂﬂ“ﬁﬂ’dﬁﬂ’lﬂ’lﬁjﬂﬂ mﬂmammﬂuﬂquunumwwmnmmﬂmﬂ %Y Isocal Ensure

Pan-enteral® Genformula® Sustacal® Li‘]uﬁu

2. Nutritionaily Incomplete Products
i o a a A a ° ﬂ Y v
mmanuuﬂiznauﬁ'wmsmmswamumsawmuwﬂ wazdutudnelvoms
a A 9 {1 = & Yy Yo 9 Y] [] U dyd'd
amﬂaunnmmmasmwa‘lnaﬂw'lﬂiummsnmmu matmmms‘luﬂqnuﬂmwwwmu

NDINAA 15U MCT oil 1Wudu



3. Product For Metabolic Disorders

° o 4

agha, 4 a Y a da a a ax
pmsyiaiduemsneson idmiudnusnifanlinnuAsnAmuumueddy
' . N 2 IS A'o 1 a a
1% Phenylketonuria Cystic fibrosis iudAN Gavzlinwmzansormisiindiudenswiadnla

d ' dy
YDUANNGUT

4. Oral Rehydration Solutions
a o S cy d4 o 1 [ ]
Hlundaduaiitlsznoudinit 1andInd (dextrose) 1AZUITIAAIE 13U TmiAvy
y
(sodium) na0'l5@ (chloride) IWuUNaAFoN (potassium) FATA (citrate) 1M UNAUNUI AL

1 d‘ s 1
usshqandeldansienme

L4 a [
pIMIINIMsUNNIDIIHARDENN IdnawguuY 1Y veunad kuwe veauds 3e
£ 4 Yt 2 o o a 4 A
A TatimsAnuwannemsmemsunmd lugliuuesnasiausudaivediy
madenlmilduadilhonsoyananll wu lesnsudaun Tesnsuimmsesad losnsy
d :{ = a = o 9 a
wasiwnnmhayulns leanTusampulnsyiians lornsugasaandsaTasldmaiuiiy
L) @ =) ad a o o
asnaun lusiusawdums 1ems Iaammau leansulufsasta luiududulogalaons
@ a a a d A 4 @
neuduloninds (adues adsqnined uazgg) AudedgIssay, 2543; Syun Govudoy uay
[ a da a @ aa @ [ a
473 UszAugane, 2540; audas (Sousyga uazgins Asqas, 2542; ando gidmudad uag

aufing 2AQITY, 2539; Ay A¥ANA, 2539; quAs Tanszuas, 2538) udu
Yonniu (Ice cream)

a a 1 a 4 o : ' o
Torn3uiduomisnnusiausudisdalsznoudas luiucta sgimnlisauiume

(nonfat milk solid) @13 1¥AMUMIU AIMDNaTU (emulsifier) MTINUANUAIAT (stabilizer)

arsunad-nau Wudy (Arbuckle, 1977; Marshall, Goff tia Hartel, 2003) uuiauilu 5 ¥iia a1

[ y
UszmAnszNs 151Uy RUUR 222 WA 2544 Aall Ao

1 loan3uuy Rud lern3uiiniuTalfuamieonansdasin ldnni

2. lorndudautas 18un lorniuiivindulaold et uumisiunoranuanse
V190U

3. loansuran 18un Ternsmamde lornsusauaududnsd adinaliuioag

d' d’ 1 (K7
aumi‘luam1sti‘lumuwﬁuagmu



4. leansuuu leansuaauas nse leansunay viiamal nSoue nSona
a < Y < W) g 3 4 A Ay A A
5. Mesnsumnudu 1Aun lesmsuiviniulasldiwazihaa wieosiiagouiiiu

pmsiudunauegaIY
)
AUMMNIATEIUYEIlBANTY

ATEMANTENT NATITUY RTUN 222 WL 2544 AR MUARUAIMNATTIUYEN

y
Torn3u woagilTavdaladail A

= Yy Ao ﬂ 1 "y vy : @ a
1L 1aﬂﬂiuun ADIVUUIUYL Uﬁ'J‘l«le'fiJvhJuﬂUﬂ'J'ﬁfJUﬁz S YWWUINUN  LATUDIA

4 ' o "y "y e
whuy lusautue ludesnniesas 7.5 veurimin
y v
2. leansusauias doeil luduvianua livesninsesaz 5 venimiin

= 9 o 1) ) Y ) =) =) 3 9 1 =)
3. lesnSuway deathinasgusu@ednylosnsuuumie loansudeuauduansd
y vy

y ' [l
viatl liviusanhminveswa ivsedngidiuemisdounaueg

a o =) ] wva
4. lesnSuuy leansudautlas leanSuway  uazlesnsunmubudelinuautia

E 4

A
UMD

“Q

4.1. hifinauniu
4.2. hitiiagiude
] vy

@ P =) Yy @ : sl: vy
’JﬁQﬂ1ﬂﬂ')1MH’nulmuNM'II‘IHifJ‘l‘Iﬁ’JiJﬂUN’lmﬁ uanmnmﬂ‘vmma‘lﬂ

e

43. 1

y
Tl 19 3ag Idanumauumnimaldmumnasgveinms vl e Te/ duuds
d . { 1 4 o

1% To TAAn< (Joint FAO/WHO Codex) 11182013049 Tagidetuoims

a o A 1a @
4.4. Tuuaniseld Loy 600,000 luemis 1 asy
4.5. a5 linununiiSoriia 8. 1nla (Escherichia coli) Tuem1s 0.01 ¥

(] a /a o a

4.6. hitigdunioniivinalse

[} a a o a a @ 1
4.7. WitimsiduiynagdunidlulSinaiiennidlusuaswreguan

»

oansznouveslenniu (Arbuckle, 1977; Marshall tagaie, 2003) taaaluaisnai 1
1 luifuun vse Tudiuie (milk fat or vegetable fat)

' LY o A y 1 L= s : LY Y A a
Lmawm'lwuuu uaz"l'uuuw‘n 'lﬂllﬂ ATUIHY 1‘\]111“140 HIWHUSWIN HIvnNehn

v
¥ @ ' L= (2

Y a yva YL 1 ao y & o a v o 9
Li‘.luﬂ'u UHN]ﬂﬁi’NﬂT\UEﬁﬂl{nu?ﬁ 5ﬁ‘lﬂﬂllulm:ﬁ(lﬂluﬂﬁnwﬁﬂluﬂuuu ﬂﬂﬂi‘hluutlﬂﬂl'l
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Tndeuluthavildtianuddnaudu minldluSunannnduldeein dwdadueni

9y @ Q2 1y .:
snums wdsauge souddedunmsauy
: ) L
2. sy lisiume (milk solid not fat; MSNF)

: (] Y < o 1 : P (] @
sy lisaiuie mnete esfdsznouang luihwudslis s luiuuay
¥ % ¥ y 3
anwiu imdhnmuiteIun lernsy $rodsudgsdnyazitoduda ndu so uazgsrialiun
a Y} d [ [ (] YA o ; d'd a
panfun  Wuuvdswesmsemisang uaztwldisasimsiuia minldludSinannn

a ° Y a o ‘A o .: " 4 a < :
mu'lﬂﬁzm‘lﬁNaﬂnmcvmaﬂymzluamw(sandmess) "‘INLﬂﬂil'lﬂﬂ'liﬁﬂNﬁﬂ‘llENu'Iﬂ'lallﬁﬂiﬂ’d
3. msldanunnu (sweetener)

Y o o Y cd a Y 4
ﬂ'ﬁ‘lﬁﬂ')'lil'ﬂ')'lu 'lﬁ'uﬂ HINIAaNNY mmmn’JTWﬂ HINY ﬂiﬂmﬂ'ﬂmmmmauq
[} da v o Yy dq ¥ 1 A o 1
¥Y FDIUNDA llﬂﬁﬂ'ﬂl'ﬂl’ tﬂuﬂu 7|1ﬂu17|1"ﬂ']1nﬁTluHﬁ%‘lf']ﬂﬂﬂi!ﬂlﬂﬂﬂll‘\N‘Uﬂ\iﬁ']ﬂﬂﬁﬂ
' y '
Taadiae  TeolSulgequnmmedniiioduda  aasavusiomusamnalinundasudl

minlsluilsunamunnmu i v lesnSuruda wazi v Fna lunmsilu leanSuuiu

o LY

4. AIMDNAYY (emulsifier)

v o0 Awv w U ] aa a 4
dahoadu 1aun Tauas adau Tuluuazlandierelsa (mono- and di-glyceride)

IS 4 o 4 @ J 4
finihihid lesnsun ldlidnuazuds  asgd1dd  3uy18d  diediou  lesnSuazaiudn
A d : o ' d a @ o .
AVAUMSINUYIAYOUNAATWAITTINMSINY RuAURIRIveeynIa lutiu minldly

a ‘:; a o g =i ' o o 3 J
Vsunaimnadulseildide leansumiu uazdiiddesldnar lumsh Itsuuni

5. AITINUAIUAIAT (stabilizer)

a @ 1" v do a
MsuANunRa laun Aadiu (guar gum) INANY (pectin) A1519UY (carragenan)
a 3 Y A Y o a A ' ' YA o o a a
10aTAU (gelatin) ﬁ‘luﬂu U UIMNFWINUANUNUAVDITIUNTY 15101mueﬂuwmuuuazmtm
‘3' @ [] a @ a o 14 3 L) 9
Yuvazsulsenu ﬁ!'JULWlJﬂ'J'IllﬂQWJ‘UE)\INENO']ﬂ'lﬁ1'l.lNﬁﬁﬂﬂlm m'lﬁ"laﬂniuazmu‘mm
' Yt ' a aa a a a
ua:‘mu‘lnnmmmuaﬂwawqmﬂ‘ummitmﬂau ITNA mn'h’f"luﬂimmﬂmﬂmu'lﬂw

o 9y Af a [} =) = -
ylvie leansuuiviazmiioamily (chewiness)



6. 3UguAIBuq
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M leansudundssnisves

M319N 1 am)szneuveslefn3y (Arbuckle, 1977; Marshall Lazame, 2003)
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laiu Usulganausaves Tusfuny o aSuuguds
a o L4 gy A 9y
AR N unduia fudu
[l vy
Tanuidnauay
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MiloduNavoInann N

AT

atsznoun Tuls luaiu Tuuy

(milk solid not fat; MSNF)
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a5 ldanumu
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Usuilganau s iledue
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o b 1 v
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U Y
AU NUN 1and1a Ina
vy

(corn sweetener) 11918

' vy v
weaziaamlabrown
and maple sugars) sugar
alcohols tag a3 1vANw
nun lilansens

(nonnutritive sweeteners)




M319n 1 an)szneuveslennin@e) (Arbuckle, 1977; Marshall iagane, 2003)

dutlsznovusd lean3y

wihilugasasy

AU

o LY

AMDNATU (emulsifier)

AVAUMTINYYUIAYDY
de. d i o
NAATUVITTNNINMISINY
a o d y
wanNUNaZAUN
;ldy v W a o d
ileduRavDINARN UM
RITATTeLoT
(WNANAIFIVDIOYN A
Tugiu
anvavaInBIDINIALAY
o) &

N3LI0AN ULl

a o d

WanNN

TuTunazlanawos 1sa
(mono- and di-glyceride)
{@FAY (lecithin) ¥OITUNY

(sorbitan) ni‘lué’u

ASINUAIUAIAT (stabilizer)

NUANUNIAYD I IUNAY
FAWAUMSUVIUADUUDA
DYNIAYDIANTUAINDU T8
a o d
WaRNUNAZALT
9y ﬂy v @ a =y
Mileduratiouis oy

vuzsulsenu

a . v o
1aAY (gelatin) NN
(gums) INANY (pectins)
DaUN (alginates)
AU (carrageenan)

d I a
mivendnawag laa
(carboxymethylcellulose)

Wudu

vounnseanwululean3u (Arbuckle, 1977; Marshall tiazAfig, 2003)

Youansosninululoansy iy 3 uuulngq 1éun

1. Younwsesludunauuassa (flavor defects) 1HADIN

Yo  da gdia 4 i a 1 A a .. 4 4
1:1. mi‘lwmunuﬂmmwmmunauifmmem U NAUNU (oxidized flavor) AAUUUN

vy
185un1m3ouga (cooked flavor) n3aiianinad liazerrve s Wudy

1.2. m3lFms Ianuvnunnnsedeonuly




a

1.3. msl¥msiqaudesann wiedeudiuly nieldwiianiinauulonlinsefudnuasz

V04 lofAnSuNHAR

v
oS a

o a d o = : Y
1.4. myuznlFussy ondndumiudy finald losnsuinamiu lihiulsenu
9 ' y 1Y 1
2. Youanseslumudanyuziilsne (body defects)

2.1. Crumbly
a dao ] ] o 3/ a a a <]
Hulernsunidnuaesuhisaudauiiudou orndicungquinnmsiivsinaveuds
vy . v
vanuaduiu Tl msldmsasdnleodiulyl Toansuin latinnuyannduly
2.2. Gummy
o dao a < a a a d o
iHhulesnsuildanyazmilvamiiuernticugueinmsiisunavewdaianuags

winfu i Taomwizn 1dnnas Iianumnu mslsmsasmumanull lesnsunlatinny

Wiloufiuly

2.3. Shrinkage
a dAa a 4{ a o d o Y a A (Y
lﬂ'ﬂ1Bﬂﬂ51.ﬁ’]11ﬂ'li’(Imulﬁiyﬂﬂiﬂ'lﬂ'lﬂﬂﬂﬂmﬂmﬂNﬁﬂﬂﬂWﬁ’lﬂ'ﬂlﬂﬂﬂ'ﬁQUﬁiﬂﬂﬂﬁ'J
vy
=) a a o d a ] a
sndauqgunniilsnanmaluiordadasinndull  msundwesgamgll  ms

a @ '
wWasulasnnuauumsyuas

2.4. Heavy

a dao a 4 o
dhlernsuilianuazlonun:  enllaumquininmsiidSinavesemuags

wniu ) msldasasdamnnidull Tesnsunldtinnuyfeuduly

2.5. Weak

Y ]

4 d [ a o =}
dhlesnSunTanyasvian iy (firmness) 821057 MAINAZAUNARS U]

A 9y y o ‘a o e’u’:
anuwilaanildnannuidnlumsivdsemundndamniiv
¥y ' vy ﬁy o @
3, ﬂﬂﬂﬂ'ﬂiﬂ\l‘luﬂ'luluﬂﬁuﬂﬁ (texture defects)

3.1. Fluffy

o dao Y & A |1a AL A hlnd,
li‘]u'lﬂﬁﬂiu‘ﬂn ﬂﬂmﬂﬂﬂﬁiwmuummﬂmJimmmﬂ1ﬁ1uluﬂwﬁﬂﬂmmmﬂ

wu'ly
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3.2. Coarseness or Iceness
ol da & .3 .4 VoA Ty A a '
dhuleansuniindmindavinalng nievualivhiiu nielivesoimavinalng
A a ¥ v ¥ a Ao q¥ g o d o a '
L'LIENﬂ1ﬂﬂﬂ151ﬂ$ﬁ15ﬂdﬂ'3uﬂﬂlﬂu1ﬂ nammimwamu i}ﬁwﬂﬂlwﬂﬂ'l UNITUNINUBY

gaungiin 1 lumsify

3.3. Sandiness
a da 4 y d o v Pl
lﬂu'lﬂﬂﬂiuﬂmuE)ﬁU']lJﬂfﬂUlllﬂ?’lﬂU naanszmmz;ﬁnmﬂaumminﬂms

: a a d 3
anwanveniimananlad HUSuauvewdmmuags

3.4. Buttery
[ 14 v
ulesnsuniiiiioumnnidiuly (greasy mouthfeel) tipaninldiaainisTalud lud

vy
dunu T Tusualviuanadu Ty vieldmsasdannnu 'l

TornSuilundaduaindunifouns Inavosyanam liilesnnnssuismsnaal

' ] a o daa a @ : 2 o 9y a d’ Y o @ o @ 9
gunnuaiiiundadusiniiySnaluiuasihnags Suihldemsyiaiidudeivadmiug

Ay o o A Y 1 Y 9l o A
naesmsmuguszauhmauaz luiuludes laun dihowman dnlianagluiuluidon

a9 ludy

lu®11113 (Dietary fiber)

Yy do

loons vunedls davvesivy An wald #sudszmuldua hicunsegndeslae
:' ] 1 4 [ (] aa ° []
ihdesluszuumsdosemisveauyud  udervgndos TaouuaiGolud 1dIng 1didunsa
y
Tusfuaoduq 18un nsaozFan (acetic acid) N3AT N3N (butyric acid) waznsalwsi lodin
(propionic acid)

Uszinanveslueims

>

y
lvomsusmuanuansolumsazanilddu 2 Yszian Ao lvemnswiia
vy

azmti1 (soluble fiber) lAuA fud (gums) INAAYU (pectins) LALUIFIAY (mucilage) LAY
v
loomsytialuozaini  (insoluble fiber) lAun 1waglaa (cellulose) 18divaglad

(hemicellulose) HazanHy (lignin) (?('Uﬁ? Tans zu’cﬁ{ , 2538; American Dietetic Association,
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2002; Bastin, 2004; Nuttall, 1993) 1At American Dietetic Association lamyuAlSuIMEIMITH

71723 1851 Tuudaz Juszauna 20-35 N34 (The American Dietetic Association, 2002)

luerrisnulsatialouaznasaiaen

@uloemis Wildtleadumanalsarilaazvasaidonlasass uaausosvan
vy vy
sedunoaamosoaludoand @ lasmmzuoafusano@aimesoa (LDL-cholesterol) Na1i919
y y

Humszloormisivufunsaiid (vile acids) v lig higngadunduiiunalineaamesea
d' [] o’d Y LY 5 9 1 a a
fdudmilszneuvenihfgndusennniigensy uaznsa luliumeduq laun nsatialnin
(butyric acid) 1taznsa 1WA 101in (propionic acid) N lAvInmsteslasuuniiGelud1dIng

o 3 Y d [l a [] : (] ] ]
asodudaimsdunsizvaomamesoa aauduleemsyia liazaeiieg lilinadeszau

Aolacnesoaluiden (The American Dietetic Association, 2002)
v snulsannanu

s = wa 1Y ny A a vy :‘ @
@ulvomistiguauiialumsaaszavimaluaealasloemssiimsguiimesdn
Ao 2 o LY ° yd o A o v { =2
pazldnvuzdueasiihldmsemislud ddniinoumilage  hldmsdesuazgeduves
o o : o 1 a a ddg
ng Inamed ldidndnassmohlimsaouauesaedugaudtiu (The American Dietetic
5 1 1 =Y |A
Association, 2002) M13ANYIYBY Chandalia wazamz (2000) WuNdihewmnusia i
sugaui 185 vomisitidSinaduloomsimon 24 sy dsznevdieduluemssiia
14 14 [
rawi1 8 ndunanduloemisyiiahinzani 16 n¥u uazormshiiduleemissau so
vy vy
a5 Usznoudoduloomisyiaazaioni 25 nsunasduloomssia liazmnii 25 a3y
v y
ansamuguszsuhaauazdugiuludoaldduasliszav luiulubenaaas Bl
' da ¢ a gy ¢ da g
wuhemsniims T lamsagqediiduloemsidiuesddszney  wazemsitiduluemis
vy [
qeezausaminnzsednhmouas luiuludeadiadld  (Bukar, Mezitis uag  Saitas,

1990; Riccardi tiag AR, 1984)

ToormInunzisa

vy
o A

a0 (] o d o 9 [} A [
1ﬁu‘luam1sumumu1umsﬂmnuusmm'lﬁimy HBIINDINIIUNUNIAUIA

1 g A o 1 4 a v @ @
(bile acids) tazasnovzs 10uq Midaaanududu aalemavesmsnonzis i dudany



o o

mi1d wazsavaanmimaemisezineglunszmzemisuazdld mldmsneusds

Qﬂ@ﬂ“dﬁuaﬂai (The American Dietetic Association, 2002)
leorvishumsauganimiin

] t 4
msdutlsgnuemsitdulsemsgainldnanlumsvan dhldsulsemu
a =1 a [ ° . . . « e
pmsldfes §dnduiSy wazlindeud1 (The American Dietetic Association, 2002)
msdudssmuemnsiiimsdnduleemsiuag 14 a5u szaandsuninemsasievag

vy
10 tazimindlaaas 1.9 Alansy meluan 4 Aoy (Howarth, Saltzman 1ag Roberts, 2001)

luorvsnulsnniorn

y
wvay o o
L]

- a ' Y 14 a wa [ o o
leomnsiiquavtaguinihildgenizdeudd hiuds figuanianesialudldinld

a a a aa a a o ° Yo 9/ a

dudSinagense  uaslguauidlumsiiunsudvesir ldildanszuznningnse

Seegludldvagvaneinisioan 1det198 (The American Dietetic Association, 2002)

.
o

v 9 a ' o 3 4 o A A
Bulvomsnuldluemsnmoyiia wu dn wa'ld waatyis uaziyassga
. . . o ) v o Aa o a
(American Dietetic Association, 2002) Asaszgamiadiuemsifimilulawsa Tushu uaz
o o v o d o a o A :l
lomsge luudr Tasmiudumi Wwlansaildnndiiildvalunsmuguihmald
o 9

andunaau uaziitn Sumnzdmivihmdududszreuemsdmivdndesmsaiugy

v
sauthanauas lvsiuluiden (Bravo 1as Ane, 1999; Bukar azAME, 1990; Sathe, 1996)

'
U

o
098

.
[

ﬂ“.L%U’JLﬂuﬁ‘ﬁﬂizf.]ﬁﬁ"J (Vigna radiata L. Wilzek Y50 Phaseolus aureus Roxb.) ﬁ'ﬂﬂq'
1173 Leguminosae waziivena lUmaro¥e 1 Green gram Mungbean Golden gram Oregon
gum gr g
’ v a ]
pea 110% Chickasano pea IJ1AY (Akpapunam, 1996) numnlulsemeuauie@osaudalsema
"o oA 1Y) d a o v o a d
Iy Tudszmeinomidadvimudnyuzvoaundauas dvean/entald 4 movug (sl

y
WA, 2536) AN

t;l o'l d e = o
1. §udeasssum wie dalvandadu (Vigna radiata L. Wilzek) fouldiniuidu

mzudeen tazdivonsmioaelseme
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v A a

o g a -4
2. §UT021dN09 H50 NI (Phaseolus aureus Roxb.) Hmaadmananes edhalu

= A a 9 o ]
Wudmdes Houldivuuaieg
v a Y g [} : ’ a 3 a @ = Vo o oA
3. fadeuaalng (Vigna pica) imdaiidlusiunasivinalugniiugous

'
o

= a o . 3 o Jdaa 4 = o
4. DAUVYININ (Vigna grandis) Lﬂuwuqmmami‘luam

v A 1 n’: =]
e fiudmsznenluemsanazemisnanu naluglwdauianas

a o a a 1 [ o : 1 =] o
nanfaatulsgleiiaaen wu dadierdunina dhdan suwdavyy Sy gogy ems

9y 9

' v v v
MFudududlszaen emsil¥vendiudinlszaen Wudu Snisdaldtndualy
4 ] d a a @ o [ @
PIMSINOUAIN 15U DI 1INUMsuNNIsHansgas TsAuaianndulied (3358 23 TauTy
a a o dyd @ W daiq Y v a
,2537; 353w wanwaw, 2536) Anndninamesn1duiladulion (Mungbean paste) Wuems

naunu Tty (Adair, Knight 1z Gates, 2001) Judu

ddufuomsidmilulamse  lvemsuasTilshugs  lududr dszneuday
A Tusdu Tuiu miTulamsn uaz hdevas 102217 1.5 62.7 uag 3.9 muddy 1o
WA91U 351 launassas 100 N3y wazliduleemisfosay 26.1 (Puwastien LazAMY, 1999)
Tasgaiama Insnnisvessadsamdaudanazdnnlsenovvesuthnnduiivuaasly

A13199 2 1Az 3 MUAIAY (Sathe, 1996; Bravo Lo AME, 1999)

:i d v A < 4 o 1 [ o Y
A159N 2 mm]sznﬂ‘u'ummwmmaﬂum (MINNB100 NINVBIUNAAKTY)

pansznouvaad e maamta Sathe, 1996 Bravo Uas AME, 1999
Fat 1.2 0.71+£0.04
Protein 229 24.5+0.17
Carbohydrate 61.8 61.9

Dietary Fiber C- 20.49+0.12
Crude Fiber 44 -

Ash 3.5 3.45+0.03
Polyphenol - 2.25+0.06
Klason lignin i 4.40+0.35

94411909
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a151an 3 eandsznevvesutlwindaudienidaura (Bravo 1az Amg, 1999)

sanlszneuveilinindadiuanidaus W3unas (0% A 100 nuveIudAUR)
Total starch 39.90.70
Digestible starch (% of Total starch) 35.7 (90)
Resistant starch 4.18+0.11
IDE-RS 1.60+0.06

(IDF-RS; Resistant starch associated to insoluble dietary fiber)

2 Y o a ' a - L, . L, oA a
DAL AVYD lﬂull"ﬁ\iﬂ]ﬂﬁﬂ'\ﬂ'\iiﬂiﬂullﬂﬂ limiting amino acid f19 m‘n"lﬂauu
(methionine) 1Y FANY (cystine) HALAITTIIAIAMAUAIMIINYUING (antinutritional
o P [ v a a Y A () 9 A
factors) AINIT1IN 4 ﬂ'lii‘UlliS'Yl'lufl’)l’iltl'lﬂ'lﬂilﬂ'm'ﬁﬂﬂﬂﬂﬂ mms'lutlﬂu'lmummn
d LY 1) - .
99AUTLNOVUINAT 1Y resistant starch insoluble dietary fiber raffinose stachyose Uae

verbascose 1UAY (Sathe, 1996; Bravo 1iag AME, 1999)

a v ' - o o A o v
M1 9N 4 ﬁﬂ]@ﬁ]iﬂﬂﬁlﬂlﬂWINiﬂ‘Iﬁnﬂﬁ (antinutritional factors) U930 UVLINAAKKN

(Sathe, 1996)
Antinutritional factors Y
Trypsin inhibitor (U/g) 0.64
Chymotrypsin inhibitor (U/g) 0.00
Subtilisin inhibitor (U/g) 0.35
Tannins (mg/100g) 437-799
Phytate (g/100g) 0.67-1.10

(U; Unit. 1 unit of inhibitory activity was defined as the amount of inhibitor that could inhibit 1

mg enzyme)
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2 a ' P 4 ol o A Yy a d o
a{Tulamsavziinaremsiiviuvesszdmimaludoannioodiosla iy
[ 1 ad o g 1 o

dauszneuaieg 35mMslgeens sassh lumstesiazmsgadueimsnanmi lulaiasa

Hudu

91nM15ANY1Y84 Kabir tazaae (1998) wuhudani@uafilsinaeziivlad (amylose)
Y '
1a resistant starch gandmlednalna snnedanuimssudsemunthdadolunmains

ffqunmdsziimsgadungInalddesniimsivszmunilidinlng (Lang uazaniz, 1999)

nmsEnYIYeY Bomet uazamy (1989) wuhmshudaliumsiiiemidnds
' ' o a ° ' L4 J EURR
sna i mainTAawassi Fuiligndeslauienlanl Ol-amylase Tdunnduidleilaii
o v a A ° 9 @ av a a
msﬂ;qmmsuaxmsiuﬂsxmuwﬂammmnmumsﬂs_amms‘nﬂw5zﬂuu1mmmzau°§au

A‘ J Ll = o o v
ludeamivdutiesniudlidnine uffdnaduazudaindnends

MM ENETISE0 Visavajam (2000) Wuhgihonmadiinne luiuludeag
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sldoulawesssiumihmaluden luiu wazarumilaveuden Tauamzlasnde
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Aoageduntaihivdidy wozeNMsAnYIves Komindr uazamiz (2001) WU ilelidile
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