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ABSTRACT

243823

Tradition Ka-Nom Tuay-Fu Production composed of the raw materials as rice flour, palm syrup and
Loog-pang Khaomak. Three samples of Loog-pang Khaomak were obtained from Amphur Khokpho,
Yaring and Sayburi in Pattani provinces and used as a starter in Ka-Nom Tuay-Fu production. Effect of
fermentation at room temperature (30 + 1°C) and 35 °C on the quality changes of Ka-Nom Tuay-Fu from
different areas was investigated. Ka-Nom tuay-Fu made from Amphur Yaring’s starter was fermented at 30
+ 1°C and 35 °C had volume capacity than those from other starter. It found that Ka-Nom Tuay-Fu from
Amphur Yaring’s starter was the highest of volume capacity about 1.46 cm3/g at 35 °C for 4 h and the time
of fermentation was lower than at room temperature. It was volume capacity about 1.07 cm3/g for 5 h. To
isolate of yeast and lactic acid bacteria form Ka-nom Tuay-Fu from Amphur Yaring’s starter at 35 °C for 4
h was isolate yeast Y03 which it has the highest a gas production, and good acid tolerance. The identification
result indicated isolate were Candida tropicalis whereas, lactic acid bacteria isolate L02 can produce lactic
acid and well grow on the ethanol condition. The identification result indicated that the isolate was
Lactobacillus plantarum.When using both of strains as a pure culture starter for Ka-num Tuay Fu
production. It was found that the product from a pure culture starter have a volume capacity about 1.40 and
1.45 cmz/g at room temperature (30 + 1 °C) and 35 °C, respectively. Especially, it was using only 3 h for

fermentation.
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