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49403308 : MAJOR : FOOD TECHNOLOGY
KEY WORDS : KHA-NOM THIEN/CHEW-KUK/DRUM DRYER

ARANYA AMPAICHIT : DEVELOPMENT OF READY MIXED KHA-NOM THIEN
FLOUR WITH CHEW-KUK. INDEPENDENT STUDY ADVISOR : ASST.PROF. DOUNGJAI
THIRATHUMTHAVORN, Ph.D. 106 pp.

Kha-nom thien is the Thai dessert made from glutinous rice flour. It has a sticky
and soft texture. The filling provided a specific taste. Kha-nom thien is available during the
festival or on religious concern. The process for making Kha-nom thien is quite difficult to
prepare. Chew-kuk grass is usually mixed with glutinous rice flour to improve the texture of
kha-nom thein. Therefore, ready mixed kha-nom thien flour with chew-kuk was developed.
The objectives of this research were (1) to study the effect of chew-kuk amount and aging
time on kha-nom thien quality, by preparing kha-nom thien with the ratio of chew-kuk and
glutinous rice flour at 1.3:500, 2.6:500, 4.0:500 and 5.3:500 (by weight) and aging for 18
hours (2) to study the optimum condition for preparing ready mixed kha-nom thien flour with
chew-kuk. The results were found that the high quantity of chew-kuk leaded to increasing in
hardness but decreasing in stickiness. In addition, the L* and b* values decreased, but the a*
value increased. The products prepared by mixing chew-kuk and glutinous rice flour at ratios
of 1.3:500, 2.6:500 and 4.0:500 (by weight) provided the high scores of consumer preference
in stickiness. The ratios of chew-kuk and glutinous rice flour at 1.3:500 and 2.6:500 (by
weight) were chosen to study aging time (0, 6, 12 and 18 hrs). The results were showed that
hardness of the products increased and stickiness decreased as aging time increased.
Additionally, the L* value decreased and a* and b* values increased. Kha-nom thein
prepared by aging time for 18 hours provided the highest consumer preference in appearance
and stickiness. The ratios of chew-kuk and glutinous rice flour at 1.3:500 and 2.6:500 (by
weight) and aging for 0, 6, 12 and 18 hours were applied to prepare ready mixed kha-nom
thien flour with chew-kuk, by using drum dryer at the temperature 140 °C and drum speed 1
rom. The L*, a* and b* values of the products increased when aging time increased as well
as the chew-kuk amount decreased. Moreover, the hardness, stickiness and sensory aspects
of the products prepared from ready-mixed kha-nom thein were lower than those of the
control sample significantly (p<0.05).
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