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The objectives of this reseérch were: 1) to supplement khanom Chor-
Muang with fiber from pomelo peels; 2) to study the texture of the frozen
ready-to-eat high dietary fiber khanom Chor-Muang , after the rice flour in
the original recipes was replaced with various amount of dried-cooked-
brown rice; 3) to conduct a sensory evaluation of these developed products
by a committee of food experts and the general consumers; and 4) to study
the shelf-life of the frozen Chor-Muang supplemented with fiber from
pomelo peels. The experimental processes were designed in four stages as
follows: 1) the selections of khanom Chor-Muang recipes to be used as a
prototype product; 2) study to determine the appropriate amount of pomelo
peel fiber supplementation for the outer shell and the stuffing of khanom
Chor-Muang prototype; 3) study the appropriate amount of finely ground
dried-cooked-brown rice to be used in making frozen ready-to-eat high
dietary fiber khanom Chor-Muang; and 4) analyses of the developed
product to determine the nutritive value, physical and microbial qualities,
and sensory qualitics, using the preference test with a 9-point hedonic scale
with the committee of food experts, and a 5-point hedonic scale with the

general consumers. The statistics used in data analyses were means,
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standard deviation, t-test, one-way ANOVA, Duncan’s New Multiple Range
Test, and a Regression equation, at a statistically significant level of .05.

The results showed that the amount of the pomelo peels that could be
used in the outer shell of khanom Chor-Muang was 10 percent of the total
content, and in its stuffing was 1/6 by weight of the chicken meat. Using the
ground dried-cooked-brown rice in place of 16 percent rice flour help make
an unretrogradation of the frozen product’s texture. The overall satisfaction
of the frozen product {)y the genéral consumers were at a moderate level
(X =4.02,S.D.=0.73). One serving of the frozen product (72 gm or 6 pcs.)
was composed of 5.44 gm dietary fiber, 101.13 kcal, and 1.81 gm fat. The
developed khanom' Chor-Muang product, vacuum packed in polyethylene
plastic bag, could be kept at -180C for three months. The overall satisfaction
of the frozen product by the committee of food experts was at a moderate

level (}: 6.38, S.D. = 1.47). This study indicated that the fiber from

pomelo peels could be used to enrich fiber in some Thai snacks.





