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This thesis investigates (1) the process of preparing Thongyip dessert in
addition to coﬁsidering (2) the factors influencing its quality.

EXperiments were conducted in respect to the recipe experts considered
to be the most fundamental. The experimental design was that of factorial
randomized block design (RCBD).

Experimentation was conducted in respect to three factors. First, the
freshness of the eggs used in preparing the dessert. Considered were two-day
and seven-day ;)Id eggs. The intensity of a syrup was at two levels of 70 and 75
degree Brix. The period of beating eggs at two levels: two and four minutes at

the speed rate of level 4. There were eight
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samples. Then, the evaluation was conducted on sensory, physical, and
chemical qualities.

The research tool was a sensory evaluation form using a nine-point
hedonic scale to analyze the data to find means. Means were compared among
the sample groups of more than two groups using one-way analysis of variance.
Duncan’s new Multiple Range Test (DMRT) was used in cases means were
different at a statistically significant level of 0.05.

| Findings indicate that appropriate process for Thongyip dessert
production consisted of (1) clear syrups using one portion of sugar and one
portion of jasmine water and boil; (2) condense syrup using 1.5 portion of sugar
and one portion of jasmine water and boil until syrup becomes strong; (3) filter
egg yolk with thin cloth; (4) beat egg yolk with a mixer using a whisk at the
speed of level 4 for two minutes; (5) sit the egg for six minutes before dripping
it in_condense syrup; (6) turn off the fire and wait for syrup to sit still. Stir thex
egg to mix it well before dripping it on the surface of condense syrup to make it
round with 1.5 inches diameter; (7) turn on with slow fire to make syrup boil for
30 seconds. Turn the dessert on another side to touch the syrup for one minute.
Add 100 milliliters water. When the syrup boils, wait for one minute and take
Thongyip dessert and put it in clear syrup; (8) pick the dessert into five petals.
Then put the dessert in prepared small Talai bowls; (9) leave the dessert in small
Talai bowls for two hours.

- Findings regarding the factors influencing the quality of Thongyip
dessert indicate that the samples using chicken eggs with the freshness of the
eggs of two days, the density of syrup at 70 and 75 degree brix, and the time
used in beating the eggs for two and four miﬁutes were accepted at a moderate
to highest level. The average of weight of Thongyip dessert was 8.1, 8.0 and
9.4 grams respectively. The average of the quantity of solid dissolved in water

inside Thongyip dessert was 62.5, 64.5 and 61.5 degree brix, respectively.





