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Abstract
TE 143819

Khanom Kong is the traditional Thai dessert which has glutinous rice starch as
the main ingredient. Since glutinous rice starch considerably show retrogradation at low
temperature. Consequencely, Khanom Kong products produce undesirable
characteristics. Glutinous rice starches were modified by acetylation at 30, 40, and 50 °C
and pH range 7.5- 8.0, 8.0-8.5,8.5-9.0, and 9.0 ~ 9.5 to improve their properties. It
was found that the optimum temperature was 30 °C and pH range was 9.0 - 9.5 for the
modification. The amount of vinyl acetate used for acetylation showed the linear relation
to the acetyl group of the modified glutinous rice starches. When the gluiinous rice
starches were modified at desired acetyl groups 0.2, 0.6, and 1.0 %, the error were less
than 2 %.

When properties of glutinous rice starches and modified glutinous rice starches
having acetyl groups 0.2, 0.6, and 1.0 % were determined and compared, it was found
that most of modified glutinous rice starches were in granule form. Their brightness was
decreased, but red color was increased. Their pasting temperatures were decreased,
whereas peak viscosity was increased. Their solubility and swelling power were
increased. After freezing — thawing, the clarity was slightly changed and filtrate contents
were reduced with higher acety! groups.

The glutinous rice starches and modified glutinous rice starches were used to
make Khanom Kong. Khanom Kong produced from ratio of glutinous rice starches and
modified glutinous rice starches having acetyl groups 1.0 % at 50:50 was accepted at

the highest scores. When Instron tested this sample. Maximum load value was 0.76 kgf.



