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Project Research : The improvement of curry puff with sweet tamarind stuffing for being

Phetchabun province souvenir.

The Researcher : Assistant Professor Sansanee Uttama - Ang
University : Phetchabun Rajabhat University.
Year : 2011

Abstract

The objectives of this study were improvement the standard recipe of curry puff
production; development the curry puff preservation and study the suited packaging for curry puff
stuffed with sweet tamarind. The result presented that the best of sweet tamarind material
consisting 15.64% of Kantee sweet tamarind, 20.85% of water, 10.95% of coconut milk, 20.85%
of sugar, 10.44% of rice flour, 20.85% of overripe coconut and 0.42% of salt. Outer dough of
curry puff contained wheat flour, sugar, salt and water as 58.68%, 3.76%, 0.78% and 25.04%
respectively. Ingredients of inner dough included wheat flour and vegetable oil as 74.07% and
25.93%. The inner dough and outer dough proportion was 1:4 and size of sheet dough was
calculated in volume cylinder formula (4 r’ x h) of cut dough. Then replacement “h” in formula
by high of final sheet dough and the result was radius which used to built paper pattern of final
sheet dough.

The products preservation recognized roasted fried curry puff with the hot air cover at
175 °C about 10 minutes that could guaranty the best quality and taste. Moreover, the decorated

snack box (first pattern) was the best agreed form 100 testers, it’s about 84 percent.



