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This work aimed to determine antioxidant ability and phenolic compounds of
vegetables and fruits in Budoo Kao Yum, identify consumer satisfaction on ready-to-eat Budoo
Kao Yum in Chiangmai, develop Budoo Kao Yuﬁl for Chiangmai consumefs, evaluate nutrition
data of developed Budoo Kao Yum. and investigate suitable storage conditions of ready-to-eat
Budoo Kao Yum by varying plastic packaging materials and temperatures. The results showed
that antioxidant ability determined by antioxidative power (FRAP) assay of lemongrass was
higher than that of yard long bean and kaffir lime leaf, and mung bean sprout, respectively
(p=<0.05), while values determined by improved ABTS radical cation decolorization assay
(ABTS) assay of lemongrass, yard long bean, and kaffir lime leaf were not significantly different
(p>0.05), but significantly lower than that of mung bean sprout (p<0.05). Values determined by
DPPH free radical scavenging activity (DPPH) assay of lemon grass, yard long bean, and kaffir
lime leaf were also not significantly different (p>0.05), but significantly higher than that of mung
bean sprout (p<0.05).  Total phenolic content of kaffir lime leaf was the highest value (p<0.05)
while ones of lemongrass, yard long bean, and mung bean sprout were not significantly different
(p>0.05). Consumer satisfaction survey study showed that more than 70% of males at 18-22
years old, and males and females at 23 years old and up, had the intention to buy Budoo Kao
Yum, while only 36.7% of 18-22 years old females did. Budoo Kao Yum for Chiangmai
consumers in this study composed of 54% cooked rice, 6% mung bean sprout, 1% sliced
lemongrass, 9% sliced yard long bean, 9% sliced cucumber, 9% pomelo, 4% dried shrimp, 2%
toasted coconut, and 6% flavoured Budoo dressing. The ingredients of flavoured Budoo dressing

were 12% Budoo sauce, 38% water, 2% kaffir lime leaf, 1% lemongrass, 1% galangal, 39% palm

sugar, 1% red shallot, and 7% spanish mackerel. This recipe provided 12.58 % protein, 4.59 %
fat, 1.79% dietary fiber, 0.33% ash, 60.40% moisture, and 22.75% carbohydrate. ~ Storage
condition study showed that ready-to-eat Budoo Kao Yum should be stored at 5 °c. Sliced
cucumber, sliced lemongrass, sliced kaffir lime leaf, mung bean sprout, and sliced yard long bean
should be packed in sealed polyethylene bags, while pomelo should be packed in a sealed
polypolylene bag. Sliced cucumber and cooked rice spoiled very quickly, they could not be kept
longer than 6 days.





