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Abstract 1 8 2 1 1 9

Objectives are of the study are 1) to investigate the context of origins of Khaw Yum
cuisine in Surat Thani, 2) To study the production process and raw material selection on
nutrition’s principal, 3 ) To study the value of herb and Khaw Yum’s value of nutrition. This
study was conducted through document research, interview, participation with producer including
nutrition analysis from sample of Num Boo Doo (Khaw Yum’s source) comparing with nutrition
table.

As a result, context of origin of Khaw Yum is found to be delivered from ancestors.
Since Surat Thani is situated near the shore, fish resources are excessive. These excessive fish are
preservede by fermenting with salt, hence Num Boo Doo is produced.

Khaw Yum’s ingredients are Num Boo Doo, roasted coconut, dried shrimp power, and
sliced vegetable. They are proportionally mixed in one plate. For value from herbal ingredient,
one serving size of Khaw Yum is entitle to the following. Rice will nourish the body and Beriberi.
Dried shrimp nourish the body, source of Calcium and protein. Lemongrass is good for High
blood pressure symptoms. Cucumber is good for skin nourishment. Bean sprout can help to slow
down aging process, defacation system, and absorb antioxidant out of the body. Snake bean help
to activate the stomach, intestines, reduce cholesterol level in blood system and help to increase
iron absorbance of the body, and to vibrant the skin. Betel pepper will help to reduce phlegm.
Kaffir Lime leave will help to reduce dizziness in elderly, also coughing, sore throat. Roasted
oconut will help nourish ligament. Mango will help to cure inflammation and allergy. Moreover
Num Boo Doo is a source of energy and consist of various herb eg. Shallot and pepper.

Num Boo Doo nutrition is consist of 14.31 and 16.74 % Moisture content, 3.69and

1.57 % Protein ,0.19 and 0.87 % Fat ,10.16 and 6.38 % Ash , 71.65 and 77.44 % Carbohydrate,
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303.07 and 311.87 Kcal /100 g Total Energy , 1.77 and 7.83 Kcal /100 g Calorics form Fat, 0.33
and 0.26 % Dictary Fiber , 0.06 and 0.03 % Saturated Fatty Acid , 10.29 and 8.13 mg/100g
Cholesterol , 75.92 and 85.89 % Total Sugar , Less than 0.01 mg/100 g Vitamin B, and B,,
3470 and 2280 mg/100 g Sodium, 35.44 and 27.60 mg/100 g Calcium, 1.61 and 1.01 mg/100 g
Iron.

Nutrition of one serving size of Khaw Yum consists of 4.22 g Dried Shrimp , 120 g
Rice Cooked , 13 g Lemongrass, 23 g Cucumber, 29 g Bean sprout, 18 g Snake bean, 57
g Boodoo Khaw-Yam, 11 g Betel pepper, 4 g Kaffer lime leave, 14 Roasted coconut and 22
g Mango, Total 317.30 g. Nutrition of one serving consists of 206.4 g Moisture , 376.48
kcal/100 g Total Calories , 16.76 g Protein , 17.3 g Fat , 59.95 g Carbohydrate , 6.12 g Dietary Fiber ,
15.09 g Ash, 215.46 g Calcium, 79.56 mg Phosphorus , 7.59 g Iron , 48.40 mg Sodium , 181.54
mg Potassium, 7.35 mg Copper, 1.80 mg Zinc, 5.15 mg retinol, 433.83 mg Carotene , 70.99
mg Vitamin A, 29.09 mg Thiamine, 15.45 mg Riboflavin, 0.92 mg Niacin and 18.4 mg
Vitamin C.

Nutrition of Khaw Yum comparing nutrition table from Food Composition
Database for INMUCAL Program. From ten samples of Khaw Yum, it is found that nutrient of
100 gram of Khaw Yum consist of 68.21 % Moisture , 128.84 Kcal Calories , 4.16 % Protein ,
3.88 % Fat, 17.73 % Carbohydrate, 1.47 % Dietary Fiber , 5.27 % Ash, 63.21 mg Calcium , 46.04
mg Phosphorus, 1.84 mg iron, 25.44 mg Sodium , 126.38 mg Potassium, 0.08 mg Copper, 0.21
mg Zinc, 1.77 mg Retinol , 89.63 mg B - carotene , 9.26 (mgRE) Vitamin A, 0.03 mg Thiamine,

0.07 mg Riboflavin, 1 mg Niacin and 5 mg Vitamin C,





