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Development of Local Veégtables calcium. The primary data compiled by searching the
local vegetables that have the highest evaluation scores first 3 leaves Capoeoo Sano and Tamlung
brings this kind of Vegetables and 3 to study the formula and manufacturing process suitable
There are steps leading to blanching vegetables 3 minutes later, to foment The 3-speed for 3
minutes, adding agénts to capture 20 percent of the weight of fresh water, 3(} percent of fresh
weight. Sugar and 5 percent by weight of fresh vegetables into a blender jar for 1 minute to
combine all the ingredients into a plastic bag. Ingredients rolled into sheets using a roller. Roll by
adjusting the thickness to 0.5 mm cut out of plastic bags. And open the plastic bag issue. Mixture
of iron and then. Be baked in a hot-air cabinet at 60 ° C until the infection has left 50 percent cut
on oil products to the frying pan that can control temperature By frying with a temperature of 160
degrees Celsius for 10 seconds, sprinkle salt, 2 percent of product quality vegetable plate that has
the aw of the product is between 0.59 to 0.61 calcium content of vegetable products sheets and
three species were similar to the vegetables. is fresh Bacteriological quality within the standard.
Most consumers of the vegetable plate to score the 3 species in the overall color, texture overall
taste, overall flavor and overall acceptability as a whole. Passion is like a moderate level. Sheet

products, vegetables and 3 kinds of opportunities to promote the industry to the extent possible.





