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Abstract

Kanom Kon Krata is a traditional snack with the identity of Laos-Vieng, Noen Kham subdistrict,
Chainat province. The dessert consists of rice that has been milled into flour, salt and water with formed
using frying in a pan. The members of the Laos-Vieng food group have developed Kanom Kon Krata for
distribution as a healthy product for community tourism by adding other ingredients. Ingredients were
added to the snack in order to improve its nutritional properties. Moreover, the size was adjusted and the
snack-forming process was also modified by using heating plates. This research focused on studying
the shelf life of the new type of coconut milk-based and non-coconut milk-based Kanom Kon Krata to use
as information for preserving products before distribution to consumers. Two types of packaging (OPP
bags and laminated aluminium foil bags) kept at room temperature (30°C) were studied. Samples were
analyzed for physical, chemical, microbiological and sensory properties. The result showed that the
coconut milk-based snack packed in OPP plastic bags and laminated aluminium foil bags had a shelf
life of 3 and 4 weeks, respectively. The non-coconut milk-based snack packed in OPP plastic bags and
laminated aluminium foil bags had a shelf life of up to 6 weeks while the product remains acceptable and

safe for consumers.

Keywords: Kanom Kon Krata, Laos-Vieng, Noen Kham, Packaging, Shelf life
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Figure 1. (a) Original Kanom Kon Krata from Samutrak P, Kangvaravoot C. (1)

(b) Developed Kanom Kon Krata
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Table 1. Ingredients of Kanom Kon Krata
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Ingredients

Content (%)

Non-coconut milk-based snack

Coconut milk-based snack

Rice flour
All-purpose flour
Sugar

Salt

Egg

Water

Coconut milk

25
8
18
1
18
30

25
8
18
1
18
15
15

Note: Formulation of Non-coconut milk-based and Coconut milk-based Kanom Kon Krata snack was

applied from Thongaon and Sangthongaram ?
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Weeks
Weeks
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Non-coconut milk-based snack packed in OPP bags
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+
L 5 B+ Non-coconut milk-based snack packed in AF bags
10 = # = Coconut milk-based snhack packed in OPP bags
0
0 2 4 6 8 - A=—- Coconut milk-based snack packed in AF bags
Weeks

Figure 2. Colour values L* a* and b* of Kanom Kon Krata kept at room temperature

Table 2. Microbiological properties of Kanom Kon Krata kept at room temperature

Microbiological properties

Week Non-coconut milk- Non-coconut milk- Coconut milk-based Coconut milk-based
eeks
based snack packed based snack packed snack packed in snack packed in AF
in OPP bags in AF bags OPP bags bags

Total bacteria count (CFU/g)

0 ND ND ND ND
1 ND 2.0x10+0.7x10° ND ND
2 ND ND ND ND
3 ND ND ND ND
4 2.0x10+1.0x10° 6.8x10+1.8x10° 1.5x10+1.1x10° 3.0x10+1.6x10°
5 2.2x10+1.3x10° 5.5x10+2.3x10% 1.8x10+0.4x10° 3.3x10+1.3x10
6 1.8x10+0.4x10° 5.3x10+2.3x10%° 2.0x10%1.6x10° 2.8x1020.8x10°
7 2.4x10+0.8x10° 5.3x10+2.2x10%° 1.8x10+0.8x10° 2.5x10£0.9x10°
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Table 2. Microbiological properties of Kanom Kon Krata kept at room temperature (continued.)

Microbiological properties

Non-coconut milk- Non-coconut milk-  Coconut milk-based Coconut milk-based
Weeks based snack packed based snack packed snack packed in snack packed in AF
in OPP bags in AF bags OPP bags bags
Yeast and mold (CFU/g)
0 ND ND ND ND
1 ND ND ND ND
2 ND ND ND ND
3 ND 5.6x10%2.7x10° ND ND
4 ND 2.3x10£1.9x10° ND ND
5 ND ND ND ND
6 ND ND ND ND
7 ND ND ND ND

ND= not detected

Means + SD with different superscript letters are significantly different (P<0.05).
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—®—  Non-coconut milk-based snack packed in OPP bags
---@-:-- ' Non-coconut milk-based snack packed in AF bags
— 4 — Coconut milk-based snack packed in OPP bags

- - Coconut milk-based snack packed in AF bags

Figure 3. Texture quality of Kanom Kon Krata kept at room temperature
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--'®:-  Non-coconut milk-based snack packed in AF bags
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— A= Coconut milk-based snack packed in AF bags

Figure 4. Water activity of Kanom Kon Krata kept at room temperature
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=—®—  Non-coconut milk-based snack packed in OPP bags
----B--- Non-coconut milk-based snack packed in AF bags
— 4 — Coconut milk-based snack packed in OPP bags

— A= Coconut milk-based snack packed in AF bags

Figure 5. Moisture content Kanom Kon Krata kept at room temperature
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Figure 6. Sensory evaluation (on 9-point hedonic scale) of Kanom Kon Krata kept at room temperature

PBRU Science Journal
Volume 19 Number 2 July-December 2022



100

80

60

% Accaptance

40

20

0 2 4 6

Weeks

PBRU SCIENCE JOURNAL 64
19 atiuf 2 nsngAL - SuAY 2565

—8— " Non-coconut milk-based snack packed in OPP bags

«..@+++ ' Non-coconut milk-based snack packed in AF bags
— 4 = Coconut milk-based snack packed in OPP bags
- Coconut milk-based snack packed in AF bags

Figure 7. Sensory acceptance of Kanom Kon Krata kept at room temperature
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