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Abstract

The objective of this research was to develop Kanom-Tian product with high
nutritive value and antioxidants. Glutinous rice flour was replaced by black glutinous rice flour
(BGRF) at the level of B, 15, 25, 35 and 45 percentage (%) by weight of flour. The filling
ingredient of Kanom-Tian was developed using cereal and tubers, including purple sweet
potato, taro, and black beans. The physical and chemical properties were studied as well as
sensory evaluation. The result showed that the L* and b* values of Kanom-Tian flour were
decreased, while the a* value was increased with the increase in the amount of BGRF
(p=<0.05). Sensory evaluation was conducted by the 9-Point Hedonic Scale Test for the
appearance, color, odor, taste, texture and overall liking. Kanom-Tian with 15% BGRF had
the highest liking score for texture and overall liking (p<0.05). For the development of filling
ingredients from purple sweet potato, taro, and black bean, it was found that purple sweet
potato filling consisted of the most anthocyanin and total phenolic contents. Corresponding to
the result of the sensory evaluation that purple sweet potato and taro filling exhibited the
highest liking score. Chemical composition analysis of Kanom-Tian with 15% BGRF stuffed
with purple sweet potato was studied and the result showed that it contained 4.32%
protein, 6.58% fat, 0.87% ash, 3.73% fiber, 77.77% carbohydrate and 387.59 Kcal of
energy per 100 g sample. In addition, total anthocyanin content, total phenolic content, and
DPPH radical scavenging ability of 100 grams (DW) of Kanom-Tian with 15% BGRF stuffed
with purple sweet potato were 11.06 mg, 70.97 mg GAE, and 48.98 mg TEAC,

respectively.
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e TnalFounfaugraumaihicsgndnideniiiavinnisfnenasdaznaunaniisie (i
asanlisuazununiamasauslss e s liuansetugaaian uwifiUiaouen

lsenfinuarasusznoufiuedngendn [fuuniiengnsas

A151997 5 AZLURNISNAFDUNIN UL R M ANNRUBII RN TS UAN ALNWWITE173AT89279

gnputladinamiardnandiudesas 15 aanldraasyfnuasiniading

Qmﬁnymz gwifﬁwuutﬁﬂu
WHan NRNARNL fann
AnEnzlIng 7.41£1.22° 7.71£1.33" 6.46+0.98"
a 7.0741.2%" 7.76+1.26° 6.51+1.03"
nAN 7.00+1.16° 7.49+1.60" 6.37+1.41°
ek 7.80+0.93° 7.76+1.32° 6.41+1.20
loduia 7.54+1.14° 7.78+1.31° 6.46+1.14°
AHEDLLIALITIN 7.66+1.11° 7.95+1.43" 6.54+1.16"

NHELNG : fafifisnuardusiuiuuaeuiinuansnei et led Ay nea iR (0<0.05)
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3. MeAAsziasdlsznaunsiafizesunfiesinaumutisdinanieaunn
fazutlsdinanaauaraanlasiaadiunednag
vAUTEnauNIAR s sRsisugaaauniuivitamideasiafasuedig
wiflgasndnandauionar 15 aealdfogdumediasgninasiilSauieuiuauniien
granmsg (19197t 6) TaeBanaumanadi diuly uazansTulanan Biflansuansineiy
ysdA sosciiUAsnodlsfnhansiegeaniseg i gandgaaiivann (¥ esenndaden
dnanszgadafialsfinugs dwdulEunailuiiidanuuwendneiu sannueinamilaasi
fuBnnnaalugendutlsdinamiienand (Gunathiake et dl., 2016; Ji et dl., 2015) sanannii
vusfeugaafiwmmnn lidusnnuennloanfinuazansdaznaufivedanianuagendn
PUNTEUFATHINTFIH (p<0.05) Lﬁm@mﬂLLﬂuTwTGﬁﬂﬁﬁuﬁLﬂuﬁqﬂé’@gﬁ?ﬁﬂﬂﬁﬁﬂQQLLﬂ:

{ g @ a o o o {
a1aUsznauiueAn?ifnns wnnafimnisfinufizeneenndiuiinansd Ay iignaneeu

dnamilensin (WTWIB uaTAtLY, 2560) LazsuWARN (Tang et al., 2015)

4’ L3 = = /—'!I v a
A9 6 BIALSLNAUNINIANADIUUN LV]EIHZSG]‘;‘N’WI‘@’WHLL@Z%TGI‘?VIVIG‘ILWMLL?XQ?I"IQLﬁuﬁ’]‘ﬂ"l']

Foeutlatinamislaannamnanainiatas 15 AR AT ARNI

gns gasnauniuils
asAUsEnaUNLAl aasge drasliaadn 3auas 15
(Cadaden) (faunedsag)
psa” (Spua) 6.86+0.03 6.73+0.07
Tusfiu* (3euaz) 5.57+0.04 4.32+0.12
Tadu* (3awaz) 5.21+0.07 6.58+0.10
Wn* (39818%) 0.50+0.00 0.87+0.03
dinle™ (Baway) 3.63+0.06 3.73+0.06
aslulansn” (Sauaz) 78.23+0.05 77.77+0.26
WA TN (Rlaunas?) 382.07+0.63 387.59+0.50
waunlgenfin (mg/ 100g) - 11.06+0.22
a9UsznauRuaAn* (mg GAE/ 100g) 23.58+0.17 70.97+0.17
nnsduensaBAsz DPPH* (mg TEAC/ 100g) 52.66+0.08 48.98+0.08

NHTELNR : ¥ ANl saaa luuuaneweafui Anuuanasf et il dAnyneadia (p<0.05)

ns = o a o 1 ' o ' Ao o o aa
e faartuuauefgaiulldauuandeiuegra il dAnyneadia (p>0.05)
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afUsiuna

o/ a o/ 4 =t v p=§ % k4 = ° dl
NTINWEHUTNRANUTI VRN LV]?:I‘L&T@?_I‘VIQLLWHLL?X\T’H’WL%HHTB’WQQELLﬁQﬂ’]"JmuHQW‘I‘W

v
=

Samandeeas 515 25 35 wax 45 Inariinuils wudn Ressudeosfensiaosdadiag
muUFHN s aauiosufslinamlandn fistineinssadag o Bendn uewnloenin
@ o o A oa A o & v a °o A < v aaa o
dusnsddgyfiegusnndefmudaiiomilaadn fgnslunisfimdjizeieendndy
(WINB uazAnay, 2560) lagimaasuliniseansuutlanuniiangasnaumsiaouiiedng
wileann 3epay 15 unfign anawszUiunnuilvinawdisamdaaumnzanyin i a
nAn 58917 uaziiladudaresuinsfounseiunissaniurasinasay Tnoulerus
Weongasaenaaddndidann uasdfladudafivinnzas farmaned udafuly
o & =] o A v a ° 4 4 a ° 4 a
faEsdmaenuiivinamiensn Feaaz 15 unsmaumuilvinamiaaradmiunisnan
uifsnsieunar i tunnsimun Eowideusaly

o a o

mava Fuflawsn ifAnuupaf o deaiuingiunan Tnavinsoyfy
A 4 o A oA = o , quz A& o A o oA a &
An 9261 uazfieia Ae Wan wazdunaddas unlfunuiidudngAundn Wasaniies
3 wiaf A [UTuInmding Ssgnamdeniierisntilunisides aannisfnunuBannansdiiu
BULABAIIUATOYBVBIENTFINGTD WUTN T Tenges MTuneinaefiuanoueninlani
waranIUsznauiuedngefign wenanfldslisuazunuunisuansunsasa AN g
figalduansneangasi@iden n1sdnanzdesduarnaunisiafizesaunieugasuil
#nawmilaasn Sesar 15 aaalHdumARN WUANTANUANANTINIUNTIENEATHINTEIN

@ v A 4 a A o ' a v A o
\Enties Wevanasdlsznauniaafizesdadasuariumadaaiidnind A eiu
(Gunathilake et dl., 2016; Ji et al., 2015) A mSuuennlzeniina: lignwulueuniieugns
a & < o T P g = 7 a

119931 anzansriletlaziiussadnguenns e fddomEaunads warauniieugns

° o

R iAdanuansUsrnauAueAnUSunmgendngnaninggiu widmsugnaniafinu

a

ayyaBATy DPPH finufiaendngmaninsgiu eradisstadeai ifiduinghvdmiuldgns
< 4 | L2 v a 1

MasgianseengviEvnsTanneiiad s anian TR uansieny adas: e Wanlowsss

71Ul uazeiuEuednAug (Lee et dl., 2011) Flfuamenmasi@iuntsfimenya

Fag (1913988

A9UNan1539e

'
a

o/ a o & = Ao A & ' a % A A
mamuHAnTnsfaunfenluenddeiiiiiunsianansiuenyadassid
Ao selemisiagunin Tnelfuifednamieamsaniusyfnuazfeiofaeiiianssinu

ayyadasziiunsdUsznaugun iR gaavissautouas [Hoesunifien vinauuiiowd
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