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ABSTRACT

The objectives of this study were to develop the formulas of low calorie/fat, high protein and fiber Thai
dishes using Soy/oat-1 solution substitute coconut milk and to test the organoleptic acceptability as well as to
evaluate the nutritional composition of the products. Two levels of Soy/oat-1 concentration at 6% and 8% were
used for substituting medium and high concentrated coconut milk, respectively in 5 Thai dishes : Kaeng-khaew-
wan, Tao-chiew-lon, Kha-nom-jean- nam-prik, Nam-sa-lad-khak and Ho-mok and in 5 Thai desserts : Tua-guan,
Sam-pan-nee, Ar-loa, Khao-niew-kaew and Gluay-buad-chee. The ratios of Soy/oat-1 solution were substituted
at 50%, 75% and 100% by weight. The results indicated that Soy/oat-1 solution could be used very well in some
Thai dishes which contained herbs, spices and any beans. The herbs, spices and beans could apparently cover
any soy aroma of Soy/oat-1. Therefore sensory test showed that 100% of Soy/oat-1 solution could substitute in
Tao-chiew-lon, Kha-nom-jean-nam-prik, Nam-sa-lad-khak, Ho-mok and Tua-guan with no effect on thickness,
smell and flavor. 75% of Soy/oat-1 solution could also substitute in Kaeng-khaew-wan. However Soy/oat-1 solution
could be used only 50% in Sam-pan-nee, Ar-loa and Khao-niew-kaew because it caused unacceptable texture of
a cohesiveness, roughness and an elasticity when it substituted at high percentage. The results revealed that Soy/
oat-1 solution was not suitable to be used in Gluay-buad-chee. Chemical analysis showed reduction in total fats,
saturated fatty acid and total energy whereas protein and soluble fiber were increased in Soy/oat-1 solution
substituted Thai dishes.
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Table 1 Experimental formulas for standard recipes of Thai main dishes (per 100 grams).
Products Coconut Vegetable Meat Bean/ Oil Sugar Fish Coconut Other
milk nut sauce/ milk

(€3] (€3] (€ & (® (9 salt(g) (€ (€3]
Kaeng-khaew-wan
(Chicken green curry) 57.5 15.7 16.5 - - 1.2 33 5.7 -

(chicken) (green curry past)
Tao-chiew-lon
(Fermented soybean dip)  53.3 10.5 8.9 - - 11.9 0.6 14.2 0.6
(chicken) (fermented  (tamarine juice)
soybean)
Kha-nom-jean-nam-prik
(Sweet and sour curry) 54.2 2.0 - 34 102 149 44 6.8 4.1
(fried garlic/ (tamarine / bitter
shallot) orange juice)
Ho-mok
(Steamed fish curry) 28.5 24.4 34.1 - - - 1.6 7.3 4.1
(fish) (chilli paste) (egg)

Salad-khag
(Peanut cream dressing) 67.5 10.1 - 5.1 34 10.1 1.3 - 2.5

(tamarine juice)
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Table 2  Experimental formulas for standard recipes of Thai desserts (per 100 grams).
Products Specific Coconut Sugar Salt Other
ingredients (g) milk (g) (& (& (&
Tua-guan
(Mungbean conserve) 24.7 42.7 32.6 - -
(Mungbean)
Sam-pan-nee
(Sweetened condensed cassava paste) 30.0 45.0 22.5 - 2.5
(Cassava flour) (Pandanus flavor)
Ar-loa
(Sweetened condensed wheat flour paste) 11.9 47.5 40.6 - -
(Wheat flour)
Khao-niew-kaew
(Sweet glutinous rice) 31.5 35.7 21.0 0.2 11.6
(Glutinous rice) (Lime water/
Pandanus flavor)
Gluay-buad-chee
(Banana in coconut milk) 28.4 56.8 14.2 0.6 -

(Steamed banana)
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Table3 Mean scores for sensory evaluation of Thai main dishes mixing with various percentage of

Soy/oat-1 solution substitution for coconut milk.

Thai main dishes Color  Appearance  Odor Taste Texture  Acceptability
Kaeng-khaew-wan
(Chicken green curry)
Control 7.602 7.682 7.722 7.752 7.722 7.682
50% 7.558 7.432 7.382 7.352 7.432 7.352
75% 6.470 6.45b 6.53b 6.75b 6.45b 6.53b
100% 5.70¢ 5.65¢ 6.05¢ 5.88¢ 5.43¢ 5.40¢
Tao-chiew-lon
(Fermented soybean dip)
Control 7.252 7.55b 7.53¢ 7.53¢ 7.53b 7.53¢
50% 7.452 7.55b 7.32¢ 7.30be 7.50b 7.40b¢
75% 7.252 7.202 6.75b 6.932b 7.182b 6.97°
100% 7.032 7.072 6.132 6.452 6.802 6.302
Kha-nom-jean-nam-prik
(Sweet and sour curry)
Control 7.632 7.052 7.702 7.802 7.472 7.502
50% 7.552 7.382 7.532 7.632b 7.532 7.602
75% 7.402b 7.202 7.00P 7.32b¢ 7.202b 7.222b
100% 7.22b 6.952 6.88P 7.07¢ 6.78P 6.82°
Ho-mok
(Steamed fish curry)
Control 7.822 7.902 7.722 7.722 7.752 7.932
50% 7.702 7.45b 7.402 7.20b 6.97b 7.20b
75% 7.55% 7.05¢ 6.97° 6.68¢ 6.70P 6.78¢
100% 7.28P 6.78¢ 6.70P 6.32¢ 6.10° 6.184
Salad-khag
(Peanut cream dressing)
Control 6.982 7.27¢ 7.43¢ 7.46°¢ 7.36¢ 7.46¢
50% 7.20P 7.364 7.43¢ 7.39¢ 7.39¢ 7.50¢
75% 7.25¢ 7.18b 6.93b 7.16P 7.00b 7.07°
100% 7.32d 7.092 6.792 6.932 6.844 6.844

In a column, means followed by the same superscript are not different (p>0.05)
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Table4 Mean scores for sensory evaluation of Thai desserts mixing with various percentage of

Soy/oat-1 solution substitution for coconut milk.

Thai desserts Color Appearance Odor Taste Texture Acceptability
Tua-guan
(Mungbean conserve)
Control 7.572 7.36% 7.508 7.382  7.05% 7.292
50% 7.3620 71440 6.64> 679>  6.902 6.69P
75% 6.98bc  6.79bc 6.52b  6.74>  6.792b 6.48P
100% 6.83¢ 6.45¢ 6.316 650>  6.24b 6.19b
Sam-pan-nee
(Sweetened condensed cassava paste )
Control 7.382 7.032 7.09¢  7.062 6912 7.032
50% 6.84b¢ 6,912 6.41b 628> 50940 6.00P
75% 7.133b 6442 5.56°  5.31¢  428I° 4.81¢
100% 6.47¢ 5.47b 4784 4164 3414 3.41d
Ar-loa
(Sweetened condensed wheat flour paste)
Control 7.162 7.242 7.45% 7392 7082 7.132
50% 6.682 6.922b 6.39>  6.18>  6.00P 6.02b
75% 7.032 6.66° 6.16b¢  5.84b  534c 5.29¢
100% 6.822 6.45b 5.74¢ 582> 4.58d 5.03¢
Khao-niew-kaew
(Sweet glutinous rice)
Control 7.55¢  7.53d 7374 7304 7.204 7.474
50% 6.60b 6.83¢ 6.17¢  6.40¢ 6.67° 6.30¢
75% 6.302 6.43b 5785 6.12>  6.30P 5.872
100% 6.72¢ 6.332 5.652  597* 6.222 5.90b
Gluay-buad-chee
(Banana in coconut milk)
Control 7794 7.58d 6.97¢  6.95¢ 7.10d 7.034
50% 6.68¢ 6.60¢ 471c 474> 574 4.60°¢
75% 5.55b 5.58b 437% 405 5.16b 4.24b
100% 4.4742 4762 4168 4.052 5.002 3.923

In a column, means followed by the same superscript are not different (p>0.05).
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Table S  Proximate analysis and energy of Thai main dishes mixing with soy/oat-1 solution substitution for

coconut milk.

Chemical compositions (% wet weight)

Thai main dishes Moisture Fat Protein Ash  Fiber CHO Energy
(%) (%) (%) (%) (%) (%)  (Cal/100g)
Kaeng-khaew-wan
(Chicken Green Curry)
Control 77.38 8.84 6.46 256 051 425 122.40
75% Soyl/oat-1 82.00 2.54 6.94 264 052 536 72.06
(-71.27%) (+7.43%) (-41.12%)
Tao-chiew-lon
(Fermented Soy Dip)
Control 65.13 10.48 5.90 427 042 13.80 173.12
100% Soy/oat-1 72.42 2.30 6.39 4.14 049 14.26 103.30
(-78.05%) (+8.30%) (- 40.33%)
Kha-nom-jean-nam-prik
(Sweet and sour curry)
Control 54.95 15.86 3.34 291  0.66 2228 245.22
100% Soy/oat-1 63.43 8.39 3.62 213 073 21.70 176.79
(-47.1%) (+8.4%) (-27.90%)
Ho-mok
(Steamed fish curry)
Control 72.88 10.88 10.37 247 075  2.65 150.00
100% Soy/oat-1 78.24 4.10 11.62 247 1.02 255 93.58
(-62.32%) (+12.05%) (-37.61%)
Salad-khag
(Peanut cream dressing)
Control 64.75 13.25 2.58 282 0.66 1594 193.33
100% Soy/oat-1 70.27 10.04 3.12 259 097 13.21 155.68
(-24.22%) (+20.93%) (-19.47%)




2. nwasem a3 (Gne.) U9 33 atiun 4 617

nlediiud Usman TusAudind 5.54-13.28 nodidud
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Table 6 Proximate analysis and energy of Thai desserts mixing with Soy/oat-1 solution substitution for

coconut milk.

Chemical compositions (% wet weight)

Thai desserts Moisture Fat Protein Ash  Fiber CHO Energy
(%) (%) (%) (%) (%) (%) (Cal/100g)
Tua-guan
(Mungbean conserve)
Control 26.72 7.21 7.60 0.79 041 57.27 324.37
100% Soy/oat-1 31.18 0.53 8.32 0.69 0.58 58.17 270.73
(- 92.65%) (+9.47%) (-16.54%)
Sam-pan-nee
(Sweetened condensed cassava paste)
Control 12.30 11.02 1.28 0.55 041 7444 402.06
50% Soy/oat-1 12.59 5.71 1.45 045 049 79.31 373.79
(-48.18%) (+13.28%) (-7.03%)
Ar-loa
(Sweetened condensed wheat flour paste)
Control 13.18 12.77 2.64 048 024 70.69 408.25
50% Soy/oat-1 10.95 6.62 2.82 029 031 79.01 386.90
(-48.16%) (+ 6.82%) (-5.23%)
Khao-niew-kaew
(Sweet glutinous rice)
Control 23.28 5.07 3.61 045 036 6723 328.99
50% Soy/oat-1 29.51 3.69 3.81 037 043 62.19 297.20
(-27.22%) (+5.54%) (-9.66%)
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Table 7

Saturated fatty acid, soluble and insoluble dietary fibers content in Thai main dishes and desserts

mixing with Soy/oat-1 solution substitution for coconut milk (per 100 grams wet weight).

Thai dishes

Saturated fatty acid

Soluble dietary fiber Insoluble dietary fiber

(2) % Reduction (2)

% increasing  (g) % increasing

Thai main dishes

Kaeng-khaew-wan

(Chicken Green Curry)

Control 7.44 0.21 0.90

75% Soy/oat-1 1.88 74.73 0.51 142.8 1.41 56.7
Tao-chiew-lon
(Fermented Soy Dip)

Control 7.96 0.47 1.43

100% Soy/oat-1 0.3 96.23 0.52 10.6 1.80 25.9
Thai desserts
Tua-guan
(Mungbean conserve)

Control 6.27 0.21 0.72

100% Soy/oat-1 0.19 96.97 0.25 19.0 1.18 63.9
Kha-nom-sam-pan-nee
(Sweetened condensed cassava paste)

Control 7.97 0.23 0.25

50% Soyloat-1 4.09 48.68 0.32 39.1 0.36 44.0
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