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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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∫∑§—¥¬àÕ

«—µ∂ÿª√– ß§å¢Õßß“π«‘®—¬π’È ‡æ◊ËÕ»÷°…“·≈–æ—≤π“

Õ“À“√§“«·≈–À«“π‰∑¬∑’Ë¡’æ≈—ßß“π·≈–‰¢¡—πµË” ¡’

‚ª√µ’π·≈–‡ âπ„¬Õ“À“√ Ÿß ‚¥¬°“√„™â “√≈–≈“¬ Soy/

oat-1 ∑¥·∑π°–∑‘„πÕ“À“√ ·≈–∑¥ Õ∫°“√¬Õ¡√—∫

¢ÕßºŸâ∫√‘‚¿§µàÕº≈‘µ¿—≥±å √«¡∑—Èß»÷°…“Õß§åª√–°Õ∫

∑“ß‡§¡’¢Õßº≈‘µ¿—≥±åπ—Èπ  “√≈–≈“¬ Soy/oat-1 √–¥—∫

§«“¡‡¢â¡¢âπ 6 ·≈– 8 ‡ªÕ√å‡ Á́πµå „™â∑¥·∑π°–∑‘∑’Ë¡’

§«“¡‡¢â¡¢âπª“π°≈“ß·≈–‡¢â¡¢âπ Ÿßµ“¡≈”¥—∫ „π

Õ“À“√§“« 5 ™π‘¥ ‰¥â·°à ·°ß‡¢’¬«À«“π ‡µâ“‡®’È¬«À≈π

¢π¡®’ππÈ”æ√‘° πÈ” ≈—¥·¢° ·≈– ÀàÕÀ¡° „πÕ“À“√

À«“π 5 ™π‘¥ ‰¥â·°à ∂—Ë«°«π  —¡ªíππ’ Õ“≈—« ¢â“«‡Àπ’¬«·°â«

·≈– °≈â«¬∫«¥™’  —¥ à«π¢Õß “√≈–≈“¬ Soy/oat-1 ∑’Ë

„™â∑¥·∑π°–∑‘‰¥â·°à 50, 75 ·≈– 100 ‡ªÕ√å‡ Á́πµå‚¥¬

πÈ”Àπ—° º≈°“√»÷°…“æ∫«à“  “√≈–≈“¬ Soy/oat-1

 “¡“√∂π”¡“„™â∑¥·∑π°–∑‘‰¥â¥’„π∫“ß™π‘¥¢Õß

Õ“À“√‰∑¬ ‚¥¬‡©æ“–Õ¬à“ß¬‘Ëß„πÕ“À“√§“«∑’Ë¡’‡§√◊ËÕß‡∑»

·≈–∂—Ë«µà“ßÊ ‡ªìπ à«πª√–°Õ∫ ‡æ√“–°≈‘Ëπ¢Õß

‡§√◊ËÕß‡∑»·≈–∂—Ë«®–‰ª°≈∫°≈‘Ëπ¢Õß∂—Ë«‡À≈◊Õß ¥—ßπ—Èπ

®÷ß∑”„Àâº≈°“√∑¥ Õ∫°“√¬Õ¡√—∫¥â«¬ª√– “∑ —¡º— 

· ¥ß«à“ ª√‘¡“≥ Ÿß ÿ¥¢Õß “√≈–≈“¬ Soy/oat-1 ∑’Ë

 “¡“√∂„™â∑¥·∑π°–∑‘„πÕ“À“√§“« ·≈–ºŸâ™‘¡¬Õ¡√—∫

(¡’§–·ππ 6 ¢÷Èπ‰ª) ‰¥â·°à ª√‘¡“≥ 100 ‡ªÕ√å‡ Á́πµå

„π‡µâ“‡®’¬«À≈π ¢π¡®’ππÈ”æ√‘° πÈ” ≈—¥·¢°·≈–ÀàÕÀ¡°

·≈–ª√‘¡“≥ 75 ‡ªÕ√å‡ Á́πµå „π·°ß‡¢’¬«À«“π‰°à  à«π

„πÕ“À“√À«“π æ∫«à“ª√‘¡“≥ Ÿß ÿ¥¢Õß “√≈–≈“¬ Soy/

oat-1 ∑’Ë„™â∑¥·∑π°–∑‘·≈–ºŸâ™‘¡¬Õ¡√—∫ ‰¥â·°à ª√‘¡“≥

100 ‡ªÕ√å‡´Áπµå„π∂—Ë«°«π ·≈– 50 ‡ªÕ√å‡ Á́πµå „π

 —¡ªíππ’ Õ“≈—« ·≈–¢â“«‡Àπ’¬«·°â«  à«π°≈â«¬∫«¥™’

æ∫«à“ºŸâ™‘¡‰¡à¬Õ¡√—∫∑ÿ° Ÿµ√∑’Ë„ à  “√≈–≈“¬ Soy/oat-1

∑¥·∑π°–∑‘ º≈°“√«‘‡§√“–ÀåÀ“Õß§åª√–°Õ∫∑“ß‡§¡’

„πÕ“À“√ Ÿµ√„ à “√≈–≈“¬ Soy/oat-1 ∑’ËºŸâ™‘¡¬Õ¡√—∫

æ∫«à“ ª√‘¡“≥‰¢¡—π√«¡ °√¥‰¢¡—πÕ‘Ë¡µ—« ·≈–

æ≈—ßß“π√«¡≈¥≈ß ‡¡◊ËÕ‡ª√’¬∫‡∑’¬∫°—∫ Ÿµ√§«∫§ÿ¡

¢≥–∑’Ë¡’ ª√‘¡“≥‚ª√µ’π ·≈–„¬Õ“À“√™π‘¥∑’Ë≈–≈“¬πÈ”

‡æ‘Ë¡¢÷Èπ

§”π”

ªí≠À“∑“ß¥â“π‚¿™π“°“√¢Õß§π‰∑¬ πÕ°®“°

®–æ∫ªí≠À“¿“«–‚¿™π“°“√¥âÕ¬„π°≈ÿà¡§π„π™π∫∑

·≈–™ÿ¡™π·ÕÕ—¥·≈â« ¬—ßæ∫ªí≠À“¿“«–‚¿™π“°“√‡°‘π

‚¥¬‡©æ“–Õ¬à“ß¬‘Ëß„π°≈ÿà¡§π∑’ËÕ“»—¬Õ¬Ÿà„π‡¡◊Õß ∑—Èß‡¥Á°

·≈–ºŸâ„À≠à  “‡Àµÿ‡π◊ËÕß¡“®“°¿“«– —ß§¡‡»√…∞°‘®

°“√ ◊ËÕ “√·≈–°“√§¡π“§¡∑’Ë‡ª≈’Ë¬π·ª≈ß‰ª∑”„Àâ§π

‰∑¬®”π«π¡“°‡ª≈’Ë¬π·ª≈ßæƒµ‘°√√¡°“√∫√‘‚¿§∑’Ë¡’

§à“π‘¬¡Õ“À“√·∫∫µ–«—πµ°∑’Ë„Àâæ≈—ßß“π¡“°·≈–„¬

Õ“À“√µË” æƒµ‘°√√¡°“√∫√‘‚¿§Õ“À“√Õ¬à“ßøÿÉ¡‡øóÕ¬

¡“°‡°‘π§«“¡µâÕß°“√¢Õß√à“ß°“¬ °àÕ„Àâ‡°‘¥‚√§‡√◊ÈÕ√—ß

 —¡æ—π∏å°—∫Õ“À“√À≈“¬™π‘¥‰¥â·°à‚√§Õâ«π ¿“«–

§Õ‡≈ ‡µÕ√Õ≈ ·≈–‰µ√°≈’‡´Õ√å‰√¥å„π‡≈◊Õ¥ Ÿß ‚√§

‡∫“À«“π ·≈–‚√§§«“¡¥—π‚≈À‘µ Ÿß ´÷Ëß¿“«–À√◊Õ‚√§

‡À≈à“π’È¬—ß‡ªìπªí®®—¬‡ ’Ë¬ß∑’Ë ”§—≠¢Õß°“√‡°‘¥¿“«–À≈Õ¥

‡≈◊Õ¥·¥ß·¢Áß´÷Ëß°àÕ„Àâ‡°‘¥‚√§∑’Ë ”§—≠ 3 ™π‘¥ §◊Õ ‚√§

À—«„®¢“¥‡≈◊Õ¥ ‚√§¢ÕßÀ≈Õ¥‡≈◊Õ¥·¥ß∑’Ë‰ª‡≈’È¬ß ¡Õß

·≈–‚√§¢ÕßÀ≈Õ¥‡≈◊Õ¥·¥ß∑’Ë‰ª‡≈’È¬ß·¢π·≈–¢“ («‘™—¬,

2536) ÷́Ëß‡ªìπ “‡ÀµÿÀπ÷Ëß¢Õß°“√‡ªìπÕ—¡æ“µ·≈–°“√

µ“¬„π§π‰∑¬°àÕπ«—¬Õ—π ¡§«√ ‚¥¬‡©æ“–„π°≈ÿà¡ºŸâ∑’Ë

¡’°“√°‘π¥’Õ¬Ÿà¥’ ´÷Ëß∂â“ªí≠À“π’È‰¡à‰¥â√—∫°“√ªÑÕß°—πÀ√◊Õ

·°â‰¢ ®–¡’º≈∑”„Àâª√–‡∑»™“µ‘¢“¥ª√–™“°√∑’Ë¡’

»—°¬¿“æ·≈–§ÿ≥¿“æ∑’Ë®–æ—≤π“ª√–‡∑»‰ªÕ¬à“ß√«¥‡√Á«

¥—ßπ—Èπ‡æ◊ËÕ‡ªìπ°“√≈¥Õ—µ√“‡ ’Ë¬ßµàÕ‚√§¥—ß°≈à“« §«√

µ√–Àπ—°∂÷ß«‘∏’°“√ªØ‘∫—µ‘µ—«‡∫◊ÈÕßµâπ ‚¥¬°“√‡≈◊Õ°

√—∫ª√–∑“πÕ“À“√∑’Ë¡’‰¢¡—πµË” À√◊Õæ≈—ßß“πµË”√à«¡°—∫

Õ“À“√∑’Ë¡’„¬Õ“À“√ Ÿß

Soy/oat-1 ‡ªìπº≈‘µ¿—≥±å∑’Ë‰¥â®“° à«πº ¡¢Õß

 “√ Nu-Trim ·≈–·ªÑß∂—Ë«‡À≈◊Õßæ√àÕß‰¢¡—π „πÕ—µ√“ à«π

1 : 1  à«π Nu-Trim ‡ªìπ “√∑’Ë„™â∑¥·∑π‰¢¡—π™π‘¥

Àπ÷Ëß ∑’Ë‰¥â®“°∏√√¡™“µ‘‚¥¬ °—¥®“°√”¢â“«‚ÕäµÀ√◊Õ

·ªÑß¢â“«‚Õäµ ¡’§ÿ≥ ¡∫—µ‘„π°“√‡ª≈’Ë¬π‡ªìπ§√’¡ ‡®≈ ∑’Ë

¡’≈—°…≥–§≈â“¬‰¢¡—π ·µà¡’ calorie µË” (Inglett, 1990 ;

1991a ; 1991b ; 1993; Inglett et al., 1994 ; Inglett and

Newman, 1994; Inglett, 1998) µ—Èß·µàªï §». 1963

¢â“«‚Õäµ‰¥â√—∫°“√¬Õ¡√—∫«à“¡’∫∑∫“∑µàÕ°“√∑”„Àâ
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√–¥—∫§Õ‡≈ ‡µÕ√Õ≈„π‡≈◊Õ¥≈¥µË”≈ß (de Groot et al.,

1963) ·≈–¡’°“√»÷°…“®“° À√—∞Õ‡¡√‘°“æ∫«à“ ¢â“«‚Õäµ

¡’ “√Õ“À“√∑’Ë™à«¬≈¥√–¥—∫§Õ‡≈ ‡µÕ√Õ≈„π‡≈◊Õ¥¢Õß

¡πÿ…¬å ´÷Ëß‰¥â·°à„¬Õ“À“√ª√–‡¿∑∑’Ë≈–≈“¬πÈ” ™π‘¥ (1-

3)(1-4)-β-D-glucan (Ripsin et al., 1992; FDA, 1997a)

·≈– FDA ¢Õß À√—∞Õ‡¡√‘°“‰¥âÕπÿ≠“µ„Àâ¡’°“√„™â¢â“«

‚Õäµ „π√Ÿª¢Õß·ªÑß¢â“«‚Õäµ ·≈–√”¢â“«‚Õäµ ‡ªìπ

 à«πª√–°Õ∫„πÕ“À“√ª√–‡¿∑‰¢¡—πÕ‘Ë¡µ—«µË” ·≈–

§Õ‡≈ ‡µÕ√Õ≈µË” (FDA,1997a ; 1997b)

Soy/oat-1 ¡’Õß§åª√–°Õ∫∑“ß‡§¡’ ¥—ßπ’È Moisture

5.20 ‡ªÕ√å‡´Áπµå ash 4.43 ‡ªÕ√å‡ Á́πµå crude fat (ether

extraction) 1.33 ‡ªÕ√å‡ Á́πµå protein (nitrogen x 6.25)

35.68 ‡ªÕ√å‡´Áπµå crude fiber 0.42 ‡ªÕ√å‡ Á́πµå carbohy-

drate 50.44 ‡ªÕ√å‡´Áπµå ¡’ soluble fiber (β-glucan) 2.5

‡ªÕ√å‡´Áπµå (Inglett, 1998)  “¡“√∂„™â ∑¥·∑π‰¢¡—π

„πÕ“À“√ ´÷Ëß®–„Àâ§ÿ≥ ¡∫—µ‘∑’Ë¥’ 3 ª√–°“√ §◊Õ ¡’

æ≈—ßß“πµË” ‡æ√“–∑—Èß Nu-Trim ·≈–·ªÑß∂—Ë«‡À≈◊Õß

æ√àÕß‰¢¡—π ¡’ª√‘¡“≥‰¢¡—πµË”¡“° ®÷ß∑”„Àâ soy/oat-1

¡’æ≈—ßß“πµË” ¡’„¬Õ“À“√§àÕπ¢â“ß Ÿß ‡π◊ËÕß®“°¡’ β-glucan

„π Nu-Trim (Inglett, 1998) ·≈–¡’ dietary fiber „π

∂—Ë«‡À≈◊Õß πÕ°®“°π’È soy/oat-1 ‡ªìπ·À≈àß∑’Ë¥’¢Õß

‚ª√µ’π®“°æ◊™Õ’°¥â«¬

‡π◊ËÕß¥â«¬Õ“À“√‰∑¬∑—Èß§“«·≈–À«“π∫“ß™π‘¥

¡’ à«πª√–°Õ∫ª√–‡¿∑‰¢¡—π®”π«π¡“° ‚¥¬‡©æ“–

‰¢¡—πª√–‡¿∑°–∑‘ ´÷Ëß¡’º≈∑”„ÀâÕ“À“√™π‘¥π—Èπ Ê „Àâ

æ≈—ßß“π§àÕπ¢â“ß Ÿß ¥—ßπ—Èπ®÷ßπà“ π„®π” Soy/oat-1

¡“„™â„πÕ“À“√‰∑¬ ‡æ◊ËÕ„™â‡ªìπ “√∑¥·∑π‰¢¡—πæ«°°–∑‘

·≈–‡ªìπ°“√‡æ‘Ë¡§ÿ≥§à“„π°“√‡ √‘¡‚ª√µ’π·≈–„¬Õ“À“√

Õ’°¥â«¬ «—µ∂ÿª√– ß§å¢Õßß“π«‘®—¬π’È‡æ◊ËÕ»÷°…“·≈–

æ—≤π“Õ“À“√§“«·≈–À«“π‰∑¬∑’Ë¡’ æ≈—ßß“π·≈–‰¢¡—π

µË” ‚ª√µ’π·≈–‡ âπ„¬Õ“À“√ Ÿß ‚¥¬°“√„™â Soy/oat-1

∑¥·∑π°–∑‘ »÷°…“ª√‘¡“≥∑’Ë‡À¡“– ¡¢Õß Soy/oat-1

∑’Ë„™â‡ªìπ à«πº ¡¢ÕßÕ“À“√§“«·≈–À«“π‰∑¬·≈–

‡ªìπ Ÿµ√∑’ËºŸâ∫√‘‚¿§¬Õ¡√—∫ √«¡∑—Èß»÷°…“Õß§åª√–°Õ∫

∑“ß‡§¡’ ¢ÕßÕ“À“√§“«·≈–À«“π∑’Ë„™â Soy/oat-1

∑¥·∑π°–∑‘‡ª√’¬∫‡∑’¬∫°—∫ Ÿµ√§«∫§ÿ¡

Õÿª°√≥å·≈–«‘∏’°“√

Soy/oat-1

Soy/oat-1 ‰¥â√—∫°“√Õπÿ‡§√“–Àå®“° Dr. George

E.Inglett ·Ààß Biopolymer Research Unit, National

Center for Agricultural Utilization Research,  À√—∞

Õ‡¡√‘°“ Soy/oat-1‡ªìπº≈‘µ¿—≥±å∑’Ë‰¥â®“° à«πº ¡¢Õß

 “√ Nu-Trim ·≈–·ªÑß∂—Ë«‡À≈◊Õßæ√àÕß‰¢¡—π „πÕ—µ√“ à«π

1 : 1 ´÷Ëß “¡“√∂‡µ√’¬¡‰¥â‚¥¬°“√π”√”¢â“«‚Õäµ ¡“

∑”„Àâ‡ªìπ¢Õß‡À≈«¢âπÊ ®“°π—Èπ π”‰ª∑”„Àâ‡ªìπ‡®≈

¥â«¬°“√ºà“π °√–∫«π°“√ Thermo-Mechanical Shear-

ing À√◊Õ °“√„™â Steam Jet - Cooking µàÕ®“°π—Èππ”‰ª

centrifuge ‡æ◊ËÕ·¬°‡Õ“ “√·¢«π≈Õ¬ÕÕ°®–‡À≈◊Õ à«π

∑’Ë‡ªìπ¢Õß‡À≈«‡√’¬°«à“ Nu-Trim ·≈â«π”¡“º ¡°—∫·ªÑß

∂—Ë«‡À≈◊Õßæ√àÕß‰¢¡—π„πÕ—µ√“ à«π 1 : 1 π”‰ªºà“π

drum dryer ®“°π—Èππ”¡“∫¥„Àâ≈–‡Õ’¬¥ °Á®–‰¥â Soy/oat-

1 powder (Inglett, 1998)

°“√‡µ√’¬¡ Soy/oat-1 Solution

‡µ√’¬¡ “√≈–≈“¬ Soy/oat-1 ‡ªìπ 2 √–¥—∫§«“¡

‡¢â¡¢âπ ‰¥â·°à 6 ·≈– 8 ‡ªÕ√å‡´Áπµå ‡æ◊ËÕ„™â∑¥·∑π

°–∑‘‡¢â¡¢âπª“π°≈“ß ·≈– ‡¢â¡¢âπ¡“°µ“¡≈”¥—∫ «‘∏’

°“√‡µ√’¬¡‚¥¬π” Soy/oat-1 powder º ¡°—∫πÈ”‡¥◊Õ¥

 —¥ à«πµ“¡§«“¡‡¢â¡¢âπ ∑’ËµâÕß°“√ π”¡“ªíòπ„Àâ‡ªìπ

‡π◊ÈÕ‡¥’¬«°—π¥â«¬‡§√◊ËÕßº ¡Õ“À“√ π“π 2 π“∑’ ·™à„π

µŸâ‡¬Áπ 24 ™¡. „™â‡ªìπ à«πº ¡Õ“À“√∑¥·∑π°–∑‘„π

Õ“À“√‰∑¬®”π«π 10  Ÿµ√‰¥â·°à

- Õ“À“√§“« : ·°ß‡¢’¬«À«“π‰°à ¢π¡®’ππÈ”æ√‘°

‡µâ“‡®’È¬«À≈π ÀàÕÀ¡°

- Õ“À“√À«“π : ∂—Ë«°«π  —¡ªíππ’ Õ“≈—«

¢â“«‡Àπ’¬«·°â« ·≈– °≈â«¬∫«¥™’

 “√≈–≈“¬ Soy/oat-1 √–¥—∫§«“¡‡¢â¡¢âπ 6

‡ªÕ√å‡´Áπµå „™â∑¥·∑π°–∑‘„π : ·°ß‡¢’¬«À«“π‰°à

¢π¡®’ππÈ”æ√‘° πÈ” ≈—¥·¢° ·≈– °≈â«¬∫«¥™’

 “√≈–≈“¬ Soy/oat-1 √–¥—∫§«“¡‡¢â¡¢âπ 8

‡ªÕ√å‡´Áπµå „™â∑¥·∑π°–∑‘„π : ‡µâ“‡®’È¬«À≈π ÀàÕÀ¡°

∂—Ë«°«π  —¡ªíππ’ Õ“≈—« ·≈–¢â“«‡Àπ’¬«·°â«
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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

(g) (g) (g) (g) (g) (g) salt (g) (g) (g)

 Kaeng-khaew-wan

(Chicken green curry) 57.5  15.7  16.5  -  -  1.2  3.3  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  -  3.4  10.2  14.9  4.4  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  3.4  10.1  1.3  - 2.5

(tamarine juice)

°“√‡µ√’¬¡Õ“À“√

‡µ√’¬¡Õ“À“√§“«·≈–À«“π‰∑¬µ“¡ Ÿµ√

¡“µ√∞“π´÷Ëß¡’°“√„™â°–∑‘≈â«π‡ªìπµ—«Õ¬à“ß§«∫§ÿ¡ ·≈–

¡’°“√‡µ√’¬¡Õ“À“√‚¥¬„™â “√≈–≈“¬ Soy/oat-1

∑¥·∑π°–∑‘ „π —¥ à«π 50, 75 ·≈– 100 ‡ªÕ√å‡ Á́πµå

‚¥¬πÈ”Àπ—°¢Õß°–∑‘ „π Ÿµ√¡“µ√∞“π (Table 1 ·≈– 2)

°“√ª√–‡¡‘πº≈‚¥¬«‘∏’ª√– “∑ —¡º— 

°“√∑¥ Õ∫°“√¬Õ¡√—∫Õ“À“√∑’Ë„™â “√≈–≈“¬

Soy/oat-1 ∑¥·∑π°–∑‘ „π —¥ à«π∑’Ëµà“ßÊ°—π ‡∑’¬∫°—∫

 Ÿµ√§«∫§ÿ¡ ‚¥¬ª√–‡¡‘π¥â«¬«‘∏’ª√– “∑ —¡º—  ·∫∫ 9-

hedonic scale ‚¥¬„™âºŸâ™‘¡®”π«π 20 §π„Àâ§–·ππ

√–À«à“ß 1-9 ´÷Ëß‡ªìπ§–·ππ∑’Ë· ¥ß§«“¡™Õ∫„π

§ÿ≥≈—°…≥–¢Õß ’ ≈—°…≥–ª√“°Ø °≈‘Ëπ √ ™“µ‘ ‡π◊ÈÕ

 —¡º—  ·≈–°“√¬Õ¡√—∫‚¥¬√«¡

°“√«‘‡§√“–Àå∑“ß‡§¡’

 Ÿµ√Õ“À“√∑’ËºŸâ™‘¡¬Õ¡√—∫ ‚¥¬§–·ππ‡©≈’Ë¬Õ¬Ÿà„π

√–¥—∫ 6 ¢÷Èπ‰ª·≈–¡’‡ªÕ√å‡´Áπµå°“√„™â “√≈–≈“¬ Soy/

oat-1  Ÿß∑’Ë ÿ¥ ®–π”¡“«‘‡§√“–ÀåÀ“ proximate (AOAC,

1990) ·≈–Õ“À“√§“« 2 ™π‘¥ Õ“À“√À«“π 2 ™π‘¥ ∑’Ë

ºŸâ™‘¡¬Õ¡√—∫ π”¡“«‘‡§√“–ÀåÀ“ ª√‘¡“≥°√¥‰¢¡—πÕ‘Ë¡µ—«

(Jham et al., 1992) „¬Õ“À“√™π‘¥≈–≈“¬πÈ”·≈–‰¡à

≈–≈“¬πÈ” (AOAC, 1990) ‚¥¬‡∑’¬∫°—∫ Ÿµ√§«∫§ÿ¡

°“√«‘‡§√“–Àå¢âÕ¡Ÿ≈

π”¢âÕ¡Ÿ≈¢Õß§–·ππ°“√¬Õ¡√—∫¡“«‘‡§√“–Àå§«“¡

·ª√ª√«π‚¥¬«‘∏’ Analysis of variance (ANOVA)

·≈–‡ª√’¬∫‡∑’¬∫º≈§«“¡·µ°µà“ß¢Õß§à“‡©≈’Ë¬ „™â«‘∏’

Duncanûs new multiple range test (DMRT) ∑’Ë√–¥—∫

§«“¡‡™◊ËÕ¡—Ëπ 95 ‡ªÕ√å‡´Áπµå
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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) (g) (g) (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)

º≈·≈–«‘®“√≥å

 “√≈–≈“¬ Soy/oat-1 ∑’Ë‡µ√’¬¡‰¥â®–¡’≈—°…≥–

¢âπ‚ª√àß„   ’‡∑“ÕàÕπ ¡’°≈‘Ëπ∂—Ë«‡À≈◊Õßª“π°≈“ß ‡¡◊ËÕ

„ à„πÕ“À“√∑’Ë¡’≈—°…≥–‡ªìπ¢Õß‡À≈«®–∑”„ÀâÕ“À“√¡’

§«“¡¢âπ¡“°¢÷Èπ ‡™àπ „π·°ß‡¢’¬«À«“π‰°à ‡µâ“‡®’È¬«À≈π

∂â“„ à„πÕ“À“√∑’Ë∑”„Àâ ÿ°¥â«¬«‘∏’°“√°«π®πÕ“À“√

‡°◊Õ∫·Àâß ®–∑”„ÀâÕ“À“√∑’Ë‰¥â¡’≈—°…≥–‡Àπ’¬«¢÷Èπ ·≈–

¡’§«“¡™ÿà¡‡ªìπ‡ß“¡—π ¢≥–∑’Ë Ÿµ√¡“µ√∞“π´÷Ëß„ à°–∑‘

≈â«π®–¡’≈—°…≥–·Àâß·≈–√à«π°«à“ ‡™àπ„π∂—Ë«°«π  —¡ªíππ’

 ’¢ÕßÕ“À“√∑’Ë‰¥â®–¡’ ’§≈È”¢÷Èπµ“¡‡ªÕ√å‡´Áπµå∑’Ë Ÿß¢÷Èπ

 à«π¥â“π°≈‘Ëπæ∫«à“ °≈‘Ëπ¢Õß∂—Ë«‡À≈◊Õß¡’º≈∫â“ß

‡≈Á°πâÕ¬‚¥¬‡©æ“–„πÕ“À“√À«“π ·µà‰¡à¡’º≈„πÕ“À“√

§“«‡æ√“–¡’°≈‘Ëπ‡§√◊ËÕß‡∑»°≈∫ ·µà∑’Ë ”§—≠∑’Ë∑”„Àâ

§–·ππ°“√¬Õ¡√—∫Õ“À“√∑’Ë„ à “√≈–≈“¬ Soy/oat-1

πâÕ¬°«à“ Ÿµ√§«∫§ÿ¡ §◊Õ°≈‘ËπÀÕ¡‡©æ“–µ—«¢Õß°–∑‘´÷Ëß

‰¡à¡’„π  “√≈–≈“¬ Soy/oat-1

®“°º≈°“√™‘¡æ∫«à“ª√‘¡“≥ Ÿß ÿ¥¢Õß “√≈–≈“¬

Soy/oat-1 ∑’Ë„ à∑¥·∑π°–∑‘„πÕ“À“√§“« ·≈–ºŸâ™‘¡¬Õ¡√—∫

(§–·ππ 6 ¢÷Èπ‰ª) ‰¥â·°à ª√‘¡“≥ 100 ‡ªÕ√å‡´Áπµå„π

‡µâ“‡®’¬«À≈π ¢π¡®’ππÈ”æ√‘° πÈ” ≈—¥·¢° ·≈– ÀàÕÀ¡°

·≈– ª√‘¡“≥ 75 ‡ªÕ√å‡´Áπµå„π·°ß‡¢’¬«À«“π‰°à  “‡Àµÿ∑’Ë

Soy/oat-1 solution  “¡“√∂„™â∑¥·∑π°–∑‘‰¥â∂÷ß 100

‡ªÕ√å‡´Áπµå„π‡µâ“‡®’¬«À≈π ¢π¡®’ππÈ”æ√‘° πÈ” ≈—¥·¢°

°Á‡æ√“–«à“‡ªìπÕ“À“√∑’Ë¡’∂—Ë«‡ªìπ à«πª√–°Õ∫ ·≈–

≈—°…≥–ª°µ‘¢ÕßÕ“À“√∑’ËµâÕß°“√§«“¡¢âπ®÷ß∑”„Àâ

≈—°…≥–§«“¡¢âπÀπ◊¥·≈–°≈‘Ëπ¢Õß Soy/oat-1 ‰¡à¡’º≈

µàÕ°“√¬Õ¡√—∫Õ“À“√∑—Èß 3 ™π‘¥π’È ª√–°Õ∫°—∫¡’°≈‘Ëπ

‡§√◊ËÕß‡∑»™à«¬  à«π„π·°ß‡¢’¬«À«“π‰°à∑’Ë„ à “√≈–≈“¬

Soy/oat-1 ºŸâ™‘¡¬Õ¡√—∫„π°“√„™â 75 ‡ªÕ√å‡´Áπµå ‡æ√“–

°“√∑¥·∑π°–∑‘ 100 ‡ªÕ√å‡´Áπµå ∑”„Àâ¡’ ’§àÕπ¢â“ß§≈È”

‡π◊ÈÕ —¡º— ¢ÕßπÈ”·°ß®–¢âπ‡Àπ’¬«¡“°°«à“ Ÿµ√Õ◊ËπÊ ´÷Ëß

ºŸâ™‘¡ à«π„À≠à‰¡à¬Õ¡√—∫ (Table 3)

º≈§–·ππ°“√™‘¡„πÕ“À“√À«“π æ∫«à“ª√‘¡“≥

 Ÿß ÿ¥¢Õß “√≈–≈“¬ Soy/oat-1 ∑’Ë„ à∑¥·∑π°–∑‘·≈–

ºŸâ™‘¡¬Õ¡√—∫(§–·ππ 6 ¢÷Èπ‰ª) ‰¥â·°à  Ÿµ√∑’Ë„ à Soy/oat-
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1 solution 100 ‡ªÕ√å‡ Á́πµå ∑¥·∑π°–∑‘„π∂—Ë«°«π ·≈–

50 ‡ªÕ√å‡´Áπµå„π —¡ªíππ’ Õ“≈—« ·≈–¢â“«‡Àπ’¬«·°â«

 “‡Àµÿ∑’ËºŸâ™‘¡ à«π„À≠à„Àâ°“√¬Õ¡√—∫·§à√–¥—∫ 50

‡ªÕ√å‡´Áπµå„π¢π¡∑—Èß 3 ™π‘¥π’È ‡æ√“–«à“¢π¡‡À≈à“π’È ¡’

 à«πº ¡À≈—°§◊Õ·ªÑß·≈–¢â“« ‡¡◊ËÕ∑”„Àâ ÿ°¥â«¬°“√°«π

¢π¡®–¡’≈—°…≥–‡π◊ÈÕ —¡º— ∑’Ë‡Àπ’¬«°√–¥â“ß ‚¥¬

‡©æ“–„π —¡ªíππ’·≈–Õ“≈—« ´÷Ëß‡ªìπº≈∑”„ÀâºŸâ™‘¡‰¡à

¬Õ¡√—∫  à«π Ÿµ√°≈â«¬∫«¥™’∑’Ë„™â “√≈–≈“¬ Soy/oat-1

Table 3 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 7.60a 7.68a 7.72a 7.75a 7.72a 7.68a

50% 7.55a 7.43a 7.38a 7.35a 7.43a 7.35a

75% 6.47b 6.45b 6.53b 6.75b 6.45b 6.53b

100% 5.70c 5.65c 6.05c 5.88c 5.43c 5.40c

Tao-chiew-lon

(Fermented soybean dip)

Control 7.25a 7.55b 7.53c 7.53c 7.53b 7.53c

50% 7.45a 7.55b 7.32c 7.30bc 7.50b 7.40bc

75% 7.25a 7.20a 6.75b 6.93ab 7.18ab 6.97b

100% 7.03a 7.07a 6.13a 6.45a 6.80a 6.30a

Kha-nom-jean-nam-prik

(Sweet and sour curry)

Control 7.63a 7.05a 7.70a 7.80a 7.47a 7.50a

50% 7.55a 7.38a 7.53a 7.63ab 7.53a 7.60a

75% 7.40ab 7.20a 7.00b 7.32bc 7.20ab 7.22ab

100% 7.22b 6.95a 6.88b 7.07c 6.78b 6.82b

Ho-mok

(Steamed fish curry)

Control 7.82a 7.90a 7.72a 7.72a 7.75a 7.93a

50% 7.70a 7.45b 7.40a 7.20b 6.97b 7.20b

75% 7.55ab 7.05c 6.97b 6.68c 6.70b 6.78c

100% 7.28b 6.78c 6.70b 6.32c 6.10c 6.18d

Salad-khag

(Peanut cream dressing)

Control 6.98a 7.27c 7.43c 7.46c 7.36c 7.46c

50% 7.20b 7.36d 7.43c 7.39c 7.39c 7.50c

75% 7.25c 7.18b 6.93b 7.16b 7.00b 7.07b

100% 7.32d 7.09a 6.79a 6.93a 6.84a 6.84a

In a column, means followed by the same superscript are not different (p>0.05)
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Table 4 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 7.57a 7.36a 7.50a 7.38a 7.05a 7.29a

50% 7.36ab 7.14ab 6.64b 6.79b 6.90a 6.69b

75% 6.98bc 6.79bc 6.52b 6.74b 6.79ab 6.48b

100% 6.83c 6.45c 6.31b 6.50b 6.24b 6.19b

Sam-pan-nee

(Sweetened condensed cassava paste )

Control 7.38a 7.03a 7.09a 7.06a 6.91a 7.03a

50% 6.84bc 6.91a 6.41b 6.28b 5.94b 6.00b

75% 7.13ab 6.44a 5.56c 5.31c 4.81c 4.81c

100% 6.47c 5.47b 4.78d 4.16d 3.41d 3.41d

Ar-loa

(Sweetened condensed wheat flour paste)

Control 7.16a 7.24a 7.45a 7.39a 7.08a 7.13a

50% 6.68a 6.92ab 6.39b 6.18b 6.00b 6.02b

75% 7.03a 6.66b 6.16bc 5.84b 5.34c 5.29c

100% 6.82a 6.45b 5.74c 5.82b 4.58d 5.03c

Khao-niew-kaew

(Sweet glutinous rice)

Control 7.55d 7.53d 7.37d 7.30d 7.20d 7.47d

50% 6.60b 6.83c 6.17c 6.40c 6.67c 6.30c

75% 6.30a 6.43b 5.78b 6.12b 6.30b 5.87a

100% 6.72c 6.33a 5.65a 5.97a 6.22a 5.90b

Gluay-buad-chee

(Banana in coconut milk)

Control 7.79d 7.58d 6.97d 6.95c 7.10d 7.03d

50% 6.68c 6.60c 4.71c 4.74b 5.74c 4.60c

75% 5.55b 5.58b 4.37b 4.05a 5.16b 4.24b

100% 4.47a 4.76a 4.16a 4.05a 5.00a 3.92a

In a column, means followed by the same superscript are not different (p>0.05).

∑¥·∑π°–∑‘ æ∫«à“ºŸâ™‘¡‰¡à¬Õ¡√—∫∑ÿ° Ÿµ√„™â “√≈–≈“¬

Soy/oat-1 (Table 4) ‡π◊ËÕß®“° °≈‘Ëπ∂—Ë« „π Soy/oat-1

º ¡°—∫°≈‘Ëπ¢Õß°≈â«¬ ∑”„Àâ¡’°≈‘Ëπ ·≈–√ ™“µ‘·ª≈°Ê

‰¡à‡ªìπ∑’Ë¬Õ¡√—∫ ª√–°Õ∫°—∫πÈ”¢Õß¢π¡¡’ ’∑’Ë§≈È”·≈–¢âπ

·µà∂÷ßÕ¬à“ß‰√°Áµ“¡ ‡¡◊ËÕæ‘®“√≥“‡ª√’¬∫‡∑’¬∫°—∫

 Ÿµ√§«∫§ÿ¡·≈â« æ∫«à“ Ÿµ√Õ“À“√ ∑’Ë¡’§–·ππ°“√

¬Õ¡√—∫‰¡à·µ°µà“ßÕ¬à“ß¡’π—¬ ”§—≠∑“ß ∂‘µ‘ (p > 0.05)

®“° Ÿµ√¡“µ√∞“π‰¥â·°à  Ÿµ√¢π¡®’ππÈ”æ√‘° ∑’Ë„™â
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 “√≈–≈“¬ Soy/oat-1 ∑¥·∑π°–∑‘ 75 ‡ªÕ√å‡´Áπµå

 Ÿµ√·°ß‡¢’¬«À«“π ‡µâ“‡®’È¬«À≈π ·≈– πÈ” ≈—¥·¢° ∑’Ë

„™â “√≈–≈“¬ Soy/oat-1 ∑¥·∑π°–∑‘ 50 ‡ªÕ√å‡ Á́πµå

(Table 3, 4)

º≈°“√«‘‡§√“–ÀåÀ“ à«πª√–°Õ∫∑“ß‡§¡’„π

Õ“À“√ Ÿµ√§«∫§ÿ¡‡ª√’¬∫‡∑’¬∫°—∫ Õ“À“√ Ÿµ√„ à

 “√≈–≈“¬ Soy/oat-1 ∑’ËºŸâ™‘¡¬Õ¡√—∫ ‚¥¬§–·ππ‡©≈’Ë¬Õ¬Ÿà

Table 5 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 2.56 0.51 4.25 122.40

75% Soy/oat-1 82.00 2.54 6.94 2.64 0.52 5.36 72.06

(-71.27%) (+7.43%) (-41.12%)

Tao-chiew-lon

(Fermented Soy Dip)

Control 65.13 10.48 5.90 4.27 0.42 13.80 173.12

100% Soy/oat-1 72.42 2.30 6.39 4.14 0.49 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 2.91 0.66 22.28 245.22

100% Soy/oat-1 63.43 8.39 3.62 2.13 0.73 21.70 176.79

(- 47.1%) (+8.4%) (-27.90%)

Ho-mok

(Steamed fish curry)

Control 72.88 10.88 10.37 2.47 0.75 2.65 150.00

100% Soy/oat-1 78.24 4.10 11.62 2.47 1.02 2.55 93.58

(- 62.32%) (+12.05%) (-37.61%)

Salad-khag

(Peanut cream dressing)

Control 64.75 13.25 2.58 2.82 0.66 15.94 193.33

100% Soy/oat-1 70.27 10.04 3.12 2.59 0.77 13.21 155.68

(- 24.22%) (+20.93%) (-19.47%)

„π√–¥—∫ 6 ¢÷Èπ‰ª ·≈–¡’‡ªÕ√å‡´Áπµå°“√„™â “√≈–≈“¬

Soy/oat-1  Ÿß∑’Ë ÿ¥ æ∫«à“„πÕ“À“√§“«∑’Ë„ à “√≈–≈“¬

Soy/oat-1 ¡’ª√‘¡“≥‰¢¡—π≈¥≈ß®“° Ÿµ√§«∫§ÿ¡ 24.23 -

78.05 ‡ªÕ√å‡´Áπµå ª√‘¡“≥‚ª√µ’π‡æ‘Ë¡¢÷Èπ 7.43-20.93

‡ªÕ√å‡´Áπµå ·≈– ª√‘¡“≥æ≈—ßß“π„πÕ“À“√≈¥≈ß 19.47-

41.12 ‡ªÕ√å‡´Áπµå (Table 5)  à«π„πÕ“À“√À«“π æ∫

«à“ª√‘¡“≥‰¢¡—π≈¥≈ß®“° Ÿµ√§«∫§ÿ¡ 27.22-92.65
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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 0.41 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 0.41 74.44 402.06

50% Soy/oat-1 12.59 5.71 1.45 0.45 0.49 79.31 373.79

(- 48.18%) (+13.28%) (-7.03%)

Ar-loa

(Sweetened condensed wheat flour paste)

Control 13.18 12.77 2.64 0.48 0.24 70.69 408.25

50% Soy/oat-1 10.95 6.62 2.82 0.29 0.31 79.01 386.90

(- 48.16%) (+ 6.82%) (-5.23%)

Khao-niew-kaew

(Sweet glutinous rice)

Control 23.28 5.07 3.61 0.45 0.36 67.23 328.99

50% Soy/oat-1 29.51 3.69 3.81 0.37 0.43 62.19 297.20

(- 27.22%) (+ 5.54%) (-9.66%)

‡ªÕ√å‡´Áπµå ª√‘¡“≥‚ª√µ’π‡æ‘Ë¡¢÷Èπ 5.54-13.28 ‡ªÕ√å‡´Áπµå

·≈–ª√‘¡“≥æ≈—ßß“π„πÕ“À“√≈¥≈ß 5.23-16.54

‡ªÕ√å‡´Áπµå (Table 6)

º≈°“√«‘‡§√“–ÀåÀ“°√¥‰¢¡—πÕ‘Ë¡µ—« „¬Õ“À“√™π‘¥

≈–≈“¬πÈ”·≈–‰¡à≈–≈“¬πÈ” „π·°ß‡¢’¬«À«“π Ÿµ√ 75%

Soy/oat-1 ‡µâ“‡®’È¬«À≈π Ÿµ√ 100% Soy/oat-1 ∂—Ë«°«π

 Ÿµ√ 100% Soy/oat-1 ·≈– —¡ªíππ’  Ÿµ√ 50% Soy/oat-

1 ‚¥¬‡∑’¬∫°—∫ Ÿµ√§«∫§ÿ¡ æ∫«à“Õ“À“√∑’Ë„ à “√≈–≈“¬

Soy/oat-1 ¡’ª√‘¡“≥°√¥‰¢¡—πÕ‘Ë¡µ—«≈¥≈ß ®“° Ÿµ√

§«∫§ÿ¡ 74.73, 96.23, 96.97 ·≈– 48.68 ‡ªÕ√å‡ Á́πµå

µ“¡≈”¥—∫ (Table 7) ¡’ª√‘¡“≥„¬Õ“À“√™π‘¥≈–≈“¬πÈ”

‡æ‘Ë¡¢÷Èπ 142.8, 10.6, 19.0 ·≈– 39.1 ‡ªÕ√å‡´Áπµå µ“¡

≈”¥—∫ ·≈–¡’ª√‘¡“≥„¬Õ“À“√™π‘¥‰¡à≈–≈“¬πÈ” ‡æ‘Ë¡¢÷Èπ

56.7, 25.9, 63.9 ·≈– 44.0 ‡ªÕ√å‡´Áπµå µ“¡≈”¥—∫ (Table

7)

 √ÿª

Soy/oat-1  “¡“√∂π”¡“„™â∑¥·∑π°–∑‘„πÕ“À“√

‰∑¬‰¥â„π∫“ß™π‘¥¢ÕßÕ“À“√ ‚¥¬‡©æ“–Õ¬à“ß¬‘Ëß„π

Õ“À“√§“«∑’Ë¡’‡§√◊ËÕß‡∑»·≈–∂—Ë«µà“ßÊ ‡ªìπ à«πª√–°Õ∫

 à«π„πÕ“À“√À«“π “¡“√∂„™â∑¥·∑π°–∑‘‰¥â∫â“ß ·µà
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„™â‰¥â„πª√‘¡“≥∑’ËµË” ·≈–πÕ°®“°π’È¬—ßæ∫«à“ Soy/oat-1

‰¡à ‡À¡“–∑’Ë®–„™â∑¥·∑π°–∑‘„πÕ“À“√À«“π∑’Ë¡’

≈—°…≥–‡ªìππÈ” °“√„™â Soy/oat-1 ¡“∑¥·∑π°–∑‘„π

Õ“À“√‰∑¬¡’¢âÕ®”°—¥§◊Õ Soy/oat-1 ¡’°≈‘Ëπ¢Õß∂—Ë« ´÷Ëß

®–¡’º≈‰ª∑”„Àâ°≈‘Ëπ¢ÕßÕ“À“√‡ª≈’Ë¬π‰ª®“°ª°µ‘

ª√–°Õ∫°—∫ °“√„™â Soy/oat-1 ¡“∑¥·∑π°–∑‘„π

Õ“À“√∑”„Àâ°≈‘ËπÀÕ¡æ‘‡»…‡©æ“–µ—«¢Õß°–∑‘À“¬‰ª

·≈– ’∑’Ë§≈È”ÕÕ°‡∑“Ê¢Õß Soy/oat-1 ∑”„Àâ‡ªìπ¢âÕ

®”°—¥¢Õß°“√„™â∑¥·∑π°–∑‘„πÕ“À“√‰∑¬ ·µà∑”„Àâ

ª√‘¡“≥°√¥‰¢¡—πÕ‘Ë¡µ—«·≈–æ≈—ßß“π≈¥≈ß ¢≥–∑’Ë

ª√‘¡“≥‚ª√µ’π·≈– „¬Õ“À“√‡æ‘Ë¡¢÷Èπ ¢âÕ·π–π”„π°“√

æ—≤π“ Ÿµ√Õ“À“√∑’Ë„™â Soy/oat-1 ∑¥·∑π°–∑‘ °Á§◊Õ

§«√¡’°“√ª√—∫ª√ÿß¥â“π°≈‘Ëπ‚¥¬„ à°≈‘Ëπ°–∑‘≈ß‰ª ·≈–

Õ“®¡’°“√·µàß ’∫â“ß‡æ◊ËÕ„Àâ™«π√—∫ª√–∑“π¡“°¬‘Ëß¢÷Èπ

§”¢Õ∫§ÿ≥

§≥–ºŸâ«‘®—¬¢Õ¢Õ∫§ÿ≥ ∂“∫—π§âπ§«â“·≈–æ—≤π“

º≈‘µ¿—≥±åÕ“À“√ ¡À“«‘∑¬“≈—¬‡°…µ√»“ µ√å∑’Ë„Àâ∑ÿπ

Õÿ¥Àπÿπß“π«‘®—¬§√—Èßπ’È √«¡∑—Èß¢Õ¢Õ∫§ÿ≥ Dr. George E.

Inglett ∑’Ë„Àâ§«“¡Õπÿ‡§√“–Àå Soy/oat-1 ‡æ◊ËÕ„™âµ≈Õ¥

ß“π«‘®—¬ ·≈–¢Õ¢Õ∫§ÿ≥§ÿ≥ ‡πµ√π¿‘  «—≤π ÿ™“µ‘∑’Ë

‰¥â„Àâ§”·π–π” ·≈–∑”„Àâß“π«‘®—¬π’È ”‡√Á®≈ÿ≈à«ßµ“¡

§«“¡¡ÿàßÀ¡“¬

‡Õ° “√Õâ“ßÕ‘ß

«‘™—¬ µ—π‰æ®‘µ√. 2536. °“√ª√–‡¡‘π¿“«–‚¿™π“°“√.

‚¿™π»“ µ√å§≈‘π‘° 4 : 55.

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

(g) % Reduction (g) % 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% Soy/oat-1 4.09 48.68 0.32 39.1 0.36 44.0
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