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Abstract

Prik Ka Kleua is a traditional Thai travel-friendly food. This research aims to develop the formulation
and processing of Prik Ka Kleua, to enhance its taste in the form of a Sprinkles Seasoning for Rice.
The formulation was developed by optimizing the content of coconut sugar and salt, with coconut sugar
(at 23 and 25%) and salt (at 2, 3, and 4%), compared to the basic formula. The panel rated Prik Ka Kleua
with 23% coconut sugar and 2% salt the highest. Subsequently, the study examined black sesame levels
at 6, 7, and 8%, with 6% black sesame receiving the highest preference score from the panel.
In the processing, traditional pan-roasting was replaced with oven drying at 65°C, studying three different
drying times: 7, 10, and 13 hours. Compared to the control method, a drying time of 10 hours was found
to be the optimal duration. The developed formulation of Prik Ka Kleua consists of 69% roasted coconut,
23% coconut sugar, 2% salt, and 6% roasted black sesame, with L* a* b* values of 41.24, 2.69, and 9.54,

respectively. The water activity value is 0.24. The chemical composition includes 46.10% carbohydrates,
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41.75% fat, 6.34% protein, 3.84% ash, and 1.97% moisture. The total energy content is 585.51 kcal
per 100 grams. The panel rated their preference for appearance, color, sweetness, saltiness, overall flavor,

and overall liking at 6.50, 7.10, 7.36, 6.36, 7.56, and 7.53, respectively

Keywords: Chili and Salt, Sprinkles Seasoning for Rice, Original Thai
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Tu Table 1

Table 1 Formulation of Prik Ka Kleua

Ingredient (%) Control T1 T2 T3 T4 T5 T6
Roasted coconut 70 68 68 68 68 68 68
Coconut sugar 25 23 23 23 25 25 25
Salt 5 2 3 a4 2 3 a4
Roasted sesame - 7 6 5 5 4 3

NARSuMWINnEInEens 7 gns AANIRUAIN Taun A USunamnudy Yiunanisass (@,) WATAUAINNIG
Uszamduia
2.2.1 MFIATIZRAE
vhnansamminnzinde s 7 Gk 1¥nand Inglatados Spectrophotometer 818 Konica Minolta
i;u CM-3500 $aAnd L* a* b* vhnsiaasegnias 3 91
2.2.2 MAwTEiUE AT
Yhnansaunwinnzinde wa 7 qns unTAeiUSanaeud (Association of Official Analytical
Chemists, 2005) YA znioesas 3 91
223 msdereidiunanindass (a,)
thwansmminnende i 7 gns Sameiniesinusuanidasy (a,) Bt Aqua Lab sqlu Seriea 3 TE

INSIRFIBY19aY 3 9N
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AUARANTIASIEYE 2.2.1-2.2.5 uwaza Peroxide value A3sn1swes Guillen-Sans & Guzman-Chozas (1998)
2.5 MIANNUBHIAUENTOINT LATAMEINUTNR dusunansaeininnzinds
NAnSauEnnsnde e UTv Ty %QﬂLﬁaﬂmﬁ’lmﬁmiﬂzﬁﬂ“ﬁmmmimms LAYANE U R
Tnennsitaszaesnussneumaailonins toun Usunaninudu Wsiu Tedu 101 wazeanslulewse (Association of
Official Analytical Chemists, 2005) LaEMTIASIEVANE IR e (Association of Official Analytical Chemists,

2005)
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3.1 pannsAnENSERUTMaNEniuasIndewinzay S wSunanranAueinsnnznde
971 Table 2 N3RS IZNATE wuiwﬂ%mméaumam?iLmﬂﬁmﬁ’ﬁlugméawaﬁaﬁnﬁmaqmémﬁmeﬁw%ﬂzmﬁa
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ihagszmeanluaumiewnluianavenimanglaatuinmaninlnaihufisetueiiuileanlusiuuainmiuduis
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AuUTINaANEY nuNgRImUANiimNTugeTiae sovas 3.28 warlugnanaaoaiiimaiAnasmuIUTINA
mﬁaﬁLﬁ'uﬁuéqma‘Lﬂ;mm%uamaﬁaéwaﬁﬁaﬁwﬁmﬁmaaaﬁ (p<0.05) sedlsfnmmunmsifinniuaranUsuaasns
faamaln ﬂ'wmm%uamaaﬁhwa@mﬁﬁsmw;@aa5 1-3 éauhwﬂ%mmﬁﬁaimmLwiazqm wunUSinanhdasyres
anTAIuAY uargns? 1 8 6 ufauuanasossdtoddyneadn (p>0.05) Insfiateyluraessminssesas 0.4
TneUsinanidasyaziadoun 0 e WWauds 1.0 euden) FeilaUsunanidaszaiinan 0.6 wwauisaannis

W3giulnvetes wazhuafiiselus sl (Puzu et. al., 2020)

Table 2 The color values (L* a* b*), water activity (a,) and moisture content (%) of Prik

Ka Kleua with different coconut sugar and salt content.

Treatment Coconut Salt L* a* b* a,™ Moisture
sugar (%) (%) content (%)

Control 25 5 35.36+0.04°  8.82+0.08° 18.76+0.28° 0.41+0.00 3.28+1.23°

T1 23 34.15+0.04°  5.50+0.10° 16.21+0.12° 0.37+0.00 2.95+2.08°

2
T2 23 3 33.00+0.07° 5.83+0.08 ¢ 16.72+0.07"  0.38+0.01  2.35:0.93"
T3 23 4 32.45+0.44°  6.03+0.11°  17.32+0.24°  0.40+0.00  1.15+0.47°
2 30.94+0.05°  7.48+0.04°  17.95+0.88°  0.39+0.01  2.24+1.19"
T5 25 3 27.89+0.01"  7.37£0.01° 18.02+0.05%®  0.38+0.00  1.83+.0.49"
T6 25 4 27.00+0.03°  8.49+0.02°  18.52+#0.06°  0.40+0.01  1.48+0.78"™

T4 25

Note: "™ means nonsignificant in the same column (p>0.05).

2-findicate differences in the same column (p<0.05).

Table 3 uanaNan1sUslUAMAMNIUTEAMENRAYRINTNNZINGBNT 7 gnInleTan1sinAzIUL WUIHVAZOU
InazuuuanuveulunudnwazaudnuazUsIng & saniu sahu ndusd wasa1uYeulaesIN Y09gn KA S

WInnzindenivunaimanensITesas 23 indeseuay 2 1niign AsuIndengasiludnwuinandneld

Table 3 The liking score of Prik Ka Kleua with different coconut sugar and salt content.

Treatment Coconut Salt Appearance Color Sweetness  Saltiness Flavor Overall
sugar (%) (%) Liking
Control 25 5 6.53+1.25° 653+1.43° 630+£1.53° 590+1.58" 6.36+1.29" 7.00+1.59°
T1 23 2 723+1.10°  7.30+£1.02° 6.23+1.30° 6.26+1.31° 6.66+1.21° 6.86+1.22%
T2 23 3 6.73+1.11°  6.66+1.24° 6.23+1.54"° 570+1.14° 6.10£1.72° 6.96+1.32°
T3 23 4 550+1.57% 5.16+1.78° 546+1.71° 550+£1.35 6.00+1.50° 6.30+1.66"
T4 25 2 6.00+1.70°  6.23+1.07° 573+1.55° 5.16+1.26° 6.36+1.32" 6.43+1.47°
T5 25 3 643£1.27™ 6.66+1.21° 6.65+1.77° 596+1.67™ 6.73+1.38° 6.93+1.41°
T6 25 4 6.06+1.48™ 596+1.47° 650+£1.63° 6.00+£1.38% 6.56+1.25" 6.73+1.28%

Note: 2-9 indicate differences in the same column (p<0.05).
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3.2 NANSANBIUSINAUNAIAWILAINZEN S MSUNAAREAAMIININNZINGD
PNNSANEUSININTzay Imm’mLLmumﬁwmameUEﬁmuyiaj (Completely Randomized Design :

CRD) lne@nw1seauaan 3 seau laun seeaz 6, 7 uar 8 Tundndumnninnzindens 3 gas wanslu Table 4 wuan

b A a

USUIUAIAIN LT udInan a8V InnEad undEN 1T u AAuaINanates il ted1Aynieaia (p<0.05)

v v v
a o

Weannaldd ey auaudulazsUTadndassuarAuTL NUIWARSUNNIANEINGea 3 gas LAl
wpNAeENETEEAYNEDA (0>0.05) wansnUSinanaiintuluamanenUiinuundassLazUsuaALTUYeN
HARSuININNZINGD 1T0991n09AYTENEUNIARYEIN arunInfeluiusovay 60 sosawnfe lUsAusesay 20 3

YSunaumnuauiiessegay 5wy (Nzikou et al., 2009)

Table 4 The color value (L* a* b*), water activity (a,,) and moisture content (%) of Prik Ka

Kleua with different sesame content.

Treatment Roasted sesame L* a* b* a,™ Moisture content
(%) (%) ™
T1 6 30.52+£0.02°  6.39+0.04° 14.20+0.12° 0.38+0.01 4.07+0.01
T2 7 29.51+0.03° 6.35+0.16° 13.44+0.35° 0.39+0.00 3.98+0.01
T3 8 28.24+0.02° 5.33+0.05° 11.19+0.05° 0.40+0.01 3.90+0.01

Note: "™ means nonsignificant in the same column (p>0.05).

@-¢indicate differences in the same column (p<0.05).

Table 5 uanHaNVIAdOUNIIUsEAMAUNA Tanurmandanminneindens 3 gas luliauunnaeeens
fpdAyn19ada (p>0.05) senalsinuyuilnalvazuuuaruveulunudnvue audnvugsing & nduai sa

YU TAAY NAusANAn ndusalaeTiu uarAuveulneTIn vesgasHandunninnzindeniduiinundisesay 6

geiian Asiudsdengnsniusunanisesay 6 lUAnwInssuunsauunaly

Table 5 The liking score of Prik Ka Kleua with different sesame content.

Treatment Roasted  Appearance™  Color™  Sweetness™ Saltiness™  Flavor™ Overall

sesame (%) liking™
T1 6 6.63+1.27 6.56+£1.33 6.53+1.16 6.26+1.33  7.10£1.21 7.20+1.62
T2 7 6.63+1.24 6.70+1.31 6.96+1.35 6.60+1.37  6.80+£1.27 6.96+1.56
T3 8 6.70+1.26 6.66+£1.26 6.90+1.74 6.63+1.35 7.06+1.28 7.13+0.97

Note: "™ means nonsignificant in the same column (p>0.05).

3.3 msAnwaMsauiiungay dmdundadarindnnzinde
MnAnwszezalun1zeuwdlasNUHUNIYIARDILNUANANY Tl (Completely Randomized Design :
CRD) uian 7, 10 wag 13 dalus Wisuifisuiugnsru (Ennzindedlununsou) Tagvinsmuaugumgiinizey
il 65 asrnwaiioa 910 Table 6 A L* a* b* drwiilevemdndnmnsnnzindeiateuniaiy wuandlenaieu
\utuamanendviinadanas nansumiianuatuesnaiiteddymeada (0<0.05) owinnslafinansamduda

fluAUTBULIULINNIT BBRAURT81 Maillard Reaction laxnnan awwalndd@niuunai (Pinthong et. al., 2019)
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Table 6 The color value (L* a* b*), water activity (a,,) and moisture content (%) of Prik Ka

Kleua with different dried time.

Treatment Drying time L* a* b* a, ™ Moisture Peroxide
(h) content (%) value
Control 0 33.8+0.85°  3.87+0.28° 10.60+£0.63° 0.51+0.00° 2.70+0.18°  0.98+0.18"
T1 7 39.18+0.12° 2.59+0.07°  8.41+0.50° 0.49+0.01° 2.67+0.13°  0.40+0.23"
T2 10 41.24+0.23°  2.69+0.14°  9.54+0.69°  0.35+0.03° 1.97+0.02" 0.00
T3 13 42.98+0.45° 7.76+0.29°  9.66+0.75°  0.27+0.09°  1.39+0.14° 0.00

Note: ™ means nonsignificant in the same column (p>0.05).

2-dindicate differences in the same column (p<0.05).

arudiinanidasvuarUSunannuiuiuanasesdifedAymeada (p<0.05) lelganlunisouuuiy
demnnareuiinutuamealindnsaslafuauseuiieunn Swenamalindnduninnssaneesnvouila
11NN (Trirattanapikul & Phoungchandang, 2016) wenniisreramseuwuInTuddnalnmn Peroxide value
anasuiy Peroxide value Lﬁumﬁiﬂ?ﬂisLﬁu'ﬁwaﬁﬂuawmiLﬁﬂﬂﬁﬁ%maaﬂ%Lm'fuiuizﬁwgmgﬁmﬂﬁaﬁaﬂ Fams
Lﬁﬂﬂﬁﬁ%ﬁmaaﬂ%mﬁﬁ’mﬁummqﬁuanmiﬁuiuwﬁmﬁmsﬁaW’]iﬁﬁﬁﬁﬂLﬁuéauﬂizﬂa‘u (Banthad et. al., 2021,
Dechaboon & lamtham, 2013)
970 Table 7 mi‘di%Lﬁ‘uﬂmﬂﬁWWﬂﬂUi%ﬂﬂ%ﬁuﬁﬁ‘U@ﬂW%ﬂﬂ%Lﬂﬁa‘iﬁ"ﬂ 4gns mIsnsivazLLuALTeU
77838 9-Point Hedonic Scale Tngluunasoudssiiulunadnumsauineasusng & samiu sady niusalnes
wazarumaulngsin wuguilnalvasiuumureulugudnuueau & savu sava sada Tuusnanstueead
JudAgy (p>0.05) LLéﬁwuﬁﬂwmzﬂimg nausd warAuveulaeTI ﬁumqmwamﬁmsﬁw%nﬂgmﬁaﬁiwznmmﬁauﬁ
10 uay 13 d7lus pgu'ﬁmlﬁ%LLuum'}maummdﬂ auseudutadeddyrensiasuuiamamenin 1wy dves
nAnSua sadansidsuulamiaad N1385aa18°84 volatile organic compound Faviaiduasuszneuiiln

nausa (Sukkhown et. al., 2018)

Table 7 The liking score of Prik Ka Kleua with different dried time.

Treatment Drying time Appearance Color™  Sweetness™ Saltiness™ Flavor Overall
(h) liking
Control 0 6.23+1.56°  6.60£1.22  6.86+1.27  6.40+1.40 6.53+1.43° 6.90+1.24°
T1 7 6.56+1.10"  6.60+1.23 6.93+1.43 6.53+1.83  6.69+1.35"  6.90+1.34°
T2 10 6.50+1.47%  7.10+1.15 7.36+1.21 6.36x1.51  7.56+0.81° 7.53+0.81°
T3 13 7.00£1.23%  6.69+1.29 6.63+1.35 6.66+1.62  7.36+1.03* 7.46+0.93%

Note: "™ means nonsignificant in the same column (p>0.05).

2-b indicate differences in the same column (p<0.05).

o
v o
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3.4 USNaUENsevNg LAZAWASUTVLR dmSunBadusininnznge
AR AuTnInnzIndefinumsiauLariliswarSuadIulsEnou Ae NENs1IAIseTAY 69 1A1ANENTTY
Sovay 23 Indesoray 2 LATIIRIAI508aE 6 LﬁawauLLgﬂﬁﬁwmiauﬁ'qmmﬁ 65 psrnaaldua Wuan 10 91w
AR AumiiesnUseneumaaiionms Ussneume aslulewsnsesas 46.10 Tusfusesay 41.75 TUsiusesas 634 1o
S0UAY 3.84 LATALTUSEUAY 1.97 LA MEINUTLAWAY 585.51 Alaunasine 100 nda
\osnaudsenoundnuamansmwinnzinde A touzws wazada ﬁqmﬂﬂﬁy’mmsmmiﬁﬁ@ Taunans
lawnse lusud wazlusiu (Ngampeerapong & Chavasit, 2019; Nzikou et al., 2009) %dﬁﬂﬂ;ﬁﬂﬂzmﬁalﬂummﬁﬁ

Tymdanugs uazlinausylevunasnanie

4. a3
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