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Abstract

Kalamae, one of Thai traditional desserts has a short shelf life (7-30 days) due to its texture
changes. The purpose of this research was developing processes to extend the shelf life of Kalamae.
Three process methods were studied as follows: the first method and the second method were
done by adding each ingredients orderly, one used fresh coconut milk, the other used boiled
coconut milk with sugar; the third method was done by mixed all ingredients together before
cooking. Physical and chemical characteristics and sensory evaluation of each processed kalamaes
were determined and also comparison with commercial kalamae. The results of sensory evaluation
and physical determination showed that Kalamae prepared by the third method was significantly
highest in hardness and least springiness, while prepared by the first and the second methods
showed no significantly different of hardness and springiness (p=0.05). Both the first and the second
methods showed higher springiness than commercial Kalamae. Results of chemical analysis showed
the TBA value of Kalamae prepared by the second method was significantly higher than the others,
but lower than commercial Kalamae (p=0.05). The study of texture changes of Kalamae during
storage in metalized CPP/OPP and OPP/CPP films at 25-30 °C for 75 days. It was found that the
second method Kalamae in metalized CPP/OPP and OPP/CPP films could remain tensile strength
value significantly better than the first method Kalamae (p=0.05). Therefore, for longer shelf-life of
Kalamae, the recommended process to making Kalamae was using boiled coconut milk with sugar,

and added each ingredients orderly during cooking.
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