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Abstract

Development of Thai Traditional Dessert from Riceberry

Kritsana Theerachaisakul, Phicharat Jirawechkitkul
Project advisor : Orasa Suriyaphan, Walla Tungrugsasut
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
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The aim of this special project was to develop 2 types of Thai traditional desserts
Knom Dok Jok (KDJ) and Knom Kleeb Lumduan (KKL) from Riceberry flour (RBF). The
base formula of KDJ was composed of dry ingredients including rice flour (100 g),
wheat flour (50 g), tapioca flour (100 g), table salt (5 g), sugar (75 g) and liquid
ingredients included coconut milk (110 g), limewater (170 g), egg yolk (17 g), vegetable
oil (20 g). The developed base formula of KDJ by substituted 50% of rice flour and
100% of wheat flour with RBF. The presence of RBF resulted in coarse texture and
dark brown color of KDJ. Purple sweet potato flour (PSPF, 25 g) was used in
combination of tapioca flour (75 g) to improve KDJ’s color. To enrich nutrition of KDJ,
the commercial protein supplement and almond powder were added at 5% and 3% of
total dry ingredients weight, respectively. For KKL, the base formula was composed of
wheat flour (100 g), icing sugar (50 g), table salt (0.5 g) and shortening (55 g). KKL was
uniquely flavored by fragrant candle. Developed the selected formula by substituted
20% of wheat flour with RBF. The substitution of RBF and 24% reduction of shortening,
KKL had gritty texture and gray color. To enrich nutrition of KKL, green tea powder and
PSPF were used at 3% and 5% of total flour weight, respectively. Food coloring agent
(green or purple) was added to enhance color of KKL. Based on sensory evaluation
(9-point Hedonic scale method) of the KDJ and KKL on 83 assessors. Average of
overall liking score 6.53-7.25 (slightly like to very like). The KDJ containing RBF had
29.55% of crude fat. The KDJ containing RBF and commercial protein supplement had
6.23% of crude protein, which is 1.68% higher than KDJ and almond powder. The KKL

containing RBF had 23.42% of crude fat and 5.20% of crude protein.



