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Textural and Shelf-life Improvement of Khanom Bua Loi Dough,

Using Modified Starch

o g
!ﬂilli]‘ﬂﬂ LINVTTN

AVIMITAMIFINIOMNT AMZMITAMIFINIMT aantiumssamsilaanaJand
8NV AR JINTAUUNYT 11120

E-mail: premruetaiyam@pim.ac.th
U |
unanee

o o Y = =~ 5 | Y S Ao 9 = <3 Yy 1
muwmaaammﬂuﬂwnmuEnm"lmﬂunauﬂaman I3 melunesnaa JJ’t‘)”IEJﬂTilﬂ‘]JmlﬂhliJ
v

v a 3 A < = o A g v o A a9 v AAv Ia
UIY umﬂmflu“lmmmﬂﬂmamamm Lmzmwmmamu"b 2 ’J‘L!‘Vl’qmWﬂil’l’i@ﬂﬁl!’)%ﬂﬂll’)ﬁf}ﬂi%ﬁﬂﬂﬂ

9

o 9 < v 4 a o sy
vilsulyauihwanldiquaiwduaziny lduuienmssansuuiase Tasnauuili®messesazs, 10

{ = J

@ F) = g’ A I~ Y v Ya ' ==y
uaz 15 nuuilsdamiiswazindeaiudountls nageuarureunudsunun uilwwanniuildmes
F ] ¥ 9
¥owaz 10 Milodudadnga o wileiinwauiumssaunmuiidosay 5, 10 uaz 15 wioufuais
o & a A ) ya L o o v Ao a 79
HosrusiaounadonTstlTomadosaz 1 dFurouriodudavostounilsnlasdnunauidosas 10
< ) o = an T a a 4 o a (=
annsonu lduiu 6 JulugalndInswaulaeshide wanisinsiziuilhauniinaeomuni wudl i

]
1 @ J 9 a 7 2 "o 1 @
ﬁ?uﬂigﬂﬂﬂﬁﬂﬂﬁﬂﬂ']iI’Ulléﬂﬂi@] AUNUNTHAAVUNUIADIMINUAININY 0.033 VINAB 1 NIV

v
°o_o w o o a ¥ o 3w
fmadn: vuinhaee uilsdauls msduunaui e duda orgmaiAuinu

Received: March 07, 2016
Revised: June 01, 2016

Accepted: June 03, 2016



222

Sci. & Tech. RMUTT J. Vol.6 No.1 (2016)

Abstract

Khanom Bualoi dough, a small rounded mass of glutinous rice flour sold in the market, could not be

kept for long. It became hard at core and black velvety molds after keeping for 2 days at room temperature.

The objectives of this research were to improve a blended starch of good quality and shelf-life for Khanom

Bualoi production. Starch ethers of 5, 10 and 15 percents were mixed with glutinous rice flour and boiling

water into dough. The starch mixture was then added to 5, 10 and 15% humectants and 1% calcium

propionate as preservative. Dough with 10% added humectants was good quality and accepted by panelists. It

could be kept for 6 days in polypropylene bag at room temperature without appreciable changes. The

approximate analysis showed that Khanom Bualoi was found to contain mostly carbohydrate. The production

cost of Khanom Bualoi was 0.033 baht per gram.
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