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Product Development of Traditional Southern Thai Snacks (Kanom Krup)
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Abstract

This research aims to improve and develop the quality of traditional Southern Thai
snacks (Kanom Krup) by means of quality and quantity research method. The context of these
snacks and the problems of manufacturing were studied. The research findings were important
factors to take into account in improving such as the development of manufacturing, the taste
and the shelf-life of this product. Therefore, the developing and creating innovative products
based on traditional wisdom were also studied. The traditional method by spreading under
the Sun and frying in a pan was changed to new method by using a hot air oven at 60°C for
165 minutes and then deep-frying at 180°C for 3 minutes. After drying, the moisture content
was 10.89+0.49 and the water activity value was 0.44+0.03. After frying, the final moisture
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content of this product was 0.16+0.01, the hardness was 379.33+133.62 and the fracturability
was 35.00+7.00. The development focused on the taste of the snacks. In terms of sensory
evaluation, it was found that the scoring of Tom Yum, Pad Thai, holy basil, garlic and pepper,
and ginger flavor was mostly between 6-7. The shelf life of these traditional snacks is more

than 14 days.
Keywords : traditional Southern Thai snacks, snacks, product development
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ANILBULIIANG JuNFUTuNIeALdn
gl anfildlunsviouks  %anudly Jaduiiasot Aiifald
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walded) ¥l fedi2 T Aind

1 L* 61.55+5.12
40 90 150 240  10.85+0.16° a* -0.43+0.03
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mauem 120 180 300  10.04x1.27° \iloduia
NS : fhnusiwanansiuluindaiany ANLUTS 379.33+133.62
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AefuREltyd A N9EnaA (p<0.05)
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2.2.3 outloduld AUNTOU FAYIF KATAUYDUTIN NUIIVUUNTUUTITATIN SEHU

PuLtuSesay 30 lWSUATKUILANNYUTINLNTIGA

A15197 4: NaNSNAARUNUTTANAUNAYDI YUY

A1519% 5: NaNSNAARUNINUTTAMAUN AT UL

NIUUTITANZINT nyuUTasaRue
AENYMY dnsnedu (Sevaz) ANANWE dnsnedu (Sevaz)

30 50 70 30 50 70
fnwedy 6.53+1.04  6.93+1.01  6.73x0.78 Anvaz 7.06+1.11  7.06+0.94  6.86+1.25
Using™ usng™
iledua 6.93+1.01° 6.80+1.54° 593+1.50° deduda™  7.20+1.44  7.40+1.16  7.00+1.31
AINUNTDU 6.60+1.10°  6.67+1.56%  5.00+1.23° AUNTBU™ 7.26+1.41  7.43+1.00 6.96+0.18
ans 7.33£0.88  7.20+0.99  6.93+1.14 ans 7.03£0.99  7.26+0.78  7.03+0.93
SEUR™ 7.00+1.39  7.0741.08  6.53x1.22 SEYIA™ 726+1.17 730091  6.90+092
nausan 7.40+1.22  7.47+ 089  7.00+1.23 nausa™ 6.83+1.51  6.93x1.04 6.70+1.31

ANMUYDUTIN  6.93+1.20°  7.27+1.14°  6.3320.88°

AUYRUTIN™  7.53+£1.07  7.46+0.73  7.10+1.12

Wnewe : ns vanede lifianuwaneaiuedfideddny

v @

N9EdR (p>0.05) Mvnesiuanasiuluwueuiingg
snsiuetslidud1Aynieedia (p<0.05)

AN 6: WANITNARDUNNUITAMEUNAUDIVUL

ANINN 7 HANITNARDUNNUIZTAMEUNAUDIVUL

nyuUsesanseisunsnlneg nyuUasanalng
AANYY ansrdau (Fawaz) ANANYY ansrdau (Fawaz)

30 50 70 30 50 70
fnunlz 7.26+0.94° 6.93+1.46®° 646 +1.73° dnuanlz 7.13+£1.10  7.40+1.32  7.07+1.20
Usng Usng™
iledurta 7.13+1.11° 586+1.47° 540+ 1.69° laduiar 6.93+0.94  7.33+1.26  6.86+1.04
ANATOU  6.86+1.52° 526+1.25°  5.06+1.68° AMINATOU™  6.46+1.27  7.06+1.63  6.33+1.47
aine 6.60+1.47  6.60+0.96 6.06+1.77 aine 6.80+0.99  6.86+1.04  6.60+1.22
SAYIA™ 6.86+1.47  6.33+1.56 6.13+1.65 FAYIA 6.86+0.97*  7.13+1.10° 6.53+1.16"
nausa" 6.86+1.52  6.26+1.55 6.06+1.76 nausa" 7.00+1.05  7.06+0.94  6.86+0.82
ANTOU  7.20£1.34°  6.06+ 25°  6.06+1.55° ANTOU 6.86+0.89  7.33+1.26  6.80+1.13
JEEERH Tngsau™

A1519% 8: NANSNAABUNNUTTANAUNAVDIUUY

M99 9: HANTIATIEINIRATIINGT

ASUYUSISET 113 ﬁﬂﬂgﬁa fuio  Fuit7  dudl
AENYMY ans1du (Sovaz) AR — 14
30 50 70 Ujmfu N MUEN <10 <10 <20
” \Wogaunse LN <10 <10 <10
ANWY 7.33x1.15 7.26+1.08 7.60+0.81 » o
. . N Anlvy <10 <10 <10
1A o
P UQW N (Total plate nsziiion <10 <10 <20
\lodura 7.60+0.81  7.200.85  7.26+0.69 count) CFU/g 34 10 0 <0
ANUNTOU™ 7.47+£1.04  7.06£1.01 6.93+1.14
ﬁ’”s 7.26+1.01 7.33+0.87 7.53+0.62 ﬂ%uqmgaﬁuag é’ug]”] ND ND ND
JaYE" 7.33+1.02  7.27+0.87 6.93+0.69 N NI ND ND ND
nAUTA" 7.26+0.94  7.40+0.89  7.00+0.64 (Yeast and finlne ND ND ND
AUTOU 7.60+£1.03  7.53+0.63 7.27+0.78 Mold) CFU/g AsuLiigu ND ND ND
Tagsau T3 ND ND ND
UNewe: ND=not detected
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