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Carrot added Cereal Bars (Khao Mao Mee)
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ABSTRACT

The objective of this study was to develop formula and method in producing “Khao
Mao Mee”, with the following aims in particular: a suitable method of drying carrot, basic
formula of “Cereal added Khao Mao Mee”, suitable amount of dried carrot in the ingredients,
formulae of syrup suitable for binding ingredients, nutritional value of finished product and shelf-
life of the product packed in aluminum foil.

It was found that fresh carrot with 2 millimeters thickness dried at 70°C for 5 hours was
most suitable to be used as an ingredient of “Cereal added Khao Mao Mee”. The second
formulae showed the best overall liking of texture (crispness). The formulae with 10 percent of
dried carrot added received the best overall liking. The binding syrup containing 58% high
fructose syrup, 28% glucose syrup, and 14% sucrose received the best overall liking. The end
product of the developed cereal bars showed the chemical composition of 2.28% moisture,
13.01% protein, 19.56% fat, 2.25% ash, 1.49% crude fiber, 62.90% carbohydrate. The water

activity was 0.23. The shelf-life was six weeks.
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Colorfastness to Washing of Secondary Color Dyed Silk with Natural Dyes
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Abstract

This research aimed to study the effects of dyeing sequence upon the colors and washing
fastness of silk yarn dyed with natural dyes. Experiments were conducted to dye green color with
Indigo-Prahoad and Prahoad-Indigo; dye purple color with Lac-Indigo and Indigo-Lac; and dye
orange color with Prahoad-Lac and Lac-Prahoad. Then the color values L* a* b* C*and h* of the
silk yarn were measured both before and after washing in order to determine the color change and
color staining (dE*). Data were analyzed to determine mean values and mean differences were
analyzed using t-test at the statistical significance level of .05.

In dyeing the green color, it was found that the dyeing sequence of “Prahoad-Indigo”
statistically yielded the higher values of L* a* b* C* and h* than the dyeing sequence of “Indigo-
Prahoad”. The dyeing sequence of “Indigo-Prahoad” also statistically yielded a lower dE* value
of color change and of color staining, indicating a higher washing fastness.

In dyeing the purple color, it was found that the dyeing sequence of “Lac-Indigo”
statistically yielded the higher values of a* b* C* and h* but a lower value of L* than the dyeing
sequence of “Indigo-Lac”. The dyeing sequence of “Lac-Indigo” also statistically yielded a lower
dE* value of color change, indicating a higher washing fastness, but a higher dE* value of color
staining indicated a lower washing fastness.

In dyeing the orange color, it was found that the dyeing sequence of “Prahoad-Lac”
statistically yielded the higher values of L* b* C* and h* but a lower value of a*. The dyeing
sequence of “Prahoad-Lac” also statistically yielded a lower dE* value of color change which

indicated a higher washing fastness.
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ABSTRACT

The objectives of this research were to study the optimal water quantity in cooking
varieties of brown rice and the factors related to optimal water in cooking five varieties of brown
rice: Munpu, Sungyod, Homnin, Hommali and Hommalidang. Five varieties of brown rice were
cooked with 3 different levels of water at 1: 1.7, 1: 2 and 1: 2.2 by weight. Sensory evaluation of
cooked brown rice was done by 30 Home Economics students whose age were 20 years old and
above and the data was analyzed using Friedman test and Wilcoxon matched-pairs test. The
correlation between gel consistency, volume expansion, protein and amylose contents and the
optimal water quantity was analyzed using regression linear equation.

The results revealed that the preference for optimal water quantity in cooking five
varieties of brown rice were 1: 2 and 1: 2.2 with no statistical difference. Factors which were
found to relate to the optimal water quantity was amylose content. The equation to determine

water quantity for cooking brown rice from amylose content was W = 1.813 + 0.02A.
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Abstract

The objective of the research was to investigate the antioxidant capacity and total
phenolic compounds in selected fruits from the market. Nineteen kinds of fruits were analyzed
during 2008-9 using DPPH radical scavenging capacity method. It was found that the antioxidant
capacity of the fruit samples were 3.89 — 129.15 mg Vit. C equi./100 g. and the total phenolic
compounds were 17.71 — 128.81 mg GAE/100 g. Kimchu guava showed the highest antioxidant
capacity and total phenolic compound content. Lychee and Klom Salee guava showed the second
highest antioxidant capacity phenolic compounds. The rind of mangosteen was found to have 92

times greater antioxidant capacity than the edible part.



