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Study on Factors Effecting Chinese Sweetmeat (Kanom Koh) Flour Production
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Abstract

From the studying on effect of soaking time of glutinous rice for 1 3 and 5 hours before
processing, it was found that increasing of time, the moisture content of grain and flour, the degree of
gelatinization and yellow value of flour increased. When using the flour to make Kanom Koh, increasing of
soaking time resulted in increasing of hardness, fracturability, adhesiveness, springiness, cohesiveness,
gumminess and chewiness. From sensory evaluation of Kanom Koh, the highest overall liking score was
obtained when soaking time was 1 hour. To study effect of particle size of flour, i.e. 80-100 100-120 and
more than 120 mesh, it was found that decreasing of particle size, the whiteness of flour increased, and
the hardness, fracturability, adhesiveness, cohesiveness, gumminess and chewiness from the texture
analyzer increased while the springiness did not give significantly different (p>0.05). From sensory

evaluation, Kanom Koh made from flour at the size of 100-120 mesh got the highest acceptance score

Keyword : Chinese Sweetmeat (Kanom Koh) Flour, RD6 Glutinous Rice, The Degree of Gelatinization
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Table 1 Effect of soaking time of RD6 glutinous rice on moisture content of grain and flour, degree of

gelatinization and color of Kanom Koh flour

soaking moisture moisture degree of
color value
time content of content of gelatinization
(hours) grain (%) flour (%) (%) L* a* b*
1 35.28+0.38° 7.39+0.14° 72.30+0.15° 94.42+0.12° 0.53+0.01° 7.87+0.05°
3 37.39+0.23° 8.24+0.12° 77.07+0.18°  93.84+0.09°  -0.5620.01°  8.96+0.25°

5 38.36+0.17° 8.65+0.17° 81.17+0.12° 92.31+0.10° -0.60+0.01° 9.99+0.12°

Mean values followed by different superscript in the same column differ significantly (p<0.05)

FeAssissdunisAaaaailudresutlinualn wudnie e avnautiudndnafad sefunas
LﬁmL@mﬁiwf@zLﬁ'uﬁju@mdﬁﬁﬁﬁﬁﬁmmmﬁﬁ (p<0.05) aanFagay 72.30 111w 81.17 Fetiasanniiialdiaan
ity nnihiwdadnogedu sy iU fseeniludifsiu e foudeuiunanis
NARDITBY AN8EU TNI01 (2546) A fumnsduuilandaaifudesay 30 40 uaz 50 devlianuieutiy
glaeAlulasion wudsedunisiisaariludifufasas 69.42  76.32 - uaz 83.89 RO TR I ey
BannuA TR

Frusndaeautliunld widsie ssaznaud i dadafinau Arpansadng (L») 2p9utlsazanas
AauAnBuns (2%) FeRneL LALANRWREY (DY) @:Lﬁu?ﬁu@mqﬁﬁﬂéﬂﬁmmmﬁa (p<0.05) i adainadanmn
wudn s AT Ao s dad mm"]Lﬁ@amnmamﬂﬁmﬂﬁﬁ%m%ﬁﬁmaimm"lm%mulﬁnmmmmeérm
(Malllard reaction) szudnaineauasismslundle Teautlazinainnnglalnsladldvinniaiaafiaazin
UiFseniumieiiuiedluluianatesnsse i tuiselilsiui iRadugn liznedimaty wazsenndes
AUHANITNARAIIRI NUANE Funnansnl (2547) Fesautlsutlatnndanaenufousanfuranudu Taely
AosEuLnutladawlien na 6 Tusedl 20 wax 25 1afifud uazliannuseud 105 esmimadeaaiuaan 30
w7 wudidenaEugesuilafintu Amauada (L") anagann 93.07 1ilu 90.82 ANAALAY (a*) AnTwan
4812 1ilu -54.56 LAZANRIMBAY (b*) 1RNAIN 541 1T 7.89

Adnesrunlifinananuilafildan i luse ey fulanddu Table 2

Table 2 Effect of soaking time of glutinous rice on color value of Kanom Koh

soaking time color value
(hours) L* a* b*
1 92.3740.51° -0.3120.01° 12.21+0.27°
3 89.73+0.27° -0.36+0.01° 13.5320.30°
5 88.14+0.69° -0.43+0.01° 14.58+0.30°

Mean values followed by different superscript in the same column differ significantly (p< 0.05)

AN Table 2 wudiszaznautdnwdaniaisiudnaninlideesuninuansiaiuasneldud Aoy
NNADH  (p<0.05) WiuAEafUNIIATaLTN NEANABANANAINN (L) retuaiif idiAanas douaA@ums
4 a o o . oo X o d de ey

(%) TeRARLUAZARIUARY (D*) AziAnTu Frunintiunazifiatuannnisil sl setesdresutlantinun1d



http:p.s:0.05
http:ri'ElU11.Xf1'l1J.J~'tl'Ue.hu
http:p.s:0.05

INTANTNHRTNIZRAUINA 49

. o v o w & & vl m o Y = = e
uan1sdiale dudafqupTeadnledndauasruninAnanannuilen bdandamteadawdinlu
TLEZIANANIULARAS LU Table 3

Table 3 Effect of soaking time of glutinous rice on texture of Kanom Koh

soaking time (hours)

characteristics
1 3 ’ 5
hardness (N) 9.39+0.23° 10.02+0.40" 11.92+0.41°
fracturability (N) 9.60+0.66° 11.23%1.27° 12.53+1.53°
adhesiveness (N*sec) -5.1141.57° -6.34+1.86" -7.70+2 58°
springiness (mm.) 0.54+0.06° 0.65+0.07" 0.73+0.08°
cohesiveness (ratio) 0.18+0.03° 0.31+0.06" 0.47+1.00°
gumminess (N) 1.68+0.31° 3.12+0.64° 5.57+1.26°
chewiness (N* mm) 1.60+0.45° 2.66+0.36° 3.23+0.60°

Mean values followed by different superscript in the same row differ significantly (o< 0.05)

97N Table 3 wurjﬁLfsmﬁlﬁwﬁmmﬁmﬁﬁmﬁm:ﬁmﬁﬂﬁﬁﬁmﬂxﬁﬁnwm:Li@ﬁuﬁmﬂ&’mm@q
muuiﬁﬁié’ﬁmﬁu@ﬂﬁeﬁﬁﬂﬁﬁﬁmwNaﬁﬁ (p<0.05) g fla T T unnns vz anuddaiiiaay
47N Table 1 @:LﬁudﬁﬂﬁﬂﬁﬁﬁmﬁﬁNwi@msl,ﬂ?iﬂw,l,ﬂmﬁ?uﬁmﬁﬂumﬁm%ﬁ@mmmLL°n'=i”m Taenile
sz ATy Luﬁm“ﬁqu@mﬁuéﬂlﬁmn%u el innweutemidrsunis Aamaniludifisduias
ﬁmm’@ﬁ'ﬁmmuﬁlé@ﬁuﬁmmmuﬂﬁ nanee azi1liA A Nud (hardness)  ANnIsuANLLIN Y
(fracturability) mnmmmmwum (adhesiveness) mmmw;lu (sprmgmess) ﬂ’lmmmmimmumumﬂu
(cohesiveness) ANAN NI (gummmess) LLavmmmwummsmm (chewiness) L‘W@J‘Hu Lummnuﬂwu
srduntsPaaaniluduan s libedndaresanalfinzsufuuindu deelfusfoafiniy Snsiay
LﬁuﬁuqmwﬁuﬁﬁLL@VLﬁmﬂum@lﬁmnﬂdﬁ (né’ﬁmmﬁ Fasan LL@”Lﬁ”@ﬂﬁ Yazaauadny, 2550)

LN snageUn sz ndndarestaliinana nudiildanndnmiendetin lusy s nansinafi
uanslu Table 4

a0 Table 4 wudTszatdinTiifuarnain Az Uss e du Fanndun e Ut
NagauLANFANIT et T ATunI9ana (p<0.05)

mumwmjummmﬁmLmvmummmmﬂwmvﬂsmg Wi runlifREaandaw Tl ugin 1
dnlualdnz WuuNnPge nunafeiiaGeuiige vistiinay e sannudlaisinaindofiutunuduasiaaduann
Funasilszdunisfinnaniludunndu (Table 1) M lifmiendeRud AouthadiGeo

Frudsnnraaiieruuazduninumeud wudraunltamnd i tieaiug 1 aludlFazununniign
Reildunanniige aanedasiuAsesuileiiudald (Table 1)

ﬁmn?iu%mﬁ”'mm ﬁwumﬁmﬂunﬁwﬁmﬁa wuiaualianndawieniiug 1 Falnaarldnz LLuu;Te
ﬂ@dmuumnmm ﬂmwn@umnwm esanileldnauties wandinazilaanuduties (Table 1) me
WarnadeuludaaniseLazfanauendnadaannndn wrlEldazuuaLma NN nddae
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_Table 4 Effect of soaking time of glutinous rice on sensory evaluation score of Kanom Koh

soaking time (hours)

sensory characteristics

1 3 5
surface smoothness 5.82+0.07° 5.77+0.10° 5.00+0.17¢
liking of appearance 5.81+0.16" 5.04+0.12° 4.06+0.11°
whiteness 5.90+0.13° 4.13+0.10° 13.05+0.10°
liking of color 5.92+0.17° 5.03+0.12° 4.24+0.09°
smell of roasted rice 5.90+0.13° 4.13+0.10° 2.92+0.12°
liking of smell 6.13+0.11° 5.13+0.11° 4.16+0.12°
stickiness 3.0140.15° 5.0320.12° 5.81+0.19°
liking of stickiness 6.06+0.09° 5.13+0.11° 4.16+0.12°
difficult to swallow 5.82+0.15° 5.130.11° 2.92+0.12°
fiking of texture 6.04+0.11° 5.09+0.14° 3.7040.40°
overall liking 6.10+0.09° 5.03£0.11° 3.00+0.14°

Mean values followed by different superscript in the same row differ significantly test (p<0.05)

Frudnuizileafindy wudraualiandrawisafiug 5 ol ldpzuuusiniian wsnsie 3
Anenizviafafuoniiga esanduutisiisziunis famaniludann feaenndasiunannaaLeaiie
Futmaun g un 1N RanuE (Table 3) dudn s ETe e AR R A uANLINTIA WE IR lEAn
FrnfutiTuna 1 daludlFazunuanndndansnedu menzdanuwminfiafuiannd

Frudnunzuietinanuasdaunnimeuiiedudagiunaiauste wudraunled ldannnisuddng 1
Faluaaldnz LLuumnﬁ'm vt A aTNN FAM N3 DA N ELILAZ NSRRI a e
uile Saliidaassu s uiudneistsua il munmummﬁmmmnmmmmunﬁu 2546)

supannaaulngsIu wmwuuinmnmmmummm 1 daluearlfny WHUNINTAGA HasaINH AN
Feuvesfouiih A1nuaabetun T mauu@w@wwmmnmm AannsuiiaoRaiudes uaslanwueum
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FeRansnnainuaniseseuiaitg wuszzna Ui zanae 1 4ol esnnutletled
ANsIULA =TS AARa LRIz (Table) Wevhainguli fetinadildasldiuazuumgiu
AN 7] i'm%\mumumm«n@ﬂmmquqaqm (Table 4) Alfsvusnaigt lunsudauilauniiidenaae el

2. Anvaueivanzantaswilaunls

ianaaesndauilaunliloeldnaiutdiofmunzanie 1 99l ddamnauudaualiaun
Fnaffi Ay Andeeduilaun s uaAndue s IiinERan Uil A suna s eiuuansluy Table 5

AN Table 5wudilaunATetuaEna mmm%mmLLﬂﬁlﬁmﬁmﬂwﬁﬁﬂéﬁﬁgymmﬁﬁ
(p<0.05) LﬁmmmﬁmLLﬂqgnum%LﬁmmnmnLﬁm%uluumLéfm“ﬂfl WuszlaauAargninae luszudng
nszuaunsuain g lalasiandadungafiaunsoduly Lmammﬁﬂ@ﬂﬂu L@Q@Llﬂﬂ\ﬁﬁuﬁﬂ%u ERRY N
ﬁﬁmmmLﬁn‘%qﬁmm%uq\mdﬁLLi’Jd'ﬁ'ﬁmmm“l,wyl,ﬁ'mﬁuﬁmsmmﬂmﬁ@uﬁu (39U WadaTannTn, 2539)
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FAUR  WUILHBLTNEIUIALENAY A1AINATNY (L) AZtNeL duA@uad (a%) T9Rnay WazAng
m?va\a (b*) “ﬂm\mmuummmmmm (p<0.05) LummnLmLLﬂ@mmmL@nmlwmmmmmumu:ﬁq
mmm .,ummm&mLLﬂ\ammmL@nm‘lwmmvw@uummn‘uu

Table 5 Effect of particle size of flour on moisture content and color of flour and Kanom Koh

particle moisture ’
color of fiour color of Kanom Koh
size content of
(mesh) flour (%) L ar b* L* a* b*

80-100  7.46+0.05°  93.33+0.25° -0.41+0.07° 8.85+0.28°  88.33+0.18°  -0.42+0.01°  12.22+0.17°
100-120  7.64+0.04° 94.33+0.22°  -0.37+0.01°  827+0.13°  88.81+0.27°  -0.36+0.01°  11.15+0.17°
> 120 7.79+0.05°  94.77+0.06° -0.31+0.01° 7.90+0.06°  89.79+0.42°  -0.31+0.01°  10.07+0.19°

Mean values followed by different superscript in the same column differ significantly (p< 0.05) , ns = not significant

Frud  wudndeutleiliunsidnas Avaenuadng (L9 Az AAUANRLAN (a%) THARL UAZANE
m?am (b%) aranasaeatTu A ATYN9anR (p<0.05) avanidlautefanadnin liTinnsdeesneeasautla
30ty Wetnadaul T minin liinsssiauuasannty

meuﬂwimmmmuuin wuwnuu‘ﬁnmammLLﬂwﬁmmmLﬁnQVﬁﬁhmwmw( L) Ry A
Auea (a )mmmammummmm (b*) ammﬂmwuﬂmﬂmmmnm (p<0 05) ma@mﬁamnumﬁ’u@\mﬂa

edinsnzinansdaliadudamuslifinanan il AR T ssnsfiLan sl Table 6

Table 6 Effect of particle sizes of flour on texture of Kanom Koh

size of flour (mesh)

characteristics

80-100 100-120 =120
hardness (N) 9.27+0.09° 9.44+0.07° 9.64+0.07
fracturability (N) 9.57+0.57° 10.69+0.67" 12.67+1.45°
adhesiveness (N *sec) -2.61+0.58° -3.67+0.62° -5.14+0.32°
springiness™ (mm.) 0.64+0.10 0.62+0.07 0.61+0.08
cohesiveness (ratio) 0.14+0.01° 0.16+0.01° 0.18+0.01°
gumminess (N) 1.25+0.12° 1.53+0.10° 1.7120.12°
chewiness (N * mm) 0.87+0.33° 1.51+0.37° 1.7440.38°

Mean values followed by different superscript in the same row differ significantly (p<0.05) , ns = not significant

AN Table 6 WUIIATAMNWEY ATNTUANLLINE AT ZRARURY ANANAINNTINNE TINE Y
AnAnnawmiien uazAAIMUReN siAEnas T AT eutlsTaun adnas unnummmuﬂma’lu
sauseinefltdedAgynneala (p>0. 05) aeannuilenTaunadnunnas Beia fuin m@nnnm@m'lumumau
mmugﬂmuuinmluLLuuLLauLL“nwu [Hedudatesnua iz s iyt s feldusaAsiugy
uanmnﬁu’l,u‘*;’umﬂumi%ugﬂmuuiﬁﬁdqumuﬁLflmiﬁ Lfi‘@LLﬂ\aﬁmmmﬁnmnﬁﬂﬁgm%ﬁﬂ%ﬁ NAFINNLHD
AL el usaRsin AN suAnu s Raty Weanalias e s Ay AR d Y

nansnageLN sz mANTara i aana Nl iR asn s sl Table 7
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Table 7 Effect of particle sizes of flour on sensory evaluation score of Kanom Koh

size of flour (mesh)

sensory characteristics

80-100 100-120 >120

surface smoothness 5.00+0.17° 5.77+0.10° 5.82+0.07°
liking of appearance 5.12+0.08° 5.85+0.06" 5.49+0.06"
whiteness 3.29+0.14° 4.22+0.08°  4.9740.09°
liking of color 4.95+0.09" 5.48+0.11° 5.48+0.09°
stickiness 4.14+0.08° 4.53+0.25° 4.82+0.07°
liking of stickiness 4.64+0.18"° 5.00+0.11° 4.35+0.08°
difficult to swallow 6.04+0.22° 5.54+0.28" 4.95+0.27°
liking of texture 5.80+0.09° 5.79+0.10 5.36+0.07°
overall liking 4,36+0.12° 5.66+0.15 4.95+0.26"

Mean values followed by different superscript in the same row differ significantly (p<0.05)

an Table 7 wudmwissesitliishafuazdnainldnsuiumas seanndudaynduresaun g
NARALILANA NN UL LN A ATUNINED A (0<0.05)

FruponBauresionianudnflaldulleiiiamnadnie 5120 we v uniiidazuuuannign
umaﬁdﬁﬁfaﬁaumn%m iesaniautlafiiaunndnazBefadaiuanniy vnldieann Gaummﬁwﬁﬁmn
o mummmuanwmwﬂswngwuf;wuuinw‘mlﬂmmmmﬂﬁunmam 100- 120 14 1 ¥AzULUIANTiga

mumﬁfmmmmumm frunnteud wudndeduliidamadinie >120 we sginldzuniils
mmumnmm e sannutleifaunminndiasiifensadaanni (Table 5)

Frudnumizmienfafu wodrdle Wullwissunadinie >120 we azin WounIfldazuuuminiian
wnefeflanenu mileifefusnniign daudmanameuitesdadiuaanmiios wod s iildullens
pneunansie 100-120 i lEazmanndndastineiu weifilesanulelduileidaunn g withasd
FnunuzmiinRnihsion uannnzAneuiiesunazienfuly v liieuIuNAnUgaaananiulfidne wh
Elfutlifmunadnifiuld ssfldnsnzwdaaPedumniiuliaumesey iieousy

Frudneuzuiiane wududaldutldidaunnluaide 80:100 we szldpzuuunnnian wna il
anwmamadmmmnmm Lummﬂm:r‘lmﬁwu'm‘lwmuﬂwvmmsﬁumnmu%u@mm (Table 5) vinlwaunid
fenwiuion ilesudszmmAddnunzuiidneesnn quumummmuLu@ﬁwamummLLW wuanaunln
f4utlaun 80-100 WBUAT 100-120 Lwnlmﬂ:uuumnmm Foilerunuiesauiudnueniisuaesaunls
(AINUNIRIFIUHRRA U AR UNTTN, 2546)

Frupnrureulnasan widrauniin duilfifaualunansie  100-120 we Wazuuunnnign
menzauaiipuGeuiawingunans fRnateiiesunsnn Sdnsnrmieafatulunans Sdnenzut
Hamethunans dowmunlinlduilafifanadnuaslugide >120 uaz 80-100 L IFAzLUUT I AIANA AL

@”LﬁuQWLLﬂQWN?}u’]ﬂLﬂﬂ@d afifnAnaFuuszAInaRaEy (Table 4) uas Lmuﬁmm@muuin azlé
PR (Table 5) LLmuLLmTuunﬁimemmmwu,ﬂzm nsuAnsny MsizRaRURe ANAINATY
IMEsI A AU LAZANENEANIALY (Table 6) ANHANSNAgaUNSLszamMdNdTa nsnuiled
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AuEaUA A NTeLadudasnuat Nwilen AN ULHEANTAR WANNUTY LaTANTeLTALTINGIER
(Table 7) auilurunanadsdenld

agUuan1sNARas

annMsAnnIzaznaiEnzas lunnsuddnmianeulauFeuluns zuaunseanuiimuld
Weld981 1 3 uay 5 91lus wudnszeznaniiiuEnan iadLre N EatnateulEnnuseu Anaiu
vosuthaunln seAunsAnaailufresuls wasAndinasseatlafindunusadu wevhuilei g lunas
muu‘iﬁ wudndne e e duTarunii A A (hardness) ANMULANLUINY (fracturability) ANN9INIZAR
wum (adhesiveness) mmwwu (Sprlnglness) mmwmmammvmmmnu (cohesweness) ANUAIAIN
Wilen (gumminess) WAz mmwwummmm(chewmess)l,wmumummu u@nmnumwmmmmma@
Frafimnzanie 1 Falus ase s wesnEataneuiuteLiiaSanay 35,28 LilildasiAANAL
faeay 7.39 srAUNTsnARaIN it eeas 72.30 ANANINETNN (L) 94.42 ANRWAS (%) -0.53 UavANAImand
(b%) 7.87 Wevhulleln@naunls widn muuiﬁmfﬁﬁmmwmw (L) 92.37 A3ume (%) - 0.31 uazA@
RGN (b*) 12.21 LL@‘“'me unnANTeUTALIINGIaA Lummnmmmmmmmummnm@ ierunid
119 finduvanesiinf wiaofaiutes Lasidnsnisuidneefimiizau s dn A Fse srunln
uazdaAnnanesrnatesutlraln 3 sYAUAR 80100 100-120 Uay MINNGA120 e wudilewiautled
uPENAT Azt Ra et uidierih AR unlns aunfildTieou GauiRaay waeiin a1y fn
mqﬁmﬁnwmxLﬁ@ﬁuﬁ@nnﬁmiﬁﬁiuﬁu unSuA AL Wo TR TR Uil iz asiAe 100-120 W
WlaRlEasdAnmnaTusanay 764 AAaNAdNd (L7) 94.33 ANRUAT (%) -0.37 Lasendimaas (b%) 827 1ie
il udneunls widnaun TR ldTApanmgdns (L) 88.81 AALAS (a%) -0.36 LazANAMAEaS (b%) 1115 LAY
1F5umz LLuumﬁm@uImmqumm ImﬂumwLmumuuﬂuiwmumunma Aerunidnn wilinAnfua
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