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ABSTRACT

The objectives of this research were to investigate factors affecting the spherification of
coconut milk caviar and the application of coconut milk caviar in Thai cuisine. The coconut milk
caviar samples were prepared using different concentrations of sodium alginate at 0.35, 0.65 and
0.95 % by wt of coconut milk and different sources of calcium solution, calcium chloride and
calcium lactate at 0.5, 1.0 and 1.5 % wt/v. The caviar samples were analyzed for appearance of
spherical shape, size and hardness by texture analyzer. It was found that only coconut milk
caviars prepared by 0.35 % sodium alginate had tailing shape. In addition, the size of caviars
tended to be bigger when higher concentrations of sodium alginate were used (p<0.05). Coconut
milk caviars formed in caleium lactate solution yield bigger size than those formed in calcium
chloride with no effect of concentration was observed. The increased concentration of sodium
alginate and calcium salt solution resulted in higher hardness values of the caviars (p=0.05) with
the greater hardness observed for coconut milk caviars formed in calcium chloride solution
compared to those formed in calcium lactate solution. The coconut milk caviar sample prepared
by using 0.95% sodium alginate with 0.5% calcium chloride solution and with 1.5% calcium
lactate solution were evaluated for the sensory quality. No significant difference in all attributes
was found (p>0.05).

The addition of sodium chloride in coconut milk at higher concentration resulted in the

lower hardness of the coconut milk caviars (p<0.05) with no effect on the spherical shape. The

111



coconut milk caviars prepared by using 0.95% sodium alginate and 0.5 % calcium chloride
solution with the addition of 1.5% sodium chloride in the coconut milk were stored in
polyethylene plastic box at 4 °C for 15 days. As the storage time increased, pH value of the
sample tended to decrease with the increase of total acidity and total plate count. However, the
result from sensory evaluation using pair comparison test with the freshly prepared caviars
indicated that the coconut milk caviars could be stored at 4 °C for one week. The coconut milk
caviars were then applied to Thai food to create a modern Thai cuisine and Thai fusion food. The
two main dishes weresea food squid ink spaghetti with tom yum sauce and Steamed rice with
shrimp curry pudding and coconut milk caviars. The two desserts were Pumpkin in coconut milk

mousse with caviars and Mango and sticky rice with coconut milk caviars
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4.5.3 Vinneaunsvrdina (pumpkin in coconut milk mousse)

Honosunsusiuomrsnnuves Inefivlédacs Tnelidounaunsnio

v
=

a B A g aa @ =2 g A
ﬁﬂﬂm &N HINT1A LASINAD AFYTATIRNHITU ol WU ﬂﬂlﬂuﬂ’mﬁﬂu’lﬁui‘i} BIN1TI U

L] Qr o il l:'h 1 - 4 -] g oy
1S UHAUNANVDINTTINANDIUATUIY (18 TR U TIU AN AY Hei i Nz AN
A ¥ ~ @ a _ d Ao o i ' v AE o '
ey unelinNuA nAuwanidnyuzseuLl zd MIUEgeIY DPNIdIRnUAS
9 a o lad g 0 g Y ¥ Hw 1) v 4 2 A
Aaemdesnzimaan g M ladnneaunsus iy nvuasisiazu S ol semusvy a9

) :
wiriu ldningili 45

31 4.5Ameunsunysia



28
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4. ﬂi’hamﬁn’mzﬁumﬁm NEN (mango and sticky rice with coconut milk caviars)

4.1 TIUHAY
Framfloadiong e 500 a3y
Wangn 250 A5
vhenanse 270 A5y

naotu 16 nfu



44

' & w
wziahaen 1] 2 gn
MIusnzi
42 931
¥ v =
42.1 andruminumhiigaley udwrdraumiionssing 30 U
4.2.2 i lilaszanm 30 und W309UA BNag
4 ad W 22 .
4.2.3 WeunInZN Wananse indetusniuss 1y auldazars udaonawind
424 himilednilsgniou q mlderamas, Tanziinezeon 1 inulii Tadqy
o ar =1 & oy @ =
Woaann 14152191 20 a7 T e ldaudhamilen i asin198n 10 115
o o - sy ¥ 4 a P Ay P - '
425 uwnmuaaguwﬂﬂmﬂumucymwmmawumq N VUDTUHTIET ARl
9 S J =
WA N



sz Tamsanmn

N.A. 2555

W.F. 2550

WA 2546

dsziamsiiau

WAL 2557

WA, 2552

WA, 2551

MIUUTUDNY

45

5

3
Epad

)]

=]

¢

sz Iag v
HIIWUL MDD

15 TanIaw 2528

thuail 93 wyj 3 dwadu Sunamuids Smsagiun

sva lilsudld 32210 Tnsdnsiions 087-9635527

=

Anmdeligyrinnmansuniiadia avuns Tuladns sauas

U3M30TM3 AizeadIMnssuAYs daiumaluTainszveumnd

b @ o o = =) =

unmsaensziviazdisamsanu lutlnsdnm 2556

= =y = e a @

dusamsfinulS g Inemansifudia ndngasgaaunssa
=3 = 4 ~

DIMITUALMITUINT AmsIngenaasuazma Tulag

WHIINNRBIIN Y AIUA AR

o o =2 > 5 == S o = =1

AUTIMSANYITEAUT U aNAnBImoulat (Snd-adia) 159 o

a o ar ar = o
ﬂ§$ﬁ1‘i‘1’31ﬂ81ﬂ13 ﬁﬂmﬂ‘ﬂi”lfﬂ‘ﬂ WHIATIUNT

daasdew Usssmdngasgammnssue s tazns U3 Tseitey
= a o = o L ¥ a
msEounmInndessiganadaguinisinueniiaanss

.
Qs

1 o o 1 ar = alw a = 3 aa
BT AUHUY Commis [T BHUAATALNDST UTHN DUUWALD NI

v A

TINALDIND T

g 1 -7} s c;

HPWNOATI UHUNAT NS T53usu0 UL Ngamne

& ] Yy

ANBAULNUNMEATNYRIAIBTNZ DT UNAINA MU UT YD

= Y=Y T = n:i o 3

Mmamamumsammmsumgmamawh‘lumsmugﬂmaﬂau
v [

MsEyINmI T AN ZAUALAT ISR ATIT 4

22-23 WAL 2557 YuhaInends uniInededailns,

Uszme'lne





