Falaseruiiiag mMandnimidudduiouemns

%o tindAnun IIIUYT VOIFUR kaTsUITNY Al

FoUSay ANNTIUANANTUUTR

A191301 UazAME  QRAIMNITIUNMIUINITOMIS  wialulagannssumans
Un1shn 2559

919138MUINYN AYILAIENIIANTIUUUN UAIFI1RE

UNANED

mimﬂmmimamnmummmwmwaimmmi mmﬂivammaﬂﬂmava Aty
msutddmiedmivridmieadeaudiu L‘wammamﬂmum‘mmmamaﬂmaﬂwmvmu
arunjufionngiunisyuidlflunmshduienduddy defnwszeznainmafuing
frmierfadibuivnzuninislénulugsieuemslutagty Sduneusiuamudsd
Anwiszezanfiuandineiu 3 narildlunisusdrunderdmividnmieads dnw
Shsrdumanyiinahiuaneiy 3 seduiidmadenndnuunieduiaduaiuuvesdn
wilenils was@nwnszeznansifvinudnmiousduiimngan dhlunaaeunsUszam
Fuita Tnoldimaaouiudiuiu 60 au adudndnvinmzinaluladannssumians
UM IN1IFNALULABIIYLIAANTTUAT WUUNAFBUAINYBY 9 8AU ( 9-Point Hedonic
scale) WBuLsuALLANA1TeIAadelagld3S DMRT (Duncan’s New Multiple Range
Test, DMRT)

wumsudinamienluisd 1 luihgangii 80 ssmwaidea Lian 3 daludld¥ums
pawsuinniian WeAnwdnsduifidmadenndnumesuarinuvesiimisfiunndig
fu 3 sedU nudrdnuazduanuguvestiwmieniosay 15 lefuniseeuivunnige
MntuhmaaesszszamaAvinmdmiddienniu 0-5 esrueadea wun
szeziian 7 Ju leunssensuanndign amnziugsiaiiuems Aldnarlumsudndn
wileaduInen

o L

AdfAgy : rawmllendls / ramdendaudiiu / Sueimns



(2)

Title The Processing of Steamed Sticky Rice Chilled for Restaurant

Students Wannason Thongsookde And Tanarak Kamto
Bachelor’s degree Bachelor Of Home Economics
Faculty Food Service Industry, The Faculty Of Home Economics
Technology
Educational year 2016
Advisor Asst. Prof. Nanoln Dangsungwal
Abstract

The objectives of the study were to the processing of chilled sticky rice to the
restaurant. To examine the soaking period for making chilled sticky rice, to find out
the ratio of water affecting the characteristics of softness for water used in making
chilled sticky rice. To study the storage period of chilled sticky rice suitable for use in
the current food store business with procedure as follows. Study of different timing
3 time used for immersion steamed sticky rice. Study on mixture ratio, water content
of different 3 level affect the texture characteristics of the soft steamed sticky rice
Study of the storage period of sticky rice and chilled appropriate sensory tested
by use of 60 panelists. A student of technology, home economics, technology,
test 9 preference level 9 (9-Point Hedonic scale). Compare mean using DMRT
(Duncan’s New Multiple, Range Test DMRT).

The result found that soaking the sticky rice in water temperature of 80 °C
3 hours time, the hinterland is accepted most. When studying the aspect of water that
affect the characteristic softness of sticky rice, 3 different levels, found that the soft
aspects of sticky rice, 15 % are accepted at most, and then bring the trial period for
retention of steamed sticky rice with temperature at 0-5 °C found that 7 day time
period has been agreed that the Charter business with Thailand restaurant that takes

in a lot of sticky rice production.
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