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ABSTRACT

Most of Thai desserts contain high coconut milk and sugar, therefore are
prohibited in patients with degenerative diseases during diet therapy.
Limitation of too many kinds of food during the therapy can discourage the
patients, which is the main reason for the failure in performing diet therapy. In
this study, seven kinds of Thai desserts were selected basing on their
appearances and cooking methods including (i) jelly appearance/boiling
method: coffee & coconut milk agar jelly, young coconut meat agar jelly; (ji)
thin paste/boiling method: egg-coconut milk dip; (i) paste/pan heating method:
mungbean paste; (iv) custard-like/steaming method: pumpkin custard; (v)
custard-like/baking method: mungbean custard; (vi) mixed: agar jelly with
mungbean paste. By using the traditional recipes, those Thai desserts were
firstly made and used as control recipes. The control recipes must also obtain
good sensory acceptability in order to prevent the bias that might be caused by
a low cooking knowledge of researcher in this study. Then the modified
recipes were developed by partially substituting certain ingredients with other
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nonharmful substances as follows (i) vegetable oil, lecithin and maltodextrin to
replace coconut milk (ji) sorbitol, alanine, aspartame, saccharin to replace
sucrose, and (iii) potassium chloride to replace table salt. As comparing to the
control recipes, energy, total fat, sucrose, sodium contents in the modified ones
could be reduced by 25-56, 27-51, 62-100, and 12-53 percent, respectively.
Besides, the ratio of polyunsaturated to saturated fatty acids (P/S) which were
only 0.01-0.05 in the control ones, had also been increased to be 0.82-1.93 in
modified recipes. Both control and modified recipes were tested for
acceptabilities by 50-56 panelists at the sensory science laboratory, Institute of
Nutrition, Mahidol University. = The general appearance and overall
acceptability scores of most modified recipes were in the range of like slightly
to like moderately (score 6-7) on nine point hedonic scale (1, dislike extremely;
5, neither like nor dislike; 9, like extremely), which were lower than in the
control ones (more than 7). The difference in acceptability could be due to the
less desirable taste and aroma of most modified recipes that scored in the
range of neither like nor dislike to like (score 3-4), which were lower than of the
control ones (score 4-5) on five point hedonic scale (1, dislike very much; 3,
neither like nor dislike; 5, like very much). Costs of raw materials per servings
(50-160 g) of most modified recipes were 0.04-0.63 baht lower, except for the
modified pumpkin custard that costed more than the control by 0.33 baht.





