~ DEVELOPMENT OF MIANG-KHUM
PUFF PASTRY

By

 SUCHAPA VIROCHTACHA

A special project submitted to
| School of Biotechnology, Assumption University
_]n part fulfillment of the requirements of the Degree

of Bachelor of Science in Blotechnology
2015




THE. ASSUMPTION UNITVERSITY LIBRABY

DEVELOPMENT OF MIANG-KHUM
PUFF PASTRY

BY

SUCHAPA VIROCHTACHA

A special project submitted to
School of Biotechnology, Assumption University
In part fulfillment of the requirements of the Degree
of Bachelor of Science in Biotechnology
2015



Title:

Name:

Project advisor:

Level of study:
Department:

Faculty:

Academic year:

Development of Miang-Khum Puff Pastry
Suchapa Virochtacha

A. Nootrudee Siriboon

Bachelor of Science -

Food Technology

Biotechnology

2015

N Sk

(A. Nootrudee Siriboon)

Advisor

All right reserved by School of Biotechnology

Assumption University



Acknowledgement

This project has been a great opportunity for me to acquire knowledge,
experience, and techniques that could not be found in classroom. It has allowed me to
apply the knowledge taught in class to a project. Undeniably, the project would never
be completed if I was not received by the countless advices and cooperation from
many different people. Therefore, I would like to express my gratitude to every single
person who had helped me in one way or another.

First of all, I would like to express my sincere gratitude to my lovely and
kindness project advisor, A. Nootrudee S., who has spent her precious time advising
my project, continuous interest, encouragement, guidance, and suggestion throughout
this special project as well as the improvement of this manuscript. Without your help,
this project would not be success. Moreover, I would like to thank you Dr. Aussama
S. and Dr. Kamolnate K. for recommendation and suggestions as well. All of you are
so giving and caring. Thank you very much.

I would like to offer my specially thanks to my Biotechnology faculty
members include junior, senior, and all panelists for suggestion and comments in
sensory evaluation and consumer test. Especially thanks to my friends for their help in
any part of special project and beside me since start until the end of project work.

Lastly, a special word of gratitude to my beloved family. I really thanks to my
parents for their infinite love and inspiration. Thanks for help, good suggestion,
encouragement, and also financial support which enable me to complete my thesis.
You help me so much. Thank you.

I believe there are people that I have not mentioned. I wish to thank all of

those who had contributed to the completion of this project.

Ms. Suchapa Virochtacha



Abstract

The study of this project was aimed to formulate the Miang-Khum filling for
Miang-Khum puff development. Start with preliminary test, which were dough
preparation and improvement, and then, Miang-Khum filling preparation by varying
lime - lime piece, lime juice, and citric acid. The result showed that lime juice was
most suitable to use in the filling. Next, JAR test of product was studied which
indicated that there were 3 attributes should be adjusted - sweetness, ginger flavor,
and sourness. Firstly, adjusting sweetness in Miang-Khum sauce and then secondly,
adjusting ginger flavor and sourness in Miang-Khum filling respectively. In prototype
formula, the result displayed the average preference score of ingredient in each
attribute. The overall liking was 7.2+1.1, sweetness 6.7+1.0, sourness 7.1x1.2,
saltiness 7.1x1.1, bitterness 7.4+1.2, coconut flavor 7.3x1.1, and ginger flavor
6.9+1.1. The results from consumers acceptance test showed that the prototype
product was accepted by 98% of the consumers and 94% were willing to buy the
product when launched. The suitable price was 25 Baht to 30 Baht for 5 bite-site

pieces with the preference score of 7.5£1.0 out of 9-point scale.
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Introduction

Thai food is mainly combination of bold flavors from many tasty flavor. Miang-Khum
is one of Thai food as savouring the traditional Thai snack. It is a delicacy wrapped in a leaf
with many ingredients and commonly found in Laos region of northern Thailand, which has
discovered for a long time ago. Miang-Khum translates to “eating many things in one bite”
which “Miang” as food wrapped in leaves and khum as a bite. It is a popular street food in
many parts of Thailand and the vendor places four or five ingredients in the leaf with a sauce.
According to there are many main ingredients such as roasted coconut, ginger, shallots, roasted
peanuts, dried shrimps, lime, chillies, edible tree leaves (Cha-plu leaves) so, Miang-Khum is a
kind of ancient traditional Thai food that has strong flavor which can be as a good
representative of Thai food. It is quite popular in Bangkok and comes in various combinations.
Moreover, Miang-Khum is as Thai traditional herbs from its ingredients so, it has an assortment
of ingredients that have medicinal benefits. It aids good benefits for health; in absorption,
because of its excellent digestive properties. Ginger and lime cut down the extra fat and oil,
while coconut is used to neutralize the bitterness and sour flavours of ginger, while chilly
ensures smoother digestion. The sauces are used as a flavouring agent and the pepper leaves
fight against cold, cough and sore throat, it also helps in treating bad breath and constipation.
(Asian inspiration,2015)

Nowadays, Thailand is one member of ASEAN so, Miang-Khum puff can be one
choice of ASEAN foods for hit the ASEAN, international people or people who live in other

nations, and also who looking for health benefits.

Puff pastry _is originating in France. It is a one kind of modern bakery product which is a
light, flaky and tender pastry made by mixing flour, water and salt into a dough and adding
layers of fat. Puff pastry is divided into two types which are puff pastry without filling type and
puff pastry with filling which is used to make pies, pastries, vol au vents, savouries and
desserts, etc. Recently, in the market, puff pastry is a popular bakery product because it 1s a
ready-to-eat, easy to eat and simple product that almost of people can eat it as snack or for
meal, There are many fillings in puff not only meat but also sweet meat. Thus, This thing will

make the snack get more delicious, increase more flavor, more nutrient, and more varieties.

This study has aim to develop Miang-Khum which is traditional Thai food to make it

modern which adapt with puff pastry. This product will be a new choice of delicious food or



snack to the modern man who likes to eat bakery and for market expansion as well. I hope that
this product will be answer for the Thai’s people and ASEAN countries that find varieties in
food and want to eat the delicious Thai’s food. It will be the new face of the combination of

European’s bakery and Thailand’s food together that every nation and every country can enjoy

it.

Objectives

1. To develop Miang-Khum puff pastry
2. To formulate Miang-Khum filling for Miang-Khum puff pastry

3. To evaluate the consumer acceptance








