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1
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ABSTRACT

1 This paper aimed to study the process of making instant Pad Thai powder by
Spray Drying met:hod. The appropriate temperature of hot gas and the quantity of Maltodextrin
in Processing insitant Pad Thai powder by Spray Drying method were studied. Factorial in
Completely Rand@:)mized Design (CRD) was used. The study found that the appropriate quantity
of Maltodextrin wals 20% and the appropriate temperature for in and out hot gas was 150/90°C.
I

The color variation of the finishing instant Pad Thai powder was as follow : Bright colors L* 88.32

Red a* 0.99 Yelloilv b* 8.26. The color variation after cooking the product was : Bright colors L*
30.73 Red a* 3.0:8 Yellow b* 8.25. a,, 0.22. The moisture of the powder was 1.24. Then, the
consumer satisfaqlgtion was studied by using 3 types of Pad Thai Noodles ; Pad Thai Noodles
with Instant Pad ifhai Powder, Pad Thai Noodles with regular Pad Thai sauce, and Pad Thai
Noodles sold in gi;eneral market. Randomized Complete Block Design, RCBD was used. The
study of the consi:umer satisfaction revealed that there was no difference between Pad Thai
Noodles made vviih Instant Pad Thai Powder and Pad Thai Noodles made with regular Pad Thai
sauce at the statistical significance (p>0.05). The testers rated the overall taste of Pad Thai
Noodles at 7.57. Next, the researcher studied the expiration period of Instant Pad Thai Powder
by packing the product in double vacuum foil and storage the product at 4 different
temperatures 30, 35, 45, and 55 degree Celsius. Then the product was studied to evaluate the
physical, chemical, microorganism, and sensory property. The product kept at 55°C was the
most different of the four storage products at p > 0.05 with the highest level of consumer

satisfaction at color = 7.33, smell = 7.30, taste = 7.90, texture = 7.57 and total = 7.40.

Keywords : Instant Powder, Spray Drying, Pad Thai Noodle
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Degree Master of Home Economics

Major Program Home Economics ( Graduate School )
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20 9@, AV
ABSTRACT

The research aimed to study and compare : 1. foods and nutrition knowledge
of adolescence by looking at gender and level of education. 2. the awareness of foods and
nutrition by comparing gender and level of education. 3. the practice of foods and nutrition
by comparing gender and level of education. 4. study the relationship between knowledge,
awareness, and practice of foods and nutrition of the adolescence in Muang District,
Prachinburi Province. Tests and questionnaires were used to gather the data from 346
samples. The Stratified Random Sampling was used. The data were analyzed by using
percentile, mean, standard deviation, t-test, one way analysis of variance and Pearson’s
Product moment correlation at 0.01-0.05 significant level.

The study found that 71.4% of the sample was female and 41.0% was high school
graduate. The sampling adolescence had good knowledge of foods and nutrition. Different
gender had significantly different level of foods and nutrition knowledge at 0.01 while different
level of study had no different level of foods and nutrition knowledge. The sampling
adolescence had foods and nutrition awareness at high level Different gender had significantly
ifferent level of foods and nutrition awareness at 0.01 while different level of study had no
different level of foods and nutrition awareness. The sample group had good foods and
nutrition practice at moderate level, with no difference between gender and level of study.
There was a positive relationship between foods and nutrition knowledge, awareness, and

practice of the adolescence at 0.05.

Keywords : Knowledge about Foods and Nutrition, Awareness about Foods and Nutrition,

Practice about Foods and Nutrition
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@lon) 30 C 35°C 45 C 55 C
0 2.0x10 2.0x10 2.0x10 2.0x10
2 2.3x10 3.0x10 3.7x10 3.0x10
4 3.3x10 3.7x10 3.7x10 4.0x10
6 4.7x10 4.7x10 4.3x10 5.0x10
8 4.7x10 5.0x10 5.3x10 5.7 x10
10 5.0x10 6.0x10 6.3x10 5.0x10
12 6.0x10 5.0x10 3.7x10 6.0x10
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1. ansesineiia ezl 45 13.0
2. falalildscTaminesamnssiaguninnie 341 98.6
3. d1sevnstszinnisfiu JuszTamisasnaniaasnels 211 61.0
4. fawdedliansemslndinesiuenmnsdszinnla 203 58.7
5. dalaifluansiilfiansenvntszinnansiulainsnunniaa 266 76.9
6. lasfuannitrludels vinlilawamesealuden iy 231 66.8
7. Tsnantlaanidaifinannansinnfiuesls 209 60.4
8. tFasnsuAa@an AmsFulszniuatvnsaiinle 318 91.9
9. avnsludeladiommsngsiign 133 38.4
10.811sludialn HAsy 5wy 279 80.6
11.avnsafinladnatluawnaudnuyd 2 111 32.1
12, ensniduleiedssneunniigaiedale 325 93.9
13 ualffrfinla Ao ualafiugs semestilaiadmiue 261 75.4
14.8793770 e Flasudeniian 326 94.2
15.nsUdRnumNuanInmuiyali 9 ﬂ@zmﬁ‘ﬁgﬂﬁm 311 89.9
1Gmﬁﬂmﬁfmﬁﬂﬁﬂﬁﬂgiummeﬁﬂﬂﬁ Aasnetingls 322 93.1
17 8nuenstlssinnuilannniiull azdenandnslssiasnanng 313 90.5
18.0 lapaTnauitynd® 9 dsensasnamualifuialiuan

waznunaldiduilsean 310 89.6
19.pralasiellifrRaukignesmamaninguns 269 77.7
20 iz LN SefuAPaT ALY N 311 89.9
21 ApfiugfinlaiBaduiiasanelui 188 54.3
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23.awnsaiinlanaliinmlsnnzisesy 297 85.8
24 felpiflunsdendeevnsiliaende 317 91.6
25.;:Jﬁm@uﬁ*uﬂ@zmumm@mﬁm @Wﬁ@lﬁ’tﬁmimimmnﬁ@m 308 89.0
26.tuinFauiulsEnuesszinnladuniniiuausiesnig
azynliiialsraiinlalidng 331 95.7
27 delaifluamnafifufunsutsznutlazdmniu 324 93.6
28 futlsgmuaiunsatingls 15\’@mmmqmmif§ﬁ@m 323 93.4
29 nsuRTaUlAFIY 1 Su musslnauinisiawinle 139 40.2
30.wnlamusslnauinisaedn vt thana uazindelSlungs
WPieiafi 216 62.4
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