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Abstract

Introduction and Objectives: The WHO has prescribed the criteria for individuals to consume 400-500
grams fruits and vegetables per day for health promotion and disease prevention purposes. However, the study
found 71.1% of Thais aged 15 years and over consumed less than the criterion. Therefore, the Thai Health Promo-
tion Foundation has campaigned for 50% Thai people to take more than 400 grams of fruits and vegetables daily.
As well, the Department of Thai Traditional and Alternative Medicine has revived Thai food wisdom, announc-
ing “Kaeng Liang” is a healthy food (spicy mixed veggie soup) with herbal properties and local vegetables in all
seasons. Consistent with Thai beliefs and culture about eating food as medicine, the objectives of this study were
(1) to explore the recipes of Kaeng Liang from Thai wisdom; (2) to develop a prototype of Kaeng Liang curry
paste; (3) to evaluate the tasters’ preference of the ready-to-cook curry paste; and (4) study the business concept
of the product from the tasters.

Methods: The study had steps: (1) telling stories of Kaeng Liang as Thai wisdom from local cooks in four
regions; (2) developing a prototype Kaeng Liang curry paste three times and getting the pastes evaluated for pref-
erence by nine tasters each time, totaling 27 tasters, then applying prototype paste 3 as a ready-to-cook curry for
the tasters; and (3) managing healthy food exhibition, cooking Kaeng Liang using the ready-to-cook curry paste,
evaluating preference and giving business concepts by 84 tasters.

Results: (1) Kaeng Liangis well-known Thai food in all regions, consisting three equal main ingredients:
shallots, galingale, shrimp paste with ground dried shrimp, and peppercorns as you like, and cooking with local
vegetables of all seasons. (2) The ready-to-cook curry paste contains three main ingredients (a) shallots 25%,
(b) galingale 20%, and (c) shrimp paste 15% with ground dried shrimp 30% and peppercorns 10%. (3) The tasters’
preferences were at the highest level for the taste, and at a high level for color, fragrance, appearance and appropri-
ateness. (4) Suggested food business concepts includes (a) cook Kaeng Liang as a healthy dish in the canteen; (b)
publicize through various multimedia; (c) offer market promotion by selling, exhibition, and sample distribution;
and (d) offer various products with a modern packaging design.

Discussion: The Kaeng Liangready-to-cook curry paste provides medicinal properties, beneficial to health,
and can be cooked with various types of vegetables. It helps people consume more vegetables and is more conve-
nient to cook. It has been used to promote vegetable consumption in adults, the elderly and lactating mothers by
selecting local vegetables which have health properties such as banana blossom for new moms after giving birth

and chiang-da vegetable for diabetics. In addition, there should be guidelines for managing health/herbal food
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business for sale in hospitals.

Conclusion and recommendation: Kang Liang is a healthy food that promotes vegetable consumption.

Further studies should be conducted to determine the shelf life and nutritional values of the product, develop another

ready-to-cook curry paste for cooking healthy dishes for various groups of patients, revitalize other healthy food/

dishes based on Thai wisdom such as Kaeng Pa and Kaeng Som, and conduct trials on healthy food business and

services in the hospital canteen.

Key words: ready to cook Kaeng Liang curry paste, food business
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(Figure 1)

Step 1
Review literatures, telling stories of Thai food
from fours local cooks in the four regions.
Revealed Kang Laing was well known as Thai
wisdom in all locals, consisting three equal
main ingredients: shallots, galingale, shrimp
paste with ground dried shrimp, pepper.
Cooked from local vegetables of all seasons.
Believe and culture about eating food as
medicine.
Kang Laing curry paste can produce and sell

Q
PE=EEEE

2288

Step 2
One researcher developed the prototype recipe
of Kang Liang curry paste 3 times. Cooked by 5
colors vegetables, interviewed 9 tasters a total
27 tasters.
Assessed tasters’ preference each time for
favor, color, taste, appearance and suitability
for improvement then imply prototype 3 to
a ready-to- cook curry paste.

L&

Step 3
Provide Heathy food Exhibition in hospital.
One researcher used prototype 3 a ready-to-
cook curry paste, cooked Kang Liang by 5 colors
vegetables for tasters’evaluation.
84 tasters replied questionnaires for evaluate
favor, color, taste, appearance and suitability.

a3 [=)
© 200¢ 2nac

(-] (-]

84 Tasters
Specify their opinions for the concept of the
food business and product designing.

Figure 1 The three steps of development of a ready to cook Kaeng Liang curry paste and the concept of the food business
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aSaft 1 ddan 1) veuuaa 30% 2) nazana
30% 3) ML 16% waznel 16% 39N 30% Wan
e 10% Uqafluunadesiin 5 & Fidhsaaide 9
Au Jmunitssfiuenamou shulngjoeflusyéiu
2N emanad = 4.20 e nadiuh thunslauay

%

A&aa

asefi 2 ﬁ%uﬁqam%a@ﬁqwﬁﬂ Waew
giionsdns waniRnuSauiauks dadamu 1)
NONUON 26% 2) NILTY 26% 3) TJILIAS 20% T
el 20% 33 40% Wanlne 10% FidhssA3de 9
A it ssfiuanamey fulnnorlusysi
2N AaWed = 4.35 uaslensifiud hunsd
vhenaans felaidu

S 3 ﬁ%fuﬂqat,@%amqwé’ﬁ RIICIE TN
ouAs Faaan 1) anues 25% 2) N3eae 20% 3)

Alauks 30% FuNLEl 16% 398 45% Win e 10%

Table 1 The result of development of the prototype curry paste recipe 1, 2, and 3

Recipe Prototype curry paste 1 Prototype curry paste 2 Prototype curry paste 3
Weigh 500 grams grams % grams % grams %
Shallots 150 30 125 25 125 25
Galingale 150 30 125 25 100 20
Ground dried shrimp 75 15 100 20 150 30
Shrimp paste 75 15 100 20 75 15
Pepper 50 10 50 10 50 10
Total 500 100 500 100 500 100
Results of preference assessment from the tasters
Fragrance good aroma good aroma good aroma
Color curry sauce was dark curry sauce was pale curry sauce was light
in color and looked brown in color and brown in color and
unappetizing doesn’t look thick looked appetizing
Taste good taste from good taste from good taste from
proper salty and spicy proper salty and spicy proper salty and spicy
Appearance the vegetables looked the vegetables the vegetables looked
beautiful color, curry looked beautiful color, beautiful color,
soup was clear curry soup was clear curry soup was thick
Suitability Average = 4.20 average = 4.35 average = 4.45
Score 1-5 good level good level good level
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AN339Y 9 An AN EoiUss IR NNTOL WNS 445 SEEUNIN MTLLASDILNIRLSEULLIL 3 15
= = QI 9-: = 9-: U a < 4 dl = % 2: tdl
Wenfindunan shunsd shmaseuruinsadn  WlddueIasunafemdontys ludunoudl 3

WAMas Angane hunsduwhin anawed = (Figure 2-6)

Figure 2 Recipe Figure 3 Ready to eat curry paste 3 types: Fresh,

dissolve concentrate in water and powder

Figure 4 Preparing 5 color vegetables for cook Kang Figure 5 An appearance of Kang Liang

Liang

Figure 6 Provided information to a taster* (* Consent to publish picture)

Figure 2-6 The process of a ready to cook Kaeng Liang curry paste
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(Table 2)

Table 2 The tasters’ preference of ready to eat Kang Laing curry paste

Status of the tastes

Age/year 26-40 41-55 56-70 <70
84 tasters’ number 24 30 22 8
Percent 28.57 35.71 26.19 9.52
Preference of ready to eat Kang Laing curry paste

Average score from 1-5

Color 4.08 4.21 4.27 4.28
= good level

Fragrance 4.21 4.36 4.5 4.42
= good level

Taste 4.39 4.63 4.72 4.71
= good - excellent level good excellent excellent excellent
Appearance 417 4.33 4.22 4.14
= good level

Suitability 4.21 4.43 4.22 4.28

= good level
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3)

Table 3 Comparison of the recipe proportion of Kang Liang SLH with curry paste powder sold online and curry

paste published on the website

Recipe 1
SLH
Shallots 25
Galingale 20
Dried shrimp 30
Shrimp paste 15
Pepper 10
Salt -
Others -
Sugar -
Total 100

Name of Product™ and % of recipe proportions

2 3 4 5
LOBA NGS SUDA WN
18 2 20 25
7 2 20 15
25 0 30 25
2.5 4 15 20
5 10 10 5
35 35 5 5
0.5 - - -
- 49 - -
115.5 95 100 98.5

*Remark: 1. SLH = Ready to eat curry paste from study (casual name)

2. LOBA = Curry paste powder sold online (fictitious name)

3. NGS = Curry paste powder sold online (fictitious name)

4. SUDA = Curry paste recipe from Thai restaurant, published on the website

5. WN = Curry paste recipe from the Thai food advertising website
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