A o £ a LY d a a J
wgs Ay lydna. (2564). mswaauiewnasunazmsiszgnaldlueirins. Ineriinus m.u.
= (% =) a v o o =
analuTadmanuas). UNY3 : WH1INOHe5 1651 Innssal.
a a a d
AaznssuMINSSnuInenfinus
H¥ 0P ans19138 A5.1101959 §a5505A1 Uszprunssums
Ph.D. (Biotechnology)
Y
59IAANTIN0 A3.0123 ANALY NITUMS

Ph.D. (Animal Science)

o =1 I o 1 o 9 I dy Y s =Y 3 =)
Nul‘ﬂﬂulﬂuuuﬂ’] a’]@]ulﬂulﬂ’]la’ﬂﬂ ﬁ')iluw]ﬂuuaﬂymglﬂuﬂﬁ\1ﬂﬁgﬂﬂﬂ 1383917
A Aaa A ' A A ¥ ' A do Y Aaa A o oA 3 A
Lﬂa@ﬂn’ﬁlﬁﬁ@ﬁ@@u%i@ﬁu’lﬁ’la ﬁjulu@ﬂiﬂﬂigﬂ’lu]’l@ﬂgﬂﬁﬂnj Glu’ﬁ]@@llurﬂﬂutﬂuw(’]f

9

maetioguinaiuiisssuyauadagiudiasasgyuieldlulidiil dremanail

a

De

I'4 =KX 9 [ 4 [l a 9 4 A 9 =
TIUNYNHAITATTS YD Fl]\‘]ﬁ’f]\‘]ﬂ'l‘i@léliﬂ‘]ﬂllﬁZﬁﬁlfff‘illﬂ151“]5ﬂ5$18°]51ﬁ]']ﬂ1/‘l°])’1|HLWEJH

v
v a o = <

o A o oA a A & o a o 2 <
m‘iwmjmwmnumﬂmﬂuuﬂuwmﬂu’ma@uamiuwaﬁﬂmcnmmil,ﬂuaﬂummwm

Q

9
A 1 ] 9 a av AKX @

[ v oA Yo [ oy o & = s A
N 3Glf'gfllﬂlliﬂ‘lel'lL!ﬂQMUWIEJuhlfJﬁ'lWSUW‘U?Tﬂﬂ@]a@ﬂcﬂ\ﬁJ @QuuQWU'J%EJH%Q?J')@QII?%?N?]LW@

U

= A a v A a J A Ay v Iq ¥
ﬁﬂmt‘fm’mwmmzﬁmﬂlum‘iwam!ﬂmumEJu 'Jlﬂﬁ'lgﬁﬂmﬁﬂﬂﬂﬂlf]\ulﬂ\‘lﬂhlﬂ Lla$ﬂ5$Qﬂﬂ1ﬂf

Y % [

a [ 4 o 4 o Yy 9
GluNa@]ﬂm"V]@TVi’li ﬂ1§"1/]ﬂﬁ'€]QﬂWllﬂIﬂﬂlﬂ%EJiJﬁ$ﬂﬂuuﬂﬂﬂ'lﬂ?i')llul,‘ﬂElul,l,ﬁg‘ﬂ'lclﬁll,ﬂﬁ

]
=

a ~ I ] o w ° A °
Nguvgdl 50 e uwaEod unat s o waz 10 %2 Tue awaday Wuddsidiunsiwd
a 4 A = 9 3 [l A 9 Y v
ningRnaautianenmenmuazmanil taglfiluaunauie lsnaunuudaiionsion

o a [ 4 gz
Tumsyiwaas amuuNsy
1 d' o Y v = gz 1 = =
NHANINAADINDN TozaMurutl uiufeuna 3 $19na1 J15ua Tsau
4 9 &’ 1 4 Qady = [} 1 (% aa A 9
M3 10 laase 1§51 AU ANoWmseAAIA tazAd luIanA 1R UNeEDa (p>0.05) uilen 1a
A 9 ' A v A 2 9 R A ~ v A
Hauuandieutlinase Tinunauveuiumeuuaznauny Judeneisuutuiumeou
o & o { % o A o ¢ ?
Tagldnansiudta 8 42 Tue naziwidan1d lddsegndldlunisdiwdasusivunyu
) ' v o A ) o o o Y A
Tagnaunuudaiiestoudlreutuiumeudosas 0 25 50 75 1az 100 MVEIAY UVUNFUN
A 9 Aa v o 9 as Y . .
paa launlszdiunanmnilseamduiaalsiins Idazuunnmyey (9- point Hedonic
Y Y a o a Y 3 [ o =1
Scale) TagldinagonFusiuau 50 au wamsisziiiv uaaslimuiudaiuiouduise

o v ) ' A o ¥ v o Ay
umﬂwmmuuﬂqmwmﬂmﬂuwammmmumu%nmmu D IVYAT 2550 75 LLae 100



= AN Y 9 ] ' A 9 = 3 A a
namsanei laeusa lntludeyalumsaudsuldinvasnsdgniuiewiuisnasygne

A ) g A Yo
LW@ﬁﬁW\ﬁ'lfJulﬂLWNGlﬁﬂUmHﬂﬁﬂﬁllagﬂuﬁluﬂqﬂusﬁu

Do

[ v A v = 3/
a8y « WUINYU uﬂmumau VYUY



Mayuree Pinyosak. (2021). Production of “ Man thian” (Dioscorea brevipetiolata Prain and
Burkill) Flour and the Application for Food Product Certification. Thesis M. S.
(Agricultural Technology). Chanthaburi: Rambhai Barni Rajabhat University.

Thesis Advisors

Assistant Professor Dr. Yardrung Suwannarat Ph.D. (Biotechnology) Chairman
Associate Professor Dr.Thaworn Chimliang Ph.D. (Animal Science) Member
Abstract

Prain and Burkill, hereinafter referred to by the Thai translation of Man thian, is a wild
yam. It is a long cylindrical tuber that has a vine stem. The peel color is yellow or brown and
the edible part is white. In the past, Man thian was found in the forest, but it will disappear soon.
With this reason, the Rayong Botanical Garden organization needs to protect and promote this
plant for utilization as a local plant. The development of Man thian to be a flour and use as a
material for food products is a way to store this flour for the consumers throughout the year.
This research aimed to: 1) study the optimal conditions to produce Man thian flour, 2) to analyze
the properties of the obtained flour and, 3) apply for food product certification. The experiment
was carried out by preparing precipitated flour and drying it at the temperature of 50 °C for 8,9
and 10 hours, respectively. The obtained flour was analyzed for chemical and physical properties
and utilized for partial substitution of Arrowroot ( Tacca leontopetaloides (L.) Kuntze) flour in
steamed layer cake.

The results showed that the protein content, carbohydrate content, ash content, moisture
content, water activity and color of the Man thian flour by using different drying times were not
significantly different (p>0.05). The Man thian flour color was white, which is similar to the
arrowroot flour. Raw Man thian and burning smell were not detected. By the results, the Man thian
flour that was dried for 8 hours was selected to apply for steamed layer cake production by
substitution of the Arrowroot flour for 0, 25, 50, 75, and 100%, respectively. The steamed layer
cake product was evaluated for sensory quality by using 50 panelists using a 9 - point hedonic
scale. The evaluation results revealed that the Man thian flour could be used to substitute the

Arrowroot flour in the steamed layer cake product at every level including 25, 50, 75, and 100%.



The achieved results could be used to encourage the farmers to plant Man thian as an economic

crop to earn extra income of farmers and community members.
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