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Abstract 238005

The major objectives of the research on Royal Lotus :
Food and Product Development from Its Parts were 1.) To study basic
recipes of 9 food products which royal lotus parts were used as ingredients
Chinese pudding with royal lotus roots, royal lotus bars, hot sauce with
royal lotus root, very hot sauce with royal lotus root, dumpling with royal
lotus root endorsement in sweetened coconut syrup, jelly in royal lotus
juice, royal lotus puff, Tong Eak with royal lotus seeds, and sticky-
sweetened mixed nuts and grains with royal lotus seeds. 2) To study
possibilities and trends in food products by using Just About Right Scale.
Central Location Test was also used in data collection and the analysis was
done to examine the consumers’ acceptance on packaging and the period of
time the 9 food products could be kept. 3) To analyze the quality of the 9
food products on physical - chemical properties and on reaction toward
bacteria. Physical Senses Test was also used in this examination.

It was found that recipes of the 9 food products which royal
lotus roots and royal lotus seeds as an ingredient were varied by different
kinds of the food. The study on possibilities and trends in recipes
development of the 9 food products which royal lotus root and royal lotus
seeds as an ingredient were examined by senses test for quality evaluation
on colors, smells, tastes, the food itself, and likeness in general. It was
found that all were accepted by consumers in the level of “good” and “very
good”. The consumers were satisfied with the packaging and the period of
time the 9 food products were able to be kept . In generdl, it can be
concluded that the satisfactory of consumers were in the level of “much
satisfied” and “the most satisfied”. The study on the 9 food products
nutrition examined from energy gained from each product which
comprised carbohydrate, fats, protein, humidity, fiber, and ash was varied
by proportion, amount, and the way all the ingredients were cooked.





