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Abstract

The objectives of this research were to develop Thai desserts by using natural
color from Commelinaceae instant powder. There are three kinds of Thai dessert
there selected such as Kanom Chan, Kanam Nam Dok Mai and Khao Niaw Khaew
which deverlopd by commelinaceae instant powder to substitute sugar at 50, 75 and
100% of sugar. Chemical physical and biological properties were analyzed of
Commelinaceae Instant Powder. Sensory properties of the product were also
evaluated by food experts. Nutritive value properties were analyzed of Thai desserts
by using natural color from commelinaceae instant powder.

The research showed that the biological quality was up to standard of Thai
community product(s). Kanom Chan with 100% commelinaceae instant powder
received the highest score of sensory evaluation at 7.90, 7.80 and 7.40 (apparent,
color and flavor), the food experts rated the product at a high level. Kanam Nam Dok
Mai with 75% commelinaceae instant powder received the highest score of sensory
evaluation at 6.90, 6.70, 6.50 and 6.50 (apparent, aroma, texture and overall
acceptability), the food experts rated the product at a moderate level. Khao Niaw
Khaew with 75% commelinaceae instant powder received the highest score of
sensory evaluation at 7.30, 6.90, 6.50 and 6.50 (overall acceptability, aroma, flavor

and texture), the food experts rated the product at a moderate level.
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