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Abstract

This research aims at studying the development of dried Siam cardamom
rhizome and Siam cardamom oil as a seasoning for spicy and sour soup with chicken
and Siam cardamom. It was found that sliced cardamom can be dried by sliding the
cardamom into thin strips, soaking in 10% NaCl for 15 minutes, then baking at 60 °C
for 2 hours, and packing with a vacuum sealer. This product will last for at least 3
months. The dried powdered cardamom shoots can be done by cutting the shoots
into 1-inch pieces weighing 500 ¢ and washing them thoroughly with water. Put the
blender at speed 1 for 1 minute, and put the blended cardamom on the baking sheet.
Roll to a thickness of 3 mm. After that, it was dried in a hot air oven at 60°C for 6
hours, put in a blender at speed 2 for 1 minute, sieve it with a sieve of 30 mesh, and
pack it with a vacuum sealer. This product will last at least 3 months. From the study
of extraction of essential oils from cardamom, bay leaf and cardamom stem, it was
found that cardamom oil was 2.92, 0.19 and 0.18 percent, respectively. Therefore, it is
not worth for the commercial seasoning. In addition, dried cardamom seasoning for
boiled chicken with cardamom can be made by mixing 10 g of cardamom powder with
4 ¢ of aroma powder and 3 ¢ of lime powder. This method could prepare 1 liter of Kai
Tum Krawan. Consumers agree on colour with an average score of 3.50, in the level of
satisfaction, followed by smell, taste, and texture with average scores of 3.32, 3.06 and
2.99, respectively. It was found that 77 percent of consumers accepted this seasoning.
If cardamom seasoning was produced in the market, 74 percent of consumers would

be willing to buy this product.
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