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ABSTRACT

The optimum temperatures (50, 60 and 70 “C) for drying Thai noodles sauce
were investigated. The result was found that drying at 50 “C was optimal temperature
with Aw of 0.39, moisture content of 8.62 and L * a * b * values of 57.59, 12.33 and
31.68, respectively. The dried Thai noodles sauce showed the colors of yellow-red.
Dried Thai noodles sauce was dissolved in hot water (80 “C) within 4 minutes. No
differences of sensory attribute were found when compared to the new cooked Thai

noodles sauce (p> 0.05).

Keywords: Thai noodles sauce, Dehydration, Tray drying, Drying temperature, Solubility



ANANIsuUsZNIA

YOUOUAMETIIMANTIAN5E T.vAU 11angaad  ogse1 919138MUTNIUTEE
Tassnidfeiinganlimuinunuusiuagaruemdolunsiideluadsd

vevounmsdlazsmihiluavimalladnisevns auzmeluladninnuns
uningdosigumansay Anganlimnuiemdslusnuanuiledesdiouaslviam
suareilunisldgunsaflunsiite uasduusilumsiideluaded

vnellveveuAnanTuITewaginiu N INenduTviguasaN Naduayuyuly
msvinidelunsall auvhlienAdelidnsegaiingd

AT UIIUAY
gy Lauivg
2559



GUETY

unAngen1wing
UNANEBNIIDINGY
AnAnssuUsENA
a15U%y

GRERIET PN
a13UN N

il 1 umih
NANNTUALINRHA
TrgUsratAveInIsivy
YOULIATVBILATINITINE
o udny
Uselgwiifianainazlasy

unil 2 uunAn el enisuazeuiteiineades
dhenvundu
drunaaluieni
N151WA9 Dehydration
NNFDULAILUUDA Tray Drying
JaxefidsvEnanesnsnIsounis
NNSAUFUYDIDMITUAS
NTeTiisTe

unii 3 A/ANTUNSIY

[y a

TrgfukazraunTal

q
aa o a

A NTUNIINABDIVINUIEIVUNIULIA

unil 4 wan13ite
pansAnwIAuA YA ATvesheuiundsnse U
HANSAN AL TNTA TN IETNTB UL UM s T UL
HAN1SANYIAMAINN U ST AU

2

o 0 W o U1 U1 W W W NN e e Q@ P L D 2 DD e

N
— O

15
15
15
17



P

unil 5 a3unan133de aAuTIEKe uazdaLauanuy 19
A3UNaN1539 19
Jarauaurmsiniultuselowd 19

UTIYNTY 20

AAKNUIN
AAKUIN N ANTIATIZANAL 22
AAKWIN U NIFATILANIEGNBAIN 25
ANPHUIN A FI9Y1UUUSEIUNIUSE A NEUEA 28

UsziRgIde 32



UV MR

A51991 N
3.1 AunNELTB N YLLTY (1he1Un) 11
4.1 nanIANIRAN NI LAT U TUMAIn1Te U 15
4.2 Nan1SANYIANE 16
4.3 wamsﬁﬂmmms@m%’uﬁwaqﬁwmwm%uamﬁa 17
a4 NANIINAFBUNINUTLENAUNALUU 9-Points Hedonic scale 17

A-1 HANSNAFRUNIUTEAMENNaLUY MsiSeuiigudiegne 31



ﬂ']W‘ﬁl
1.1
2.1
2.2
3.1
A-1

GUEVATE LY

et
duUsENaULAIRIOULY
SRTINTTVILIAS
FuneunseutenvuIy

a

WUNIVULIUNEINTOUWAITRUMAN 50 60 way 70 deFaLtiea

Y

P

11
23



