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Abstract: The objective of this study was to develop low energy curry puffs of community in Muak Lek district,
Saraburi province. The fillings consisted of minced chicken, potatoes, onion, butter, sugar, soy sauce, curry
powder, and salt. The outer dough of the curry puff contained wheat flour, rice flour, soybean oil, sugar, salt and
water while the inner dough included wheat flour, rice flour and soybean oil. The proportion of the inner to the outer
dough was 1:2 by weight. The calorie of the curry puff was reduced by means of modifying ingredients and
cooking methods. Calorie testing and sensory evaluation were employed to compare the effects of those recipes
and cooking methods. From the tests, it was found that the better methods for reducing calories were replacing
wheat flour with 30% rice flour. Other methods to reduce calories were draining of oil by hot air oven, refrigeration
before frying, frying dough twice, replacing palm oil with butter, and replacing wheat flour with 15% rice flour,
respectively. Sensory evaluation by 50 people found that the curry puff with whole wheat flour gained a higher

satisfaction score than the curry puff with wheat flour mixed with rice flour.
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Figure 1 The distribution center of curry puff in Muak Lek district, Saraburi province
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Figure 2 Chicken filling for curry puff
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Ingredients and cooking methods of low calorie curry puffs

Type of Temperature Replacement Frying Oil
Recipes Fillings

ail before frying with rice flour temperature draining
1-PSWLN Palm oil Holding at 30 °C None Chicken 150°C No hot air
2-PSWLT Palm oil Holding at 30 °C None Chicken 150 °C Hot air
3-PSWMT Palm oil Holding at 30 °C None Chicken 150 and 180 °C Hot air
4-PSRMT Palm oil Holding at 30 °C 15% Chicken 150 and 180°C Hot air
5-PSHMT Palm oil Holding at 30 °C 30% Chicken 150 and 180°C Hot air
6-PFHMT Palm oil Holding at 8 °C 30% Chicken 150 and 180°C Hot air
7-BFHMT  Shortening Holding at 8 °C 30% Chicken 150 and 180°C Hot air
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Figure 3 Curry puff
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Table 2 Composition and calorie of the curry puff pastries

Proteins Fat Carbor Ash Moisture fotal Energy
Recipes hydrates Energy Reduced from
Gig  @o0g) (9/100 g) G0 g) G0 g) (Calories) 1-PSWLN (%)
1-PSWLN 6.50 51.16 39.95 0.81 1.58 646.24 0.00
2-PSWLT 6.50 48.37 42.76 0.81 1.56 632.37 215
3-PSWMT 6.48 46.56 44.82 0.86 1.28 624.24 340
4-PSRMT 5.80 46.34 45.74 0.86 1.26 623.22 3.56
5-PSHMT 478 4214 51.00 0.85 123 602.38 6.79
6-PFHMT 434 40.37 53.23 0.90 1.16 593.61 8.14
7-BFHMT 4.35 39.00 54.60 0.98 1.07 586.80 9.20
Table 3 Total energy of the curry puffs
. Energy from pastries Energy from fillings Total energy Energy reduced from
Recipes (Calories) (Calories) (Calories) 1-PSWLN (%)
1-PSWLN 161.56 74.93 236.49 0.00
2-PSWLT 158.09 74.93 233.02 1.47
3-PSWMT 156.06 74.93 230.99 2.33
4-PSRMT 155.81 74.93 230.74 243
5-PSHMT 150.60 74.93 225.53 4.64
6-PFHMT 148.40 74.93 223.33 5.56
7-BFHMT 146.70 74.93 221.63 6.28
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Table 4 General information of 50 participants (n = 50)

Characteristics Frequancy Percent

1. Gender

Male 25 50

Female 25 50
2. Age

20 - 35 years old 25 50

36 - 50 years old 25 50
3. Education

Cert. in voc. ed. (or equals) 0 0

Dip. In voc. ed. (or equals) 4 8

Bachelor’'s degree 39 78

Higher than bachelor’'s degree 7 14
4. Career

Government officials /state enterprise officials 23 46

Students 16 32

Private sectors’ employees 4 8

Labors 4 8

Business owners 2 4

Homemaker 1 2
5. Monthly income

Bht. 5,000 or lower 8 16

Bht. 5,000 — 10,000 11 22

Bht. 10,001 — 15,000 14 28

Bht. 15,001 — 20,000 8 16

Bht. 20,001 — 25,000 5 10

Bht. 25,001 — 30,000 4 4

Bht. higher than 30,001 2 4

Table 5 Participants’ satisfaction of the curry puffs
Aspects 1-PSWLN  2-PSWLT 3-PSWMT 4-PSRMT  5-PSHMT  6-PFHMT  7-BFHMT

Oilabsorption  6.2+0.60 7.6+060° 7.9+062° 7.8+065 82+029° 85+064° 88+0.19°
Appearance 8.8+0.36" 84+095 86+020° 7.4+018° 67+095 62+081° 6.3+0.86°
Color 85+0094° 88+124° 90+081° 7.8+042° 7.9+011° 7.9+089 7.8+0.90°
Flavor 75+011° 7.2+1.04° 76+061° 7.0£023 69+014° 7.0+0.88° 7.0+0.86
Texture 7.2+084° 76+086° 81+085 7.7+014° 7.6+036° 7.6+0.05 7.7+0.84°
Overalltaste ~ 8.3+0.06° 84+017° 84+054° 7.9+063° 742071° 742035 7.7+061°
Overall 7.9+079° 82+043° 85+071° 75+016° 7.2+085 7.2+066° 7.4+0.59°
satisfaction

Remark *" Values are means + standard deviation (n=50), Different letters in a row indicate significant differences (P<0.05)
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