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Abstract

Thai desserts have continuously developed from the past to present, starting from
Sukhothai, Ayutthaya, Thonburi to Rattanakosin period. Traditionally, fruits were consumed
as desserts, while those with the ingredients of starch, sugar, and coconuts were frequently
made for religious ceremonies and rituals. Aside from Thai culture, the cultural exchange
with foreign countries has influenced in the evolution of Thai desserts. This has led to the
extended development. For example, eggs, lipids, and dried beans have been used as
ingredients of Thai desserts. In addition to several procedures and the outstanding of
Thai culture, Thai desserts are delicious and elegant as they are recognized as one of
national identities. When considering the nutrition value of Thai desserts sorted by the
cooking methods, they are often made by frying, syrup simmering, and multistep processing.
In other words, these desserts provide high energy, fats, and carbohydrates, causing a
serious concern for health—conscious consumers. Therefore, there have been many studies
to develop Thai desserts for health over the past ten years. It emphasizes three aspects
of development including (i) nutrition adding, (i) energy reduction, and (iii) the replacement
of alternative ingredients. These aspects are the key guidelines to develop Thai desserts
for health in the future.

Keywords : Thai desserts, healthy desserts, energy reduction, nutritional value
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Ineuslnalinisgeusugegn 2013)
ltundundemaunungilasosay 50 (Charoenphun
UShaantnvusdvaeweu wanduliunans | et al, 2018)
YUNEIY Wedudaiy lufinsuenduseninsidaminauy
wawduy gvaaeulvinzuuuniseensy
saluseavrauUIunans
2 ANTAANSIUY ) THmwdsssonnaunungiilasoay 60 dazuuu | (Chaimongkol
YUUNL BN L N ¥
AnuveulneTwhivruindownsgasiiugiu | et al, 2020)
THhustndemawnungilasesay 60 (Punaaterkoon
WA | FAnumangausieduslaafiguaguam et al., 2020)
warandnininvesithendesnisuilaavuslng
Tivernunaunuihaialasesas 100 (Nuiplot &
Y1Ivay THunvnduueununzflasesas 100 Buachoon, 2020)
Hustnafiauianelaegluseduiin
Y T vnunaunutinanalaiesay 30 (Aschariyapotha
YUUTU - - y
fianumnnzanlun1snanvuutuNInign et al,, 2020)
v o o | MuwiduvissuazuNaauunzilasesaz 100 | (Charoenphun &
Yundudull

Pakeechai, 2019)
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] ] o = !
A15197 2 Ysehunisiauivuilngivegunin (M)

UsTLAuNSHAILA uslne . n
< de o NAYINN15IY fun
vuslneiaguaw | Afn1swaun
It dlealenaunuiimauzninlasovas 54 (Charoenphun
YUUNIE Jugnsnlinguuunissensuiusanid edudd | et al, 2018)
WAYAINYOUTINGITIAR
- Tiiuanswnuwdstwmiedlansseay 15 (Pattanasing &
PUUTIWIE | 0 e o s v
Auslnalvinmseausuliunans Soteyome, 2020)
1 Toudawnung Tunaunuudatnanlasesay 20 (Suthachai &
, ussls Y S v
3 MSmanuriinay Aveaeuulinissensu Suteebut, 2020)
NARNUINGAU Toudatnilsgiuasinawnuntednamn (Soinam &
bR uueiie | wsiwllgsnauiimawnuudeininile? Suteebut, 2019)

T¥nginananuLinaTy

Toudetnadn wdarnwmilen My wazlou (Suweero et al.,,
navaen | wnudu ldvuunduamuniinadnualndides | 2020)
Auruunduamunlsudeend

Tildvalunisdnruameendunawnugasuuy | (Madnud &
YUUNBINDA

NomeoAANT g Suteebut, 2020)

wudlunstaunsudinefiogunluedsdidunisnusudssiulunsiauwezein
gosvudlnefildsunisiaun wazrafildsuanmstauilulsadiuiig o Fasdiuldivuine
annsowandurulnedeauawlivainvatsUssidiu Téun nsifiuaudmsemns Tagld
wiaslUsiuandudauis e v o daunsaandenudunisldthuiendiudauis
naunungdl wazanUTinamalasldansliarumiuneunuing WHudu dunisliingi

a A

yiadunaLnIngAuRueNdiinuan vz usUTENSITeney Wy HUSInAuAUTLNeIMNS

o

Suusgmuldlavisenauwnuiieliiiaudsslorinnauauifgmiifivesomsiiududuiiang

'
A v av

PMdusulinnuaulannYy

dyuna
= ! av & A o o & [ v <
nN1sAnwInu ITmuinisvudingdudsdrdyiugulunisiannudilanuduun
nEuAUYaLLlngEIIALels TRawin1suiegls Wensuddiuuinisvesudlne
waa9ziinAun1Aiile mseniindanman wasyawuvullnesngWy wasidfgyinvunae
nsundngavlunsasypadieinisiuisuwtataslstng anunsadinadsassdwenlaaduvuulng
Tullagiu uagvanaizassnlaegiaiauls
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Tiaunisvesvudlngsuanadeglede wunisldualdunuvun diuvuuinieldly
ANueLazisnssulundn diuadveyseniinisaiviy dnisuanidsudusiuas Tausssulu
n1sviuy 19380130 Fen1snealunisyivunlng wasid1AySuTausssunisivuumiu
A I ! [ ] = =2 LY ! o = =] Y a
Mglludrunanduaiusn Fedunenunauisgatagtu dwluadesuysvunlvedanulndifes
Auaduegsumoulaty diuganasvasvunlnadeinafaiosaulnduns Famunisdudinias
sMrunlvedIuen Wevunlnenvainraieaiunsauuaruulauinis 9 Yssan audunau
15019911 laun vunlngysziandy nau ven U assuni Weou U9 suuazis wagldisnis
AETUNDY YULNATNETIATUNINNR a8 TAaAvnalnvuInsivianyale wasiidfy
nAvausaldfutlnglauiniy Insieaartuasuinvunkasnangnsnisiseunisaey
Auvuilgag 1w iae

yunlneiunisuszendiieguantudunisiiuauailiiuauulng vldvuulnedaiy
Usznauilmunzausienissulsenu freguam esnnvuulveddiudssneuiilingany ludu
mflulawasngs lun nedl drdu wde wagdina Wenumunanuifenineitesivuuulng
° o 9 v 3 o - < | cs a i
Iuunyiinuussaulunsiaunvudineieauninly 3 Ussiulvg 9 Ao nsiasunuen

a A

N991M5 MIaANaY waznsliiingAuviinduuimaunuingauay Felukuimieiendiiedn

v awv 1

aglulszinumsinuguamnguslaasasinidudulvaliaudAty
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