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Abstract  
 

 The objective of this research project is to develop dried  vermicelli from riceberry and green 

curry paste recipe. The optimum ratio of Riceberry flour and Rice flour was studied. It was found that 

riceberry vermicelli noodles with a ratio of riceberry flour to rice flour at 40:60 received the highest overall 

liking score of 5.9±1.22 at the optimum boiling time 10 min. and water absorption rate was 146.60±0.19%. 
The texture quality was then developed by studying the appropriate amount of guar gum in the production 

of dried rice vermicelli noodle from riceberry rice, It was found that dried rice vermicelli mixed with 5% Guar 

gum resulted in the highest Tensile strength value at 11.91±0.67 g. However, on sensory testing, it was found 

that the sensory preference scores is not significantly different. And the development of green curry paste 

recipe, it was found that the fourth recipe that increased the amount of Guinea pepper, Coconut milk powder 

and Coconut sugar had the highest average sensory propensity score. When flavored with basil It was found 

that the use of fresh basil had a higher average sensory score than the use of powdered basil leaves. 
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3.3  

 [7]  1 – 15  1   
   5   

 500    
 1    Hedonic scale 9 point 

 

 

3.3.1   
  2    

1)   40    0.1  
 25   2)   25   5   

    Hedonic scale 9 point 

 

 1   
   1  2  3  4 

1  9.36 7.58 8.56 7.26 

2  0.78 0.63 2.14 1.82 

3  3.90 3.16 3.57 3.03 

4  3.12 2.53 2.85 2.42 

5  3.90 3.16 3.57 3.03 

6  1.56 1.26 1.43 1.21 

7  1.56 1.26 1.43 1.21 

8  2.34 1.90 2.14 1.82 

9  3.90 3.16 3.57 3.03 

10  0.19 0.16 0.18 0.15 

11   3.90 3.16 3.57 3.03 

12   0.78 0.63 0.71 0.61 

13   0.78 0.63 0.71 0.61 

14   0.78 0.63 0.71 0.61 

15   3.90 3.16 3.57 3.03 

16   46.78 56.87 42.78 54.46 

17   11.70 9.48 17.83 12.10 

18  0.78 0.63 0.71 0.61 
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3.4  

3.4.1  

  
 0, 5,  10    

3.4.2   
 10   3.4.1  1  

 15   [8]  (1) 
 

% Absorption = 
(W2 - W1)

W1
 x 100            (1) 

 

 W1 =  ( ), W2 =  ( ) 
3.4.3   

 (texture analyzer)  
TAXZ2i  Typical Texture ExpertTM  Measure Fore in Compression  
A/SPR   1 

 (Tensile strenght) [9] 
 

 1  texture analyzer  

Caption Value Units 

Pre-test Speed 1.0 mm./sec. 
Test Speed 3.0 mm./sec. 
Post- Speed 10.0 mm./sec. 

Distance 100 mm 

Trigger type Auto-5 g 

Data 200 pps 

 

3.4.4  
 (ANOVA) 

 Duncan’s multiple rang test  95  SPSS version 23 [10] 
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4.  

4.1  

     
 

[11]  20:80  (Peak viscosity) 
 (Trough viscosity)  2,808.00±52.33 cP  2,625.50±31.82 cP 

 (  2)  (p<0.05) 
 30:70  

 (p<0.05) 
  90:10  

192.37±3.93  40:60   182.49±1.24 (  3) 
  

 40:60 30:70  20:80  

 
 2   

 
Peak viscosity (cP) Trough viscosity (cP) Breakdown (cP) Final viscosity (cP) 

90:10 1,741.50±47.38cd 1,409.50±51.62d 332.00±4.24a 3,783.00±56.57d 

80:20 1,643.50±16.26d 1,381.50±14.85d 262.00±31.11ab 3,740.50±2.12d 

70:30 1,846.00±55.15c 1,518.00±57.98d 328.00±2.83a 4,129.00±53.74c 

60:40 2,225.00±28.28b 1,981.00±97.58c 244.00±69.30bc 4,119.00±63.64c 

40:60 2,309.00±93.34b 2,255.50±77.07b 53.50±16.26e 4,220.50±68.59bc 

30:70 2,705.50±58.69a 2,540.00±55.15a 165.50±3.54d 4,298.50±33.23b 

20:80 2,808.00±52.33a 2,625.50±31.82a 182.50±20.51cd 4,293.00±70.71b 

control 1,644.50±94.05c 1,366.00±83.44d 278.50±10.61ab 3,695.00±9.90ad 

    (p  0.05), ns   
  (p>0.05) 

 

 

 

 

 

 

 

 

 

 

 

 

170



7 – 8  กรกฎาคม  2565 

วิจัยสร้าง Innovation and Technology เพื่อรองรับสังคมไทยสูย่คุ Digital World 

 
การประชุมวิชาการระดับชาติ ครัง้ที่ 14 มหาวิทยาลัยราชภัฏนครปฐม 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 3  (%)   

  (%) 
90:10 192.37±3.93a 

80:20 187.81±1.59abc 

70:30 187.80±3.00abc 

60:40 188.53±1.94ab 

40:60 182.49±1.24c 

30:70 184.42±2.34bc 

20:80 184.57±1.76bc 

control 170.13±0.94d 

    (p  0.05) 
 

 

 40:60 30:70  20:80 
   4 

  5  10 
 (  5)  10  

  7 point hedonic scale 
 40:60   5.9±1.22  

  (p<0.05) 
 30:70 (  6)  40:60 

 

 

 4  ( )  0, 5,  10  

 
 ( ) 

0 5 10 

40:60 10 7 6.5 

30:70 10 7 5.5 

20:80 9 7 5.5 

control 9 7 5.5 
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 5  0, 5,  10   

 

 ( ) 
0 5 10 

40:60 146.60±0.19ns 141.17±0.16a 146.20±0.46ab 

30:70 146.40±2.23ns 142.37±0.00a 124.76±0.83c 

20:80 146.13±0.46ns 135.85±0.32b 122.63±0.36c 

control 150.75±0.92ns 144.95±0.52a 140.00±0.07b 

    (p  0.05), ns   
  (p>0.05) 

 

 6  40:60  

  30:70  20:80  

 
 

    
40:60 6.4±1.62a 5.0±1.66ns 5.3±1.32ns 5.9±1.22a 

30:70 5.1±0.93b 5.2±1.56ns 5.1±1.05ns 5.4±1.24ab 

20:80 4.1±0.53b 4.0±1.12ns 4.3±1.22ns 4.7±0.93b 

    (p  0.05), ns   
  (p>0.05) 
 

4.2  

 0 , 3, 4,  5  
  5 

  (p<0.05) (  7)    
 [12] 

 (p < 0.05)  
 [13]  5 

     
5.43±0.53 5.57±0.79  5.57±0.53    (p<0.05) 
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 7  0, 3, 4,  5  

Guar gum 

(%) 
  

(g) 

 

  
   

0 3.04±0.35a 5.43±0.53ns 4.57±0.79ns 4.71±0.95ns 4.86±0.69ns 5.14±0.69ns 

3 7.30±1.01b 5.29±1.11ns 4.86±1.21ns 4.71±1.11ns 4.86±1.07ns 5.00±1.15ns 

4 8.26±1.02b 5.43±1.13ns 4.71±0.95ns 4.57±1.27ns 5.29±1.11ns 5.14±1.07ns 

5 11.91±0.67c 5.00±1.15ns 4.71±0.76ns 5.43±0.53ns 5.57±0.79ns 5.57±0.53ns 

    (p  0.05), ns   
      (p>0.05) 

 

4.3  
 Hedonic scale 9 point 

 1  2  3  4 

 (p  0.05)   5.95±0.62  5.70±1.51, 6.76±0.24  7.12±0.20    4 

         
   8  2  4 

    
  

  4 

 4  
(p  0.05)  

 7.61±0.50   
  7.87±1.01  

 7.86±0.80    
5.17±0.38    
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 8  1, 2, 3  4 

  1  2  3  4 

 7.10±1.24ns 6.97±1.33ns 7.10±1.16ns 7.23±1.43ns 

 6.70±0.99ns 6.77±0.90ns 6.87±1.01ns 6.97±1.13ns 

 5.70±1.62c 5.97±1.40bc 6.67±1.77ab 7.03±1.87a 

 5.43±1.41b 5.70±1.24b 6.87±1.33a 7.43±1.70a 

 5.37±1.45b 5.70±1.12b 6.50±1.59a 6.90±1.81a 

 5.63±1.30b 5.83±1.09b 6.40±1.52ab 6.93±1.74a 

 5.93±1.26b 6.13±1.11b 6.67±1.27ab 7.13±1.78a 

 5.70±1.51b 5.87±1.41b 7.00±1.11a 7.30±1.49a 

 5.95±0.62c 6.12±0.49c 6.76±0.24b 7.12±0.20a 

    (p  0.05), ns   
  (p>0.05) 

 

 9  

 Control  4   

 7.17±1.12a 2.27±0.87b 7.27±1.34b 

 7.03±0.96a 6.50±1.01b 7.00±0.95a 

 7.07±1.36b 7.90±1.09a 7.80±1.10a 

 5.17±0.38b 7.86±0.80a 7.87±1.01a 

 7.00±1.17b 6.07±0.78c 8.10±1.05a 

 6.69±0.85b 6.12±2.30c 7.61±0.50a 

    (p  0.05) 
 
5.  

  
 

 40:60 30:70  20:80  
 40:60  

 5% 
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