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ABSTRACT

The objective of this study was to investigate the nutritive values of Kao Tan produced in
Tung Man Nua Village, Banpao sub-district, Mueang district, Lampang province. Kao Tan producers
were divided into three groups namely occupational, single owner and community enterprise groups.
Kao Tan products were collected from the producers two times and one week consecutively. There
were 11 products and could be divided into 4 topping namely Kao Tan with whole wheat, Kao Tan
with dried shredded pork and chilli paste fried in o0il, Kao Tan with molasses (white glutinous rice) and
Kao Tan with molasses (black glutinous rice). These products were analyzed for nutritive values by
chemical methods. The data was analyzed using descriptive statistics. They were frequency, mean,
standard deviation and estimated population percentage (99 percentage of confidential interval).

The results showed that nutritive values of Kao tan per piece were as followed. Kao Tan with
whole wheat, the means of energy, protein, fat, carbohydrate, moisture and ash were 58.53 kcal, 0.92,
2.77,7.89, 0.47 and 0.17 grams. respectively. Kao Tan with dried shredded pork and chilli paste fried
in oil, the means of energy, protein, fat, carbohydrate, moisture and ash were 53.44 kcal, 0.97, 2.13,
7.82, 0.54 and 0.20 grams. respectively. Kao Tan with molasses (white glutinous rice), the means of
energy, protein, fat, carbohydrate, moisture and ash was 39.62 kcal, 0.45, 1.66, 6.07, 0.34 and 0.10
grams. respectively. Kao Tan with molasses (black glutinous rice), the means of energy, protein, fat,

carbohydrate, moisture and ash were 42.67 kcal, 0.46, 1.78, 6.39, 0.37 and 0.09 grams. respectively.



