U

emsauadwwudas: ennadiunniagavlutedunazausimalaruinmsves

a ) v 3
1M TUTTNIUANNITNDY 6 Lﬁau

Y A a Y
Y WIGIIFHY IUTUAD
a v A o
Sy Meneaasuriniuga (Inrumansanyi)
- R 7 a £ o o ¢ oo o
aaznssuMsiifinm Ar0Mdn319138 a3.1/52 805 Tanananed 819158M105 08 man
s o =2 o o '
919158 A3.AnAT WIadY p1msenSnmam
U |
UNARED

v
[% U

= dal = s A 9 o a o a Y 2 o v a3
NITANYINTIU M?ﬁi}ﬂﬁgﬁﬁﬂlwa 1) ﬁi']\Wnill’t’]'lﬂ'lﬁlﬁﬁNﬂ?ﬂ?ﬁq@'ﬂiu‘ﬂ@\iﬂua’]ﬂﬁ'ﬂlﬂﬂ

a J ' 1 a o w { g
MmNy 6 laﬂu 2) 'Jlﬂf!"lgW‘Vi’lﬂﬂ!ﬂ']‘V]'l\iiﬂalfu'lﬂ'lilla$ﬂ1ﬂ31uﬂﬁﬂm®\iﬂ1ﬁ']ﬂﬁfl'iﬁ]’lﬂ@'lﬁllﬁﬁi’lﬁ

3 % 1 [ a 9 [ P %

Gﬁu I@ﬂlﬁ@ﬂ@]’)@ﬂ’lﬁgﬁqﬂﬂi]’lﬂmf]yaﬂ]@ﬂlﬂﬂﬁﬂﬂ’]ymLﬁEJ'Jﬂ‘]Jﬂ')’]iJWa’lﬂWa’]ﬂﬂl@ﬂ@’]W’lﬁ@niJ

< 9 X A ° a Y
Iﬂiﬁﬂ’liiﬂ%u’]ﬂ’lillagﬂ'ﬂlﬁﬂuﬂﬁ@']u@’l?ﬂﬁllu‘wuﬂqqell@\iﬂiglﬂﬁhlﬂﬂ IUIU 7 BUA ﬂﬁgﬂﬂﬂﬂﬁﬂ

[} a 9

o M 9 3y o = o 0 o w
119008 1410 nare113 Wnnes sealanes Mawaziuma iiagavinaiwilumsveis
a ) v 3 o [ [ <
EFud M UANMINY 6 Aeu Tastvuadadiunaz sz namIng e a0 IMITVoUAN
MIne1g 6 MouNAIT Iasuasiuamudoyarindninnunesuaiuayumsasuasugunw

g’/ o J a o w o a 4
nnduMMualTnaveIdIulsznoUMIIEINYRINAMITY HINsEneUeIMITIA AT

1 1 A a Y Y aa a Y
AUA1IAFUING MIAIANUNLAYRI0IMIS AATITH VYA laslFadamanssuu Ussnenae
ANnaYLaZaIUTIAUUATIIY

a

HANTANEINLI MIad i s ud miuAnmaneny 6 1deu Tasldingay
S 7 e lddsue sy s dsufe dsudnaeendien aderih) dsuinaes
Maeas 1w uETINeY) MUt eesRLAY (BoaTnND) ffudnneiiuda @1a89) azms
ADBAAAY (HUIN) Tﬂﬂuﬁiazﬁﬁ’uﬁﬂ'wméﬂmmﬂmﬁﬂmmmmazﬁmamwﬁmmmmi@iwﬁq
o3 Tna §af wasy 113.40, 111.64, 106.56, 109.76 11a 119.38 N launass auaiay 11sau
3.51,3.42, 3.63, 3.80 uaz 3.62 n5u auad19v lvaiu 6.61, 6.79, 6.37, 6.66 uag 7.23 ATy A1ud1AY
a5 11 lansn 9.96,9.21, 8.68, 8.65 1AL 9.97 NF1 MUE IR 181 0.51, 0.46, 0.46, 0.42 11AE 0.52 NS W
AR AWy 89.42,95.12, 110.87, 100.46 1Az 88.67 NN AINAIAL LT TG UAALT B 27.89,
27.08,33.02, 38.05 1Az 28.35 HAANTN AWEINY HATUTTIGMAN 1.02, 1.04, 1.09, 1.12 1Az 1.06

HaanNSu MUEIRY dIUAINNUHIADINIIAD 3,290, 4239, 3,107, 2,437 1A 4,445 15UANDHH

AN



Independent Study Title = Complementary Food from Local Raw Materials and Its Nutritive

Values for 6 Months Old Infants

Author Mr. Surachet Jinakeaw
Degree Master of Science (Nutrition Education)
Advisory Committee Asst. Prof. Dr. Prasit Wangpakapattanawong Advisor
Lect. Dr. Sakda Pruenglampoo Co-advisor
ABSTRACT

This study aimed 1) to create complementary food recipes from local raw material for 6 months
old infants 2) to analyze the nutritive values and the viscosity of complementary food recipes. The
sample of law materials selected from diet diversity questionnaire of Nutrition and Food Security in
Uplands of Thailand Project, which were 7 kinds including upland rice, egg, cultivated banana, pumpkin
meat, leaves and stem of pumpkin, ivy gourd and sweet potato. These raw materials used to create 5
complementary food recipes for 6 months old infants, by specified proportion and estimated energy and
nutrients intake for 6 months old infants per day by Thai Health Promotion Foundation, then specified
amount of ingredients for complementary foods. These 5 recipes of complementary food were cooked
and analyzed for nutritive values and viscosity. The data was analyzed by using descriptive statistics
including mean and standard deviation.

The results showed that the complementary food creating for 6 months old infant by using 7
kinds local raw materials were 5 complementary food recipes as followed: rice with cultivated banana,
rice with pumpkin meat, rice with leaves and stem of pumpkin, rice with ivy gourd and rice with sweet
potato. The mean of nutritive values and viscosity for each recipe per one serving size were as followed
energy values were 113.40, 111.64, 106.56, 109.76 and 119.40 kilocalories respectively. Protein values
were 3.51, 3.42, 3.63, 3.80 and 3.62 grams respectively. Fat values were 6.61, 6.79, 6.37, 6.66 and 7.23
grams respectively. Carbohydrate values were 9.96, 9.21, 8.68, 8.66 and 9.96 grams respectively. Ash
values were 0.05, 0.46, 0.46, 0.42 and 0.52 grams respectively. Moistures values were 89.42, 95.12,
110.87, 100.46 and 88.67 grams respectively. Calcium values were 27.89, 27.08, 33.02, 38.05 and 28.35
milligrams respectively. Iron values were 1.02, 1.04, 1.09, 1.12 and 1.06 milligrams respectively.

Viscosity values were 3,290, 4,239, 3,107, 2,437 and 4,445 centipoise respectively.



