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Composition of Thai Foods: Southern foods
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uanTsTINliaTzRALsnavessYImmRlduA dmius Sl 1 udinbn umsiBan
A i Tty Tusdu weemdTulowm 1u 8 sisiousnigndmelnmnnrmesssommnald
vinsossrmiudieson 14 sisfldvinmsdetienniudmiium 4 funuusims
mafhimprmusniinemalng  drnsumsisaananaie 8 wia(undlinn unemy andwoaum
unulidng unamaannidia undlaum unanin unssonuzen) tsmnnuneds 1 wfia(unady
futesn) Usaanunain 1 die(ensiafudn) usaandaidia 1 sfialdauminssiun)  dssands |
wiln(datme) aamrmmudn 2 wiln(nody usash) auilumia % 1w
fueruld il infuigasn (2.20 mgX) waundiminimiug 1 hafinaftganionns
tu (145 pg%) unsmwriioisniinde unalaan (6.07 mg¥k) uasuamBianhe unanos
uprsa (0.23 %) nemthierzien iy i ety Tusiu ussmdluloesmiuiy unddafusy
fAfmudugage (92.6 g%) undlaumflidigega (4.1 g%) unslinfniilutugenn (9.9 g%)
drumnssisutiummifiinalstugege (16.7 g%) usuanhiimdTulommgige (24.2
%g) WenRsuissnivmmiimhe ureniliuunsiidenslisdu dsnssummiomie
witg 7.25 ym dadiummiiilisduidftan dewnhBunivsiugs 2-4 vh sssmmmila
fwimmganindolndidetu dvundinnmnsfimmgafiga (5 un) Smithundifdeodinidud
1 uaclwlu



ABSTRACT

Fourteen types of local food commonly consumed among southern
pecple were analysed for vitamin C, vitamin B}, iron, calcium,
moisture, ash, fat, protein, and carbohydrate to demonstrate
nutritional value of southern foods. These foods were purchased
from 4 different shops in the areas of large community around Hat
Yai district i.e. eight curry dishes {(Gang kheelek, Gang khanun,
Gang hoi crang, Gang mun kheenue, Gang yougklou, Gang taipla, Gang
tepo, Gang yod-makham), one sweet and sour curry dish (Gang som-
subparod} one socup dish (Gang jued wunsen) one stir-fried curry
dish (Pad pla kraben), one stir-fried dish (Pad sataw) and two
single plate dishes (Khanom jean and Tao kho). Vitamin C was found
highly in Tac kho (2.20 mgX) and vitamin B) was found highly in
Gang kheelek (145 pgX). The good source for iron was Gang taipla
{6.07 mgX) and for calcium was Gang hoi crang (0.23 g%). In
consideration to proximate analysis foods contained the highest
level of moisture, ash, fat, protein and carbohydrate were Gang
jued wunsen (92.6 g%), Gang taipla (4.1 g%), Gang kheelek (9.9 g%j,
Pad pla kraben (16.7 g¥%) and Tao kho {24.2 g%), accordingly. In
comparison to the purchased price and the contribution of protein
Pad pla kraben with an average cost 7.25 baht would bs the best
dish since its protein content was 2-4 times higher than other
dishes of higher or similar prioce. Gang kheelek, the cheapest dish

{S baht) is the best source for vitamin B} and fat.
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