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Abstract

Introduction: Khao Lam (steamed sticky rice in bamboo) is one of the most famous snacks
of Chonburi, however, it obtained a high amount of sugar as an ingredient. Isomaltulose is
one of the sweeteners commonly used nowadays because of its safety.

Objectives: This study aimed to position ‘Khao Lam’ (sticky rice in bamboo) as an alternative
healthy product by substituting isomaltulose for sugar

Materials and Methods: Thirty healthy participants living in the Nongmon community in the
Chonburi province were recruited for this study, to conduct a sensory evaluation for two specially
developed Khao Lam recipes (including the original and isomaltulose recipes).

Results: Color satisfaction scores for Khao Lam with the isomaltulose recipe were significantly
lower than for the original recipe (p<0.05); however, other aspects of satisfaction for the
isomaltulose recipe were no different from the original recipe. In addition, the overall satisfaction
score for Khao Lam with the isomaltulose recipe was acceptable to participants.
Conclusion: The newly developed Khao Lam recipe using isomaltulose as the artificial

sweetener is satisfactory and acceptable among participants, as is the original recipe.
Keywords: Khao Lam, Isomaltulose, Artificial sweetener; Sensory evaluation
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