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Abstract : The objectives of this research were: To study of the recipe standard of Thai steamed dumpling, to study the ratio of
modified starch in Thai  steamed dumpling,  to  study chemical  elements analyzing and Escherichia coli  in  Thai  steamed
dumpling. The experimental processes were designed in two stages as follows: To study the recipe standard of Thai steamed
dumpling and to study the ratio of rice flour: modify starch by three levels 90:10, 73:30, and 50:50. The evaluation test used 9
Points  Hedonic  Scale  method by the sensory evaluation test  such as  color,  smell,  taste,  texture and overall  liking.  An
experimental by Randomized Complete Block Design (RCBD). The statistics used in data analyses were means, standard
deviation, one-way ANOVA and Duncan’s New Multiple Range Test. Regression equation, at a statistically significant level of
.05. The results showed that the recipe standard was studied from three recipes by the sensory evaluation test such as color,
odor,  taste,  spicy,  texture and total  acceptance.  The result  showed that  the recipe standard of  second was suitably  to
development. The ratio of rice flour: modified starch had 3 levels 90:10, 73:30, and 50:50 which the process condition of 50:50
had well scores (like moderately to like very much; used 9 Points Hedonic Scale method for the sensory test). Chemical
elements analyzing, it showed that moisture 58.63%, fat 5.45%, protein 4.35%, carbohydrate 30.45%, and Ash 1.12%. The
Escherichia coli is not found in lab testing.
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