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ABSTRACT

Kaophan is made from rice tlour, water, sesame seeds and salt which made it has low
nutritive values. The objectives of this study were to improve its nutritive values and an
acception from 20 of general consumers and 20 of Lablae conﬁtmers.

Results of the study : Kaophan which mixed with cooked mung bean 15 gram and with
cooked pumpkin 30 gram were accepted from both groups of consumer. Interms of nutritive

values. it was found that two developed recipes had more nutrients than the local recipe.



