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Õ¬à“ß‰√°Áµ“¡º≈‘µ¿—≥±å‡∫‡°Õ√’Ë„π§«“¡

√—∫√Ÿâ‚¥¬∑—Ë«‰ª ∂Ÿ°¡Õß«à“Õ“®‡ªìπ “‡Àµÿ¢Õß

ªí≠À“∑“ß¥â“π ÿ¢¿“æ·≈–‚¿™π“°“√ 

‚¥¬‡©æ“–¿“«–‚√§Õâ«π ‡∫“À«“π ‚√§À≈Õ¥

‡≈◊Õ¥·≈–À—«„® ‡π◊ËÕß®“°Õß§åª√–°Õ∫¢Õß

‰¢¡—π πÈ”µ“≈·≈–‰¢à„π√–¥—∫ Ÿß„πµ—«º≈‘µ¿—≥±å 

∑à“¡°≈“ß°√–· √—° ÿ¢¿“æ‡™àππ’È ºŸâ∫√‘‚¿§

µà“ß¡’§«“¡°—ß«≈·≈–√–¡—¥√–«—ß„π°“√

∫√‘‚¿§ ®÷ß àßº≈„Àâ∏ÿ√°‘®‡∫‡°Õ√’Ë‰¡à “¡“√∂

¢¬“¬µ—«‰¥â¡“°Õ¬à“ß∑’Ë§«√®–‡ªìπ  

 ¥â«¬ “‡Àµÿ¥—ß°≈à“« ºŸâº≈‘µÕ“À“√®÷ßÀ—π

¡“‡≈◊Õ°„™â “√∑¥·∑ππÈ”µ“≈·≈–‰¢¡—π∑’Ë¡’

Õ¬ŸàÀ≈“°À≈“¬‡æ◊ËÕæ—≤π“º≈‘µ¿—≥±å¢Õßµπ

„Àâ¡’√ ™“µ‘ ‡π◊ÈÕ —¡º—  §«“¡Õ√àÕ¬ µÕ∫ πÕß

§«“¡µâÕß°“√æ◊Èπ∞“π¢ÕßºŸâ∫√‘‚¿§§«∫§Ÿà‰ª

°—∫ª√–‚¬™πå‡™‘ß‡ √‘¡ √â“ß ÿ¢¿“æ·≈–

‚¿™π“°“√√«¡∂÷ßª√–‚¬™πå„π¥â“π°“√§«∫§ÿ¡

πÈ”Àπ—° ‡æ◊ËÕ‡ªìπ°“√ √â“ß‡ √‘¡¿“æ≈—°…≥å

∑’Ë¥’„π¥â“π ÿ¢¿“æ„Àâ·°àº≈‘µ¿—≥±å 

 „π‡∫◊ÈÕßµâπ¢Õ∑∫∑«π∂÷ß “√∑¥·∑π

‰¢¡—π ´÷Ëß‚¥¬∑—Ë«‰ª·∫àß‰¥â‡ªìπ 3 °≈ÿà¡À≈—° 

¥—ßπ’È 

 1)  “√∑¥·∑π‰¢¡—π®“°‰¢¡—π (Fat-

based fat replacers):  à«π„À≠à‰¥â®“°

°“√ —ß‡§√“–Àå ‡™àπ sucrose polyester, 

esterified propoxylated glycerol 

 2)  “√∑¥·∑π‰¢¡—π®“°‚ª√µ’π 

(Protein-based fat replacers): ‰¥â®“°

°“√πÌ“‚ª√µ’π„π‰¢à π¡·≈–Õ“À“√Õ◊ËπÊ 

¡“æ—≤π“‡ªìπ “√∑¥·∑π‰¢¡—π 

 3)  “√∑¥·∑π‰¢¡—π®“°§“√å‚∫‰Œ‡¥√µ 

(Carbohydrate-based fat replacers): 

®—¥‡ªìπ “√∑¥·∑π‰¢¡—π°≈ÿà¡„À≠à º≈‘µ

®“°§“√å‚∫‰Œ‡¥√µ ‰¥â·°à modified starch, 

malto-dextrin, gum ·≈– cellulose ‡ªìπµâπ  

However, on the other end, bakery 

products are perceived that it is 

likely a cause of nutritious and 

health problems, especially it may 

cause obesity, diabetes, cardio and 

vascular diseases because of the 

high contents of fats, sugar, and 

eggs. Amidst the healthy trend, 

consumers are worried and quite 

cautious in their regular diets, 

therefore the bakery segment hasn’t 

grown far as it should be.  

 Thus, food manufacturers nowadays 

are turning to adopt other abundant 

healthy alternatives such as sugar 

replacers, fat replacers in their 

recipe with aim to achieve consumers’ 

desired demands in terms of taste, 

texture and deliciousness coupling 

with nutritious and health benefits 

including weigh control. This is to 

establish a good healthy image to 

the products.  

 First and foremost, just a reminding 

that there are three main groups of 

fat replacers being used widely; 

 1) Fat-based fat replacers: mostly 

derived from synthetic substances 

such as sucrose polyester, esterified 

propoxylated glycerol. 

 2) Protein-based fat replacers: 

Protein in eggs, milk or others, can be 

act as fat replacers by being modified 

to mimic the properties of fat. 

 3) Carbohydrate-based fat 

replacers: This is a large group in 

terms of usage, derived from 

The article courtesy of Khun Nutthawee Thamjedsada,  
Assistant Food Application Manager, Siam Modified Starch Co., Ltd. 

  ≈‘µ¿—≥±å‡∫‡°Õ√’Ë‡ªìπÕ“À“√®“° 
  ™“µ‘µ–«—πµ°´÷Ëß‰¥â√—∫§«“¡π‘¬¡ 
  ·≈–¡’Õ‘∑∏‘æ≈µàÕ«‘∂’∫√‘‚¿§¢Õß 
™“«‡Õ‡™’¬¡“°¢÷Èπ∑ÿ°«—π ‡π◊ËÕß®“°‡ªìπ
ª√–‡¿∑Õ“À“√∑’Ë¡’§«“¡À≈“°À≈“¬ 
√ ™“µ‘¥’ ¡’‡Õ°≈—°…≥å‡©æ“–µ—«„π·µà≈–
™π‘¥ Õ’°∑—Èß¬—ß¡’°“√µ°·µàß∑’Ëª√–≥’µ·≈– 
¥Ÿ –Õ“¥µ“ ªí®®—¬µà“ßÊ ‡À≈à“π’È≈â«π 
º≈—°¥—π„Àâµ≈“¥‡∫‡°Õ√’Ë¡’§«“¡‡µ‘∫‚µ  
‚¥¬ —ß‡°µ‡ÀÁπ‰¥â™—¥∂÷ß°“√¢¬“¬µ—«¢Õß
æ◊Èπ∑’Ë®—¥®Ì“Àπà“¬º≈‘µ¿—≥±å‡∫‡°Õ√’Ë 
„π´ÿª‡ªÕ√å¡“√å‡°Áµ ·≈–√â“π –¥«°´◊ÈÕ∑’Ë 
‡æ‘Ë¡¢÷ÈπÕ¬à“ß¡“°„π™à«ß 2-3 ªï∑’Ëºà“π¡“ 

  akery product is a kind of   
  western food, gaining  
  a popularity and influencing 
the consumption styles in Asia 
increasingly because of its variety 
of choices, tasty, unique style in 
each item as well as nice and clean 
in look. These factors drives its 
growth and it is noticeable there 
are increasing spaces for bakery 
products in supermarkets and 
convenient stores in these several 
years. 
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Delicious 
Healthy Option: 
Low-fat Butter Cream 
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√À— ¢âÕ¡Ÿ≈    38    101   ¢âÕ¡Ÿ≈‡æ‘Ë¡‡µ‘¡æ≈‘°‰ªÀπâ“ 59 

 ·µà‡π◊ËÕß®“°¢âÕ®Ì“°—¥°“√„™âß“π√«¡∑—Èß
ª√– ‘∑∏‘¿“æ¢Õß “√∑¥·∑π‰¢¡—π®“°
§“√å‚∫‰Œ‡¥√µ (Maltodextrin ·≈– gum) ∑’Ë
‰¡à¥’π—° ºŸâº≈‘µÕ“À“√®÷ß‡√‘Ë¡À—π¡“„™â modified 
starch ∑’Ë‰¥â√—∫°“√æ—≤π“¡“°¢÷Èπ ¡’°“√πÌ“‰ª
ª√–¬ÿ°µå„™â‡ªìπ “√∑¥·∑π‰¢¡—πÕ¬à“ß‰¥âº≈„π
º≈‘µ¿—≥±å‡∫‡°Õ√’Ë§√’¡ ‚¥¬Õ“»—¬À≈—°°“√¥—¥·ª√
‚§√ß √â“ß‚¡‡≈°ÿ≈¥â«¬«‘∏’°“√∑“ß°“¬¿“æ·≈–
‡§¡’  àßº≈„Àâ·ªÑß¥—¥·ª√¡’§ÿ≥ ¡∫—µ‘°“√‡°‘¥
‡®≈º—π°≈—∫‰¥â¥â«¬§«“¡√âÕπ §≈â“¬§≈÷ß°—∫πÈ”¡—π
∑’Ë¡’°“√‡µ‘¡‰Œ‚¥‡®π (hydrogenated oil) ∑Ì“
„Àâ “¡“√∂ª√—∫ª√ÿß§«“¡√Ÿâ ÷°‡√’¬∫‡π’¬π„πª“° 
‡π◊ÈÕ —¡º— §≈â“¬‰¢¡—π·≈–°≈‘Ëπ√ ÕàÕπ√«¡∑—Èß 
¬—ß™à«¬≈¥ª√‘¡“≥‰¢¡—π·≈–æ≈—ßß“π„πº≈‘µ¿—≥±å
‡∫‡°Õ√’Ë§√’¡ 
 ·ªÑß¥—¥·ª√´÷Ëß¡’§ÿ≥ ¡∫—µ‘‡ªìπ “√∑¥·∑π
‰¢¡—π ¡’°“√πÌ“‰ªª√–¬ÿ°µå„™â„πÕ“À“√‡æ◊ËÕª√—∫
‡π◊ÈÕ —¡º— ·≈–§«“¡‡√’¬∫‡π’¬π„πº≈‘µ¿—≥±å 
‡™àπ bakery cream, butter cake products 
‰¥âÀ≈“°À≈“¬¢÷Èπ ¥—ßµ—«Õ¬à“ß¢Õß°“√»÷°…“
‡ª√’¬∫‡∑’¬∫ª√– ‘∑∏‘¿“æ “√∑¥·∑π‰¢¡—π
®“°·ªÑß¥—¥·ª√°—∫°“√º≈‘µ Ÿµ√‡∫‡°Õ√’Ëª°µ‘ 
¥—ß· ¥ß„πµ“√“ß∑’Ë 1 ·≈–¢—ÈπµÕπ°“√‡µ√’¬¡
¥—ß√Ÿª∑’Ë 1 ‚¥¬°“√∑¥≈Õßπ’È„™âº≈‘µ¿—≥±å·ªÑß
¥—¥·ª√¢Õß∫√‘…—∑  ¬“¡¡Õ¥‘ø“¬¥å µ“√å™ ®”°—¥ 
√À— º≈‘µ¿—≥±å Verity 353  
 ®“°º≈°“√∑¥≈Õß (Table 2-3) · ¥ß„Àâ
‡ÀÁπ«à“ °“√„™â·ªÑß¥—¥·ª√‡ªìπ “√∑¥·∑π‰¢¡—π
 “¡“√∂≈¥°“√„™â‰¢¡—π‰¥â∂÷ß 40% ·≈–≈¥ª√‘¡“≥
æ≈—ßß“π„πº≈‘µ¿—≥±å‰¥â Ÿß∂÷ß 25% ‚¥¬§ÿ≥ ¡∫—µ‘
∑’Ëæ÷ßª√– ß§åµà“ßÊ ‰¡à·µ°µà“ß®“° Ÿµ√§«∫§ÿ¡ 
„π¥â“π§«“¡πÿà¡·≈â« ¥Ÿ‡À¡◊Õπ®–¡’§à“ Ÿß°«à“
‡≈Á°πâÕ¬¥â«¬´È”„π Ÿµ√∑’Ë„ à·ªÑß¥—¥·ª√ 
 πÕ°®“°§«“¡ Ì“§—≠„π·ßàª√–‚¬™πåµàÕ
 ÿ¢¿“æ º≈‘µ¿—≥±å‰¢¡—πµË”‚¥¬‡©æ“–‡∫‡°Õ√’Ë
§√’¡ ∫—µ‡µÕ√å‡§â° ≈â«π‰¥â√—∫°“√ª√—∫ª√ÿß√ ™“µ‘
·≈–‡π◊ÈÕ —¡º— ‡æ◊ËÕ„Àâ‡ªìπ∑’Ë¬Õ¡√—∫¢ÕßºŸâ∫√‘‚¿§ 
·ªÑß¥—¥·ª√‡ªìπ “√‡µ‘¡·µàßÕ“À“√™π‘¥Àπ÷Ëß∑’Ë
πà“®—∫µ“¡Õß Ì“À√—∫°≈ÿà¡∏ÿ√°‘®π’È‡æ√“–¡’»—°¬¿“æ
¢Õß§ÿ≥ ¡∫—µ‘∑’Ë “¡“√∂æ—≤π“‰¥âµ“¡µâÕß°“√
Õ¬à“ßÀ≈“°À≈“¬¢Õßµ≈“¥ 

carbohydrates such as modified starch, 
maltodextrin, gum and cellulose, for instance.   
 However, some carbohydrate-based 
fat replacers e.g. Maltodextrin and gum, 
are quite limited in terms of application 
and effectiveness. Food manufacturers 
therefore consider modified starch, which 
has been much in progress, a fat replacer 
efficiently in bakery cream. Based on 
molecular physical and chemical modification, 
the modified starch performs a reverse 
thermal gelling property, similarly to the 
hydrogenated oil, enabling smooth mouth 
feel, fat-like texture and mild odor along 
with the reductions of fat and energy 
value in bakery creams.  

modified starch fat replacer and the 
other one is with normal recipe; Preparation 
steps shown in Fig. 1. The modified starch 
used in this experiment is Verity 353;  
a product of Siam Modified Starch.  
 The result is shown in Table 2 and 3, 
confirming that using modified starch as 
a fat replacer can reduce fat in the recipe 
up to 40% and the energy value in calorie 
decreased by 25%, meanwhile other 
desired properties are not different from 
the normal recipe. In terms of softness, 
it’s even a little higher in fat-replacer recipe.  
 Apart  from the health benefits, low-fat 
products, especially the bakery cream, 
butter cake are developed to improve 

√Ÿª∑’Ë 1 ¢—ÈπµÕπ°“√‡µ√’¬¡ Preparing Steps 

1) πÌ“ à«πº ¡ à«π∑’Ë 1 „ à„π‚∂º ¡ µ’¥â«¬§«“¡‡√Á« Ÿß®π‡π¬øŸ¢“« ‡∫“  
 Take the 1 ingredient in a mixing bowl, beating until it becomes light, white and foamy  
2) ≈¥§«“¡‡√Á«≈ß §àÕ¬Ê ‡∑ à«πº ¡  à«π∑’Ë 2 ·≈– 3 ≈ß‰ª™â“Ê µ’º ¡‡¢â“°—π 
 Lower the speed gradually, pour the second and the third ingredients into the mixing bowl,  
 continue beating until all ingredients mix well  
3)  “¡“√∂πÌ“‰ªµ∫·µàßÀπâ“‡§â°À√◊Õ‚√≈µ“¡µâÕß°“√ 
   Take the mixture to decorate on cake or rolled cake as required 

 Modified starch fat replacer is applied 
in food in order to improve the mouth-
feel and smooth texture properties in 
more varieties of bakery product such as 
bakery cream and butter cake. Table 1 
demonstrates an effectiveness comparison 
of a bakery products which containing 

taste and mouth-feel to achieve consumers’ 
expectations. Modified starch, as a prominent 
additive, is high potential in manufacturing 
bakery products as a lot of substantial 
continuous development given to make it 
more varieties and diversified responding 
to most of demands in the market. 

Table 1 Low fat and control formula cream 

Content (gm) 

1 
 

2 
3 

Ingredients 
  
Butter 

Shortening 

Syrup (75%) 

Water 

Verity 353* 

Sample 1 
Normal Recipe   

150 

150 

200 

- 

- 

Sample 2 
Modified Starch Recipe  

90 

150 

200 

40 

40 

*Modified starch (fat replacer) from Siam Modified Starch Co., Ltd. 

Table 2 Sensory evaluation (Score : 1 = The lowest, 5 = The highest) 

Sample 
Formula 1 (Controlled) 
Formula 2 (Verity 353) 

Smoothness 
5.0 
5.0 

Softness 
4.5 
4.7 

Creaminess 
4.6 
4.6 

Mouth-feel 
4.5 
4.5 

Panelist: 10 persons 

Table 3 Calories value evaluation 

Sample 
Formula 1 (Controlled) 
Formula 2 (Verity 353) 

Total calorie in 100 gm (Kcal) 
660 
494 

% different calorie 
0 
25 
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