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Abstract

Thai desserts, usually consumed after a meal, are cooked with flour, sugar and/or coconut
milk, ingredients considered to increase the risk of diseases such as coronary arterial disease,
high blood pressure, diabetes and some types of cancer. Analysis of sugar and calorie content
in many Thai desserts showed that the golden egg yolk thread (Foy Thong) with approximately
31-60 g/100 g sugar content was found to provide over 40 g/100 g calories from fat, which is
higher than other desserts. Calorie reduction in Thai desserts would be initiated with the calorie
level to be reduced by decreasing either sugar, fat, or both. Typical sugar substitutes are divided
into intense sweeteners that have no bulking property such as aspartame and sucralose as well
as bulking sugar alcohols which are less sweet than sugars like sorbitol, with the exception of
xylitol that provides sweetness very similar to that of sugars. The combination of two sugar
substitutes can create not only a better sugar-like sweetness, but also promote consumer
preference and production cost reduction. Fat substitutes in foods are derived from various
sources including fats, proteins and carbohydrates such as olestra, simplesse and hydrocolloids.
However, selected sugar or fat substitutes should be stable and be amenable to the method of
production, especially with high temperature processing. In addition, the producer should be
aware of health safety issues of selected substitutes. This paper also discusses the nutritional
label regarding calorie reduction, a requirement to make a selling point of the product.
The medical information on food label is advised to inform consumers of suitable product
consumption or to avoid adverse effects of overconsumption. Overall, the development of low-calorie
Thai desserts is targeted to reduce adverse sugar and coconut milk (fat) content for producing
an alternative for health lovers, and also to sustain the traditional culture and identity of Thai

desserts.

Keywords: Thai Desserts, Sugar Substitute, Fat Substitute, Calorie Reduction
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