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ABSTRACT 

 
The purpose of this study was to investigate the nutritive values and fiber of Lanna Food. 

The Lanna food recipes book of Wanee Eiamsrithong and Prayad Saiwichian (1995) was used. 
The five Lanna food recipes were selected from the book including, Jaw Pugkad, Kang Hung-le, 
Kang Manoon, Kanaomsaen Namngaewe  and Namprik-Ong. Regarding to the recipes, they were 
cooked and analyzed for nutritive values and fiber using standard methods of chemical analysis.  

The results of this study showed that Lanna food which had the highest moisture content 
was Kang Manoon (83.12 gram percent). The highest protein content was found in Kang Hung-le 
(21.23 gram percent).  The highest fat content was found in Jaw Pugkad (10.36 gram percent). 
The highest carbohydrate content was found in Kanaomsaen Namngewe (9.00 gram percent).  
The highest ash content was found in Namprik-Ong (2.89 gram percent). The highest energy 
content was found in Kang Hung-le (204.13 kilocalories per  100 grams) and the highest dietary 
fiber was found in Namprik-Ong (2.21 gram percent).  
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