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Abstract

This research was aimed to find the nutritional value of Lawear Kadam
dish which involves 4 different recipes, 2 from the Kingdom of Thailand and 2
from Cambodia. The names of the 2 recipes from the Kingdom of Thailand are
1. Lawear Kadam with taro and 2. Lawear Kadam with mixed vegetables. The
names of the 2 recipes from Cambodia are 1. Lawear Kadam with Taro stems and
2. Pahur Kadam. All the recipes involved the process of thoroughly grinding and
blending which mixes the ingredients completely. The food samples then were
dried in an oven at 80-90 ° C which would turn the food samples into a dry pow-
der. The nutritional value of various components were analyzed which included
the amount of carbohydrates (Crude carbohydrate), protein (Crude protein), fat
(Crude fat), P (Phosphorus) and Calcium. Physical and chemical properties of fiber
(Crude fiber), Ash and moisture content were determined. From the 4 recipes
the results are: Carbohydrates between 16.18 to 31.48 percent, protein between
0.27 to 0.48 percent, fat content is between 0.45 to 1.79 percent, phosphorus
ranged between 0.06 to 0.11 millisrams per kilogram. Calcium is between 56.63
to 172.80 mg per kg. Fiber content is between 0.55 to 1.06 percent, ash content
is between 0.58 to 2.37 percent, and the moisture content is between 64.69
to 79.22 percent. These 4 recipes have high concentration of nutrients namely
carbohydrates, protein, fiber, calcium and phosphorus. It was also found that it

contains low fat content as well.
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