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ABSTRACT
This study aims at developing the product of spicy palmyra palm candy made from ripe
palm fruits grown in Huai Saphan village, Nongrong subdistrict, Kanchanaburi province. The

product was developed by mixing ripe palm pulp with pineapple pulp at four different ratios (%)
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of total weight including 80:20, 70:30, 60:40, and 50:50. The product quality was evaluated using
sensory evaluation test, water activity (aw), color measurement, shelf-life evaluation, and content
of phenolic and beta-carotene substances. The results showed that the sensory evaluation using
9-point Hedonic Scale with all ratios possessed low and moderate levels of satisfaction with no
statistical difference at (p>0.05), the ratio possessing a high level of satisfaction in all aspects was
80:20 which was a recipe that contained the highest amount of ripe palm pulp. The lowest value
of water activity (aw= 0.55) resulted in the prevention of food deterioration and microbial growth.
The color measurement pointed out that when the greater amount of pineapple pulp was added
in the recipe the more of the color values of redness (*a) and yellowness (*b), but the lesser in
the lightness value (*L). The texture analysis showed a negative correlation of pineapple pulp and
values of hardness, elasticity, cohesiveness, and gumminess—larger amount of pineapple pulp
resulted in decreasing values showing that the ratio 80:20 possessed higher values than the ratios
70:30, 60:40, and 50:50; the shelf-life evaluation revealed that no growth of microorganism, yeast,
and fungus was found in the control ratio 80:20 during a 30-day-period; and the content
determination of phenolic and beta-carotene substances reported that the product contained
0.038+0.00 mgGAE/g of phenolic content, and 0.775+0.26 mg/100¢g of beta-carotene content the

small amounts indicated that the product lacked of antioxidant efficiency.

Keywords : Ripe Palmyra Palm, Spicy Palmyra palm candy, Preserved Pineapple
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A13199 1 wansussiunuAmmUsEamdualundaiuaiilonmagnme

AMANYUENIUTTEMAUNE USunandlenna : iladuuzan
80:20 70:30 60:40 50:50
é’ﬂwmzﬂmﬂg ns 6.66+1.61 6.32+1.55 6.56+1.57 6.58+1.66
an 6.54+1.77 6.66+1.40 7.08+1.35 6.92+1.42
ﬂé‘u ns 6.10+1.65 6.30+1.60 5.96+1.52 6.52+1.77
Jayn " 6.76+1.79 6.38+1.87 6.34+1.55 6.54+1.68
\ilodusta (Aanuindled) ™ 6.90+1.85 6.36+1.75 6.26+1.68 6.28+1.86
ANNTOUlAETIY 7.30+1.46 6.72+1.47 6.76+1.42 6.92+1.36
" liiflanuusne1eiuegeiitedAynieans (p>0.05)
asaft 2 Usnanidass (a,) lushedrailonagnuiignsine
Samdauitlonadaie Vanandase
duuzIn (a,)
80:20 0.55°+0.00
70:30 0.59°+0.00
60:40 0.58°+0.00
50:50 0.56°+0.01

Ao o ]

Y

ab,c... AadunlonwIAiuluroaulRefulmINLAnAAueg9TTsd Ay 19ads (P<0.05)
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A13197 3 ANAVRIBRTIEIUTHEMAENENNTIdIUY

Snsndauilamagn AANNETNS Arnnududuns Arnnuludivdes
faviieduuzsn (L*) (@) (b*)
80:20 40.54°+3.41 10.36+2.22 10.45°+2.64
70:30 34.83°+1.41 14.85°+1.04 16.97°+1.84
60:40 46.08°+1.23 15.62°+0.64 24.34°+1.14
50:50 41.79°+2.20 16.30°+1.97 22.09°+3.22

o o o

a,b,c... AnadsnilsnyInsiulurssulifsfulinuwenAsiuegslitdud1Agynisedia (P<0.05)

A15197 4 Alleduiaveallonaanndsnsidiusingeg

Sasduile wansiniiloduda
maqnsial,ﬁa Hardness Springiness | Cohesiveness Gumminess Chewiness
dulesn (N) (mm) (N) (N)
80:20 1726.35°767.71 | 0.26°+0.03 0.23°+0.01 486.78°+209.58 | 131.73"+73.46
70:30 858.84%°+335.69 | 0.18°+0.03 | 0.21°+0.01 190.53°+62.37 33.29°+9.00
60:40 967.95°+510.63 | 0.20°+0.02 | 0.17°+0.03 199.44°£94.89 | 39.71°x17.68
50:50 552.80°+238.68 | 0.17°+0.02 | 0.21°+0.01 121.70°+£49.08 21.03°+7.86

1Y

ab,c... Aadenionwssiuluneautiefuiinuianasiuegslted Ay n19ada (P<0.05)

M13°99 5 BnandwiBe unsbaiuaysvesilemaanviiansmunuuasiilonaanvidnsdusosas 80:20

T
4

gns Tui USunaunsgnvun Ysuaudansn

(cfu/g) (cfu/g)
0 0 0
GLERIEIGH 10 0 0
20 0 0
30 0 0
donagndeiile 0 0 0
dulzandnsndiu 10 0 0
80:20 20 0 0
30 0 0

ab.c... Anaasiiisnusietulumedutiieasuiinuuansetuegaitod AQUN1SEA (P<0.05)
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A1919% 6 AUTINaniBase (a,) vesilenaanvggnsaiunLasiilomagnvEdnsdTeeay 80:20

[

gnq Fuil (ay)
0 0.59°+0.00
G PITH 10 0.56°+0.01
20 0.57°°+£0.007
30 0.54°+0.02
80:20 0 0.54+0.00
10 0.50°+0.00
20 0.49°+0.00
30 0.44°+0.02

N o

N o

ab,c... AnadsnionwInsiulureaulifsaiudamuuansnsiuegsiitedAeneada (P<0.05)

A1919% 7 Banailuedn uesliinaensusualsiulundadaeiideniagnngensndiusiigg

sandauiionagndaie Viuauiluadatianun Ysuaasiudualsiy
dulzen (mgGAE/g Sample) (mg/100g FW)
80:20 0.038+0.00" 0.775+0.26°
70:30 0.077+0.00° 0.687+0.18°
60:40 0.040+0.00° 0.680+0.16"
50:50 0.029+0.00° 0.503+0.16°

Aa o ]

Y

ab,c... AadunlonwIAiuluroaulRefulamNLAnAAUeE9TTsE Ay 19ads (P<0.05)

SLIGIGIRIE

msidoasatinudt Usunaansuseneuituedn
Remuauaz3inaasiugualsiiu fusuates
Faldasnndostunanisinyrfiniuuiiiny
ansUszneuTiuedntamunlunaldadnmne Saans
insAnyirelunisgadevesasaisuseney
fuodnuavansudualsiivlundndasidenagn
vuaziiufulunsiingsinuamslasuinis

Yosilomagnuazkinduaiilonaanyd
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AnAnssuUsznd
IasunuatuayunsideuszanUauysvann
W.A. 2560 IINUNIINYIFEIIVAN1YIUYT
nrsanfiulasinasdniaqansiied lnenis
atvayu nshinnugismiowarnislininy
Fudeanvateiy veveuAunauLUIIUNANER
INAIaLaTNANANNIINNEAINE YUY
WedaznIu duanuealss 81nenuNNIL Janin
NYIUYT A1VIANNTIUANEAT A1U1INYANERT
wazmalulademis Augineimansuasmalulad
wazfdamgianelunazaiuen ivaeguaa
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