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Abstract

The objectives of this research were to develop food information media prototype
of Suan Dusit home bakery product and study satisfaction on food information media
prototype. From screening the product prototypes using qualitative and quantitative
methods, there were 10 products including, toffee cake, cereals cake, mushroom filled
bread, ham & cheese filled bread, almond cookie, granola, tuna danish pastry, bacon
danish pastry, ham salad and butterfly pea & lime drink. Next, creating picture databases
of screened products and uploading to internet which accessed by QR code scan were
done. Questionnaire was designed and was evaluated by experts. The average IOC score
was 0.9. Panelists (n = 400) had high satisfaction on food information media (average
ranging from 4.2 - 4.3). There were 9.5% of panelists gave opinions. Moreover, 99% of
panelists indicated that food information media gave benefit to themselves and 93% of

panelists had purchase intention.

Keywords: Information Media, Bakery, Information Technology, QR Code
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Cashew Nut (Anacardium occidentale L.) is
widely cultivated throughout the tropics for its
very nutritious, free-of-cholesterol nuts. They
are rich in heart-friendly monounsaturated-fatty
acids like oleic, and palmitoleic acids. These es-
sential fatty acids help lower harmful LDL-
cholesterol while increasing good HDL choles-
terol in the blood. Cashew nuts are abundant
sources of essential minerals. Minerals, especially
manganese, potassium, copper, iron, magne-
sium, zinc, and selenium are concentrated in
these nuts. In addition, cashew nuts are also
good in many essential vitamins such as vitamins
B (Neto et al., 2001).

Caramelization is the browning of sugar, a pro-
cess used in cooking for the resuiting flavor and

msifnddhmaibathnnaldsunnusouay
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