Wada3e s LAnuEannueaundnlagldaisialasneaassnsuiu
nsuFuanmusseInNAluusIsiue

ARLiiun133de WgUIITY Yaunwy

2891 JENETRREERL

U .. 2557

a v o

NUIFBULE
AULLENIINITAT Tud

qUszasdlile (1) Anwinunmnianisa nveslugaugdnIouiiioy
ATUAMATNNIINIEAINAD ANE IANADILYAT §RTIN1TALAY Uag
1A59851952AUTAN1A PINMUITENUTT AMAINNINEAINVBAULAIUAAANBUTULLENS
MsfAe ganaeImald Lazdniinisazaniia lnssaireseiuganadelifadudiadud
auysalvilviddseu (2) Anvmavesnszurumsnanidniuganiinananniusaundnlneldis
fio ABnsnauuuuaiy uaritnsnauuuiureudion Wisuifisufuiuenianisdlugiy
A mTaedinenm uardsvamduia :nnsmanemui MasauLuUTuRe Rl
aruutuilevendntionas Adseuas TufsUSmaniutu aunwmsUszanduialnegs
9-point hedonic scale wuidniusananndniilinszuinnsndnuuunsnandunouien
I#SunzuuumITaUgsign (Axuuwade = 7.3/ mnureutiunans) Tnslanizduileduda
voudn ntuiaumansasiiednergnisfuinulag (3) AnwimavesuTuianisldans
lalnsmeansedfe lensendlnsiiasawaglaa (HPMO) fiszsuSeraz 0.5, 1.0 uay 1.5 Va9
ihwinuilaonmuaimmaedinienin 9un3s uazdsvamduda ainnsdnwamudn nsld
HPMC Tut3inaifesas 0.5 awnsatasszaodnaimadsuulamesnauiuievaudn
weanaundeld uasdiuinaeuduindy winisldUma HMPC wnndedosay 1.0 wae
1.5 fnalisnsmadsuudamesmuiduidovendnifisty uandelemeinuainmis
QAuUVY wud awnsaiusnwlaidunan 3 dUanii lagluseninansiusnwnnduani nns
1% HPMC TuuSnafesay 0.5 ldfuazuuumnuveUgenifissfunmsiudu (Azuuuiadeeg
Tutae 6.8 - 7.8/ mnuveulIURAsTan) Laziilolinszsiesduszneumanil Selsifaan
waneneiugasAIuAs (p > 0.05) uag (4) Anwinaveansly HPMC Feeay 0.5 SIuuNg
UFuanmussenan1glun1vusUITINIgaITANa UL aNTIAUADANAINNIUATNIEAIN
Auv3S uazUszamduda anmsmaassnuIanEAdnwansadnorgmaiiuinuidn
weanaunAnliiunm 6 dUai wazdiausasradnmadsuuasanuuduield
LazAzuUUMIUsTamduiavesanzidnwdegluinusinzuuunuveuunanaiieann
(AzuuLRAgagluY 7.0-8.1)



Research Title DEVELOPMENT OF BUTTER CAKE WITH SUAN DUSIT BUTTER
BY USING HYDROCOLLOID AND MODIFIED ATMOSPHERE
PACKAGING

Researcher Mr. NARATIP POONNAKASEM

Organization School of Culinary Arts

Year 2014

The objectives of this research were to (1) study the physical qualities, including
color, melting point, melting rate and microstructure, of Suan Dusit butter (SDB). The
results showed that the characteristics of SDB were low melting point and high melting
rate, additional it was light color because of incomplete emulsion state. (2) Effect of
Suan Dusit butter cake (SDBC) production including creaming method and single-stage
method on physicochemical and sensory qualities was studied. The results showed that
the single-stage method led to firmness decrease, lightness increase and volume
increase. Moreover, sensory qualities using 9-point hedonic scale of the single-stage
method cake were the best (average score = 7.3/ like moderately), especially texture
property. After that, the shelf-life extension of SDBC was performed by using
hydrocolloid and modified atmosphere packaging (MAP). (3) Effect of hydrocolloid
(hydroxypropyl methylcellulose: HPMC) addition at 3 levels of 0.5, 1.0 and 1.5% by
weight flour on physicochemical, microbiological and sensory qualities was studied. It
was showed that 0.5% HPMC could retard the firmness change rate, increase moisture
content and increase hedonic scale of SDBC (average score = 6.8 - 7.8/ like moderately
- like very much). However, the addition of HPMC up to 1.0 and 1.5% led to increase
the firmness change rate. The results of microbiological qualities showed that SDBC
could be stored for 3 weeks. The chemical composition at this level of addition was not
significant different from control (p > 0.05). (4) Effect of 0.5% HPMC addition and MAP
(by using oxygen absorber) on physicochemical, microbiological and sensory qualities
was studied. The results showed that the SDBC at this condition could be stored for 6
weeks. Finally, the effect of 0.5% HPMC and MAP could retard firmness change rate and
increase hedonic scale of SDBC (average score = 7.0 — 8.1/ like moderately - like very

much).



