MSNUYATINVAY RAJABHAT AGRIC. 17 (1) : 17-26 (2018)

n1suanLlagnanagnaelagnsiurawuulnuLum
waznsuszenaltluaualng

Production of Foam-mat Dried Ripe Palmyrah Fruit Pulp Powder and
Its Application in Thai Desser

Iamziu nluan’ aAns Jomes' wiAm AsAyses’ Weswss gnzlans’
e asulln’ waznuans anslasd’
Jittawan Kubola' Chuleeporn Bungtong1 Thewika Keeratiburana' Pianpan Supako‘c1
Jatupat Samappito1 and Kamonporn Sitthitrai'

UNANED

nuAteiliinguszasdiionsfinuinisnanidentagnus FedsviuiuuuTruumlngldans
relwly 2 vlln Ao Leaft uazlushudumdes Sasdruansnelviy 3 sefu Ao 1:10,15: 10 wag 2
10 $evazlagtvein wazUSunnvesansnelily 3 sedu Ao 2.5, 5 way 10 Yesaglaeiimiin il
mamlﬂﬂﬂmqmﬁmimuauuaaaiv wazUSunaansUsEnau Wuaaﬂﬁwﬁgﬂmm MABATUNTT
mLuamaaﬂmmwmmumamaaﬂumwwuuma MnMsAnwmuINdasfungaulunisuan
dognaaanuaie Usinuansnelnlusswing woadt : Tusfudumiesiidnsndy 10 10 Ysinaansre
Tufosar 5 uasfiqninisfueyyadasz(11.65£0.57%) uazarsusznaufiuednsiuiioun
(2.46+0.06 TadnfuauyavesnsAunadneasaindiess 1 n3u) gaiigaillefisuduiuiiogisdy
(p>0.05) MInAdBUAMAM  MsUszamAuTavesvuLaa wuitluiuaunmuesd ndu uas
sawi fuilnalfrsuuuruunadivihandomans 7.2-7.3 Tussduasiuuiiviiu flndiAssiuu
prafiven  emaan tukanddifiuindemansandiiunsiuidas st ulnuum
ansnsnthamaunuienaasiunsiivuuna

AdnAny: Lemagn, Nsviwsuulnluiam, vudlng

1 a  a < a '3 a o o LS
A1V INYIANFEAINTDINNT AUSINYIAERNT MM']'!WEJ']aEIE'W"UﬂQu%ﬁJEJ

1 . . . . . .
Department of Food Science, Faculty of Science, Buriram Rajabhat University



18

Abstract

The research was conducted to produce ripe Palmyra plam powder via foam-mat
drying method using two different foaming agents including SP and soy bean protein. Three
different ratios of SP and soy bean protein as 1:10, 1.5:10 and 2:10 with three different
amount of the mixed foaming agents as 2.5,5 and 10(% w/w) were formulated in this study.
The obtained powders were then determined for physical properties, antioxidant activity
and total phenolic compound. Additionally, its application in toddy palm cake was also
evaluated. The result showed that the use of SP: soy bean protein at a ratio of 1:10 with 5%
(w/w) of amount use was the optimal condition for Palmyra plam powder production as
evidenced by the higher DPPH radical scavenging activity (11.65+0.57%) and total phenolic
compounds (2.46+0.06 mg GAE/g), compared with other treatments (p>0.05). The sensory
evaluation showed that toddy palm cake prepared from Palmyra plam powder had likeness
scores of color smell and flavor attributes in the range of 7.2-7.3, similarly to that of fresh
Palmyra plam fruit. As a consequent, ripen Palmyra plam powder prepared from foam-mat

drying method may potentially substitute for fresh Palmyra plam fruit in toddy palm cake.

Keywords: palmyra plam powder, foam-mat drying, Thai dessert
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