L4 ¥

a oo a ¢ a a o ¥ aa a
muNmHLﬂﬂQWNLLﬂI?ﬂuﬂﬂﬂgﬁ ﬁUQWﬂqLLMQﬂQﬂQﬁﬂﬂﬂINﬂﬂ

UNANBUIUA  ATTEEITINA

wNsgNYN  ardvivdsenn

TassnisiivasiiidugunilsrasnisAnsniuuangns
sy nduAans i
L4
AMZLNATANRRT NUNINENRUNUAR

fn1sAnen 2541



HIGH CAROTENOID, OSMOTIC DEHYDRATED SNACKS

MISS CHAYANID SORNCHAITHAWATWONG
MISS SUKUNYA ASANPRAKIT

A SPECIAL PROJECT SUBMITTED IN PARTIAL FULFILMENT
OF
THE REQUIREMENT FOR THE DEGREE OF
BACHELOR OF SCIENCE IN PHARMACY

FACULTY OF PHARMACY
MAHIDOL UNIVERSITY

1998



UNAREIA

o o v o ! '~ a A = P
ANNAIANTIARLIUYNAUABYINATURENUTTY WoANssHN LT InAawLAeul
a Ao ' "o = ay Yo =y ¥x
1 Tagartananmsniulseniwang  azaan  wazluAieateansanvsnlasu aqlaq
° & Aa = < a Ao YooY g a ¥ o
N1 m'a‘mﬂmmmﬂmwuLLﬂTiwu@ﬂmqq TRANYINLMIANENTaaaluFA taglalaantt
psen ( Daucus carota ) ludngay iflesainfiFannidmiiuegeds 18,520 1U/
1 1 v v v 1 v
100 DTN WUINRITAZAEN LT LNV ILMIALEINTRRA LNAATIUNIZ ANEIUTUTLLATAY
o v ¥ o ¥ ¥ > v
A mm@jﬁmm FRUAT 70 LALLUNWLN , LNARTAEAY 1 LALLIULIN LAY LTAINTALN
. . ¥ v i . Y
60 " Tun13vnimeanl AT AN NTUSALAY 8.63 mum@mw”lmmwmmgﬂuum
d’l a dl ¥ o %/
umumﬂﬂugﬂme@wuummmu Qm‘wmmmmﬂmﬂugmmnm@ mmmsgim

& , glucose syrup ,H1AULATEN TREAY 28.5 , 35 , 25 LABUIYLN AINAAL IAuNE

dl ) ! P . v ¥ @ .
sy gelling agent LUUANNT 4 WUL AR gelatin 3a8as 10 Tagiwin | gelafi

v 1 v |

v v
n FaEaY 9 TANNU pectin satay 1 laauutn , gelatin saaay 9 $aNNU gum ar
v v v | v 1
abic se8az 1 lAatutin uaz gelatin 7aaaz 8 $9NNL pectin 7a8a2 1 WAZIINN
1 gum arabic 7888y 1 IALUULN a1TuAeTaLLTa Ae citric acid Teaay 1.5 1a
v 1 1 Vv % 1 v 1
SUNUNIN ,ATULANNAUAS lemon oil 18882 0.03 1AEUNMTEN  AVUNANNIUNANAAY
' ' ' J Ao Yy - &
"umﬂumm—mmg?zmw 3-4 PUNTLLAENANRUN LA 2 gﬂu‘uum@ 1.NTUALUBLATE
v v 1 v %
NIVAZIDLALAIANALILARTAY Q.mimLLﬂi@wﬁLﬁumumﬁ;unummmu waN1Le
v v 1
siluntlszamdndalaes 9-Point Hedonic Scale lugszifiugaduindnena
USNETANARTINUIL 50 AU WUEMTLNARAUNIUULLNT TuausaaRmugms iy
FTEINANN gelatin , gelatin+pectin , gelatintgum arabic , gelatin+pectin+gu
v ! v
m arabic lATUAZLUUANNTALLAAE 6.78 , 6.72 (“dauianuen” fa“gaulrunana
1 v 1 v
) 7.1 WA 7.06 (“tautunane”) ANAIAU T4 4 AaaenglATUAZ LUUA TR L
¢ﬂl ! ! n/ o [ a [ i ¢ﬂl ' ¢ﬂl o N
wadluuAnA1eny (P>0.05) mmummnmmgﬂuuuw 2 WUNGRINNIAIN gelatin,
yﬂ/
gelafin+pectin ,gelatin+gum arabic ,gelatin+pectin+gum arabic lasuAL UL
] v
ANNTALLAAT 7.06 , 7.24 , 7.04 (“TAULNUNANS") UAZ 6.86 (“TaLLANUAY” D9“Ta
1 v 1 v 1 1 1
UuUNane”) ANaAL T9ne 4 AaegndlATuATILUAMNTeLIRRL lNLANANaNY (P>

0.05) LN



Abstract

In today’s rushing lifestyle, eating habits of people have chang
ed. Fast foods have become more popular and convenient, not muc
h concern is given to nutrition. In this study, a new food product was
developed, “High carotenoid, osmotic dehydrated snacks”. Carrot (D
aucus carota) was chosen as the raw material because it contained
high vitamin A (18,520 IU/100 @) . The optimal solufion for the osmotic
dehydration was of sucrose ( 70 % w/w ) and salt ( 1 % w/w ), the
osmotic dehydrated carrot was then dried at 60 °C to the moisture ¢
ontent about 8.63 % . The dehydrated carrot was then developed int
0 a gelatin snack. The basic formula consisted of sucrose , glucose sy
rup and carrot juice at 28.5, 35, and 25 % w/w , respectively. The fo
ur gelling agents used , alone or in combination , were as follows :
gelatin alone at 10 % w/w , gelatin and pectin (9 and 1 % w/w , r
espectively) , gelatin and gum arabic (9 and 1 % w/w respectively)
and gelatin , pectin and gum arabic (8 , 1 and 1 % w/w , respectivel
y) . Citric acid (1.5 % w/w) and lemon oil (0.03 % w/w) are used as fi
avoring agents. The pH of the mixture were approximately 3-4. The d
eveloped snacks were in 2 forms : 1. gelatin square with carrot puree
, 2. gelatin coated osmotic dehydrated carrots. Sensory evaluations of
the snacks were carried out among 50 pharmacy students using
9- Point Hedonic Scale. Among the first group , “gelatin” , “gelatin +
pectin” , “ gelatin + gum arabic” , “gelatin + pectin + gum arabic”
obtained the mean scores of 6.78 , 6.72 (from “like slighly” to “like mo
derately”) , 7.1 and 7.06 (“like moderately”), respectively and were ra
nked not differently (P>0.05). Among the second group: “gelatin”, “gel
atin + pectin”, “gelatin + gum arabic” , “gelatin + pectin + gum
arabic” obtained the mean scores of 7.06 , 7.24 , 7.04 (“like moderate
ly”) and 6.86 (from “like slighly” to “like moderately”) , respectively an

d were ranked not differently (P>0.05).





