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Abstract

Formulation of convenient balance diet for adult

Narumol Benjamin, Panyada kunmongkolwut
Project advisor : Assist.prof. Pussanee Tudpinij, Assist.prof. Varapat Parkpienkijwattana
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University

Keyword : Balance diet

According to lifestyle of hard working and lack of time, fast food is the most
convenient way of getting foods for eating that may be lead to health problems such as
hypertension, dyslipidemia, diabetes, etc. This project has been performed to develop
the balance diet that can be kept at room temperature and convenient for carrying and
eating. At first, the previous two formulated formulas have been selected, the milk based
formula has been selected for further flavor and texture development. After several
trying, we were concluded that the preferable texture comes from agar base and
Chrysanthemum flower (Chrysanthemum indicum L.) as flavoring agent. From the
experiment we get 4 formulas using the water extract of Chrysanthemum flower 0%,
10%, 20% and 30% respectively. According to sensory test by using hedonic scaling
method, the preferable scores were 5.83, 5.75, 5.53 and 3.77 respectively while the

moisture contents were 5.9, 6.13, 5.55 and 6.1 respectively.



