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Abstract

Development of product from vegetable and fruits

Nirintip Kueakool, Supang Manuam

Project advisor : Varapat Pakpeankitvatana®, Nuttanan Sinchaipanid**, Ampol Mitrevej**
*Department of Food Chemistry, Faculty of Pharmacy, Mahidol University
**Department of Manufacturing Pharmacy, Faculty of Pharmacy, Mahidol University
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The objective this project is to develop convenient, nutritious food from brown
rice, vegetables and fruit and also being an alternative healthy food for the consumers.
Brown rice, vegetables and fruits were chosen for develop the product according to the
instruments available in the Faculty of Pharmacy. The major ingredients of developed
products are brown rice, oat, butter, egg, including vegetables and fruits of pumpkin,
banana and carrot. These three formulas that look like cookie composed of pumpkin-
banana, pumpkin-carrot and banana-carrot having code number 886, 445 and 224,
respectively were developed and sensitize evaluated using 9-point hedonic scale
method. Fifty five people were included in the experiment, we found that formula number
224 have the highest score (7.38) which showed significantly different from the others
(p<0.05). Formula number 886 and 445 got 6.44 and 6.20 respectively which did not
show significantly different (p>0.05). These three developed products contain 6.5 — 7.0

g protein, 15.0 — 16.0 g fat and 76.0-77.0 g carbohydrate per 100 g of the products.



