NISWRIUIURNANNUT12 1D AL A KNI T £

UNFNINTHN lasadAnmn

UNEFTIR BSINNRDIAT

Tassmsfiiantifludiunisrasnis@nmmunangns
Ustu L NATANAAST U U
AMSLNATANRAS NUINLIRENAAR
W.A. 2558



DEVELOPMENT OF SNACKS FROM OATMEAL
AND GREEN TEA POWDER

MISS PRIMA TRIYASAKDA

MR. SUCHAT ARAMMALUENGSRI

A SPECIAL PROJECT SUBMITTED IN PARTIAL FULFILMENT
OF THE REQUIREMENTS FOR
THE DEGREE OF DOCTOR OF PHARMACY
FACULTY OF PHARMACY
MAHIDOL UNIVERSITY
2015



TASINISNLAK

1329 NMIWAIUNITUNAINTNLDALAS HITLULD

(3A.9881 FeFNEAR)

ANA13ENLFNEN

(7751 TIY 19N195)

o .
a7 9eiNINE99H



UNAASA

NISWENUNIUUNANNTNNA ALLAZ NI LRI

Winn lmsuAnen, 415 asumNAeAd

] o S o o . = | =
21A9ENETnE : Jaan Aesnudne, Usiallou yan1sn
* NARTNRNMNTAN ANUTINATANART NN AuNTng
** NIARTNRATIINEN AMUSINATANART NUANENANTAG

Qs

o o o ™ = d' g =9 a
ATFEIAL : ‘ﬂ’]fﬁ@m, NITLIEN, LTI, AN, qmﬁmquﬂléﬂ@@@?:i

4

aqiiunszuatantzln A uI SN qgININENINTU AINIIIUNNTITENLG1 979

Bauavanzealgrlunisinueyyasasy wazanszavlaiulunszuainenld Tasenisideil

= o o a A dl = dl 1 a a dld A 4
AININITNRNUITUN 2 TUA AR UTIIY WAZANN TNUUNLANSTUAN 2 Ang nun9ldansli

] o 1% ' dlaz (24 = o,/ dlsz 24 =
AFITHUITULLANFINNU VL@LLﬂ U31938919 18 -1 T82- U AN AN e UI19RIR 1B R -1 LT n-

wenansenangaslaa Anninalda-amas-uiaianss anndnaldn-saao-tiinng
noanangalag Wetinidssifiunnedszamduialaeds 9-Point Hedonic scale 14

Usziluaunaiinay 80 aw Hangatludas 19-65 T (agradn 23 T) wudn usaidinaldn-an

'
= 1

Ae9-1pansne lAFuAzuLuLAYINTaLLRAE 7.0 (TULuNa9) T9gIndn usaidnlin-

= o Ay vo A @ v =
sﬁ’]LﬂHQ-uqm’]@Vl?’]ﬂN@ngﬂ?qI@@Vliﬁﬂ_lﬂxLLuuﬂqqﬂJ‘ﬁ@ULﬂ@ﬂ 6.2 (1auULanuag 04 HaULUY

NaN) aENUANATY (p<0.05) dauAnndnaldn-11aas-tnananse lFunzuuuAINTa L
all -4 =2 4‘ ' dQISJ 24 = 09’
1aat 6.5 (TaLianies D9 1eUU1unaN) Tgand NI B R- 11 T89-UNAIa NI NANT
dl Y o dl =2 [~ 1 A o o o

AT lESUALILULAINTRLLRAS 5.8 (+a8°] AN dRUANUAt) AtNINUEAATY (p<0.05)
Tun1smaaaeLgnEAIuenyaBasTNLdl AN IC,, 184 U19HdnelBA-a1aa-tmiansie

alliz 2% = 09/ alqje./ 124 = 09’ dgj
1319010 1ER- 1A -dmanIenangAnlag AN IER-11TE9-UIRANANINE WAT AN
fql8n-111T89-wnnansanangasnlas windy 9.40,7.20, 33.71 uaz 19.11 mg/mL

ANNANAL



Abstract
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Nowadays, the trend in consuming healthy food especially functional food is
increasing. Various research studies indicated that green tea and oatmeal showed
antioxidant activity and cholesterol lowering effect, respectively. The purpose of this study
was to develop two types of snack: brownies and cookies. The brownies and cookies have
two different formulae. Formula 1 of brownies and cookies contained oatmeal, green tea,
and sucrose. Formula 2 of brownies and cookies contained oatmeal, green tea, and
mixture of sucrose and sucralose. Sensory evaluation was carried out by using 9-Point
Hedonic scale method among 80 panelists (19-65 years old) for each snack. Green tea-
oatmeal-sucrose brownies, green tea-oatmeal-sucrose and sucralose brownies, green
tea-oatmeal-sucrose cookies, and green tea-oatmeal-sucrose and sucralose cookies
received the mean scores of 7.0 (“like moderately”), 6.2 (“like slightly” to “like
moderately”), 6.5 (“like slightly” to “like moderately”), and 5.8 (“neither like nor dislike” to
“like slightly”), respectively. According to paired t-test, it was found that the mean score
of green tea-oatmeal-sucrose brownie was significantly higher than green tea-oatmeal-
sucrose and sucralose brownies (p<0.05) and the mean score of green tea-oatmeal-
sucrose cookies was significantly higher than green tea-oatmeal-sucrose and sucralose
cookies (p<0.05). The antioxidant activity was determined by using DPPH method. The
IC,, of green tea-oatmeal-sucrose brownies, green tea-oatmeal-sucrose and sucralose
brownies, green tea-oatmeal-sucrose cookies, and green tea-oatmeal-sucrose and

sucralose cookies were 9.40, 7.20, 33.71, and 19.11 mg/mL, respectively.
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