A A vy v a o a o a y Jy

FALIDINIAUANUDUDAIY DITNAUINAANUNEIFANINNTUNAIYUIIN
= (% ]

Nivey HIYDATIAY Gl‘ﬂlll!”l

USyan MOIFAATUHITUNA

a 4
nenenaasuazina 1u1agn15e1113)

i v v a 4 = a a
9'lﬂ1§ﬂﬂﬂ§ﬂ‘ﬂ1ﬂ1iﬂuﬂﬁnllﬂﬂ®ﬁ§$ TONAITANT1019Y AT. DI DAV IATINGT

uNAALo

Y A

[ J aw dy [ a a g’
’Jﬂﬂﬂigﬁﬂﬂﬂlﬂﬁﬂu’mﬂuﬁ@ WWUWﬂ‘i%U’JUﬂ1iNﬁ@]“ﬁﬂﬁWiﬂNﬁNﬂ’g’Jﬂl‘!Tﬂ‘ﬂ

Q
4

Mz Ay YuaeumIsnannlsznaudlenlssumeumsl¥nsnaeanunsnan Anyiszes
a Yy d v A 3 S = A

anugnuazlsunanalsimammnzanlumswanluseanin amiuanyimsasunlas
a % o 1 < (%

ABNNUDINAANUN IUTLHIUNVTNY

v 1 Y
Anyim3 lFnsnaa lumskHanseans WU 3282a1NTABINT DAL 1A

2 f2)) )

A -4 a’/‘ % 1 I 1 a { 1 1 v o w
L, a* tay b* Muvusmnsdumanuiunsa-a1e vazilsunansaiuandaeegatiieda
Y Y
nMaann (P<0.05) satiududenldninaalumsnanseansnludunouaslil
=2 Y Sy Y ¥ Aa o A a
mMsfn¥1szezaNugnueIndlnitlagldndreilinnugn 4 52dU Ao waAw
Y
Havi wagn uazwaunse lunsnanseanin uazdlSumndleniid 3 s2au fe fevaz 15
9 Y 9 I 4 1 ]
$ovaz 20 uaz 3000z 25 Taoldumuminaaouilu 3x4 udanes WU ANNENTZIZANY
Y] a Y] Sy Aa ' Y1 a A g '
younade  wazlsuandrsihniavaslugasdawaldmd anunila anuilunsa-aig
a 2 A 31 9 Aa Qle 1A g/ YY)
USuavesdsnazareninld  dsuansanivua ananssuedil tazdssamduiavos
a @ = 1 [ 1 A v o w ana o aa.z‘ =® A 9 3‘ 9
HaANMNNANNIANA WAL IITsdryeaDa (P< 0.05) duiududenndeiiwagn
Tulsmnmdesas 15 aslugassoansn

S o A

Y
%'Iﬂﬂﬁﬁﬂ‘kﬂ“]f’f)ﬁWﬁﬂWﬁiJﬂé}’JEJﬁW%}W 15% 1H3$W31Qﬂ1i!ﬂﬂiﬂ]ﬁ1ﬂqmﬁﬂu 30 uag

QU

9
Y < @

40 oeswalFod danaliaunInueawanduaing 2 szauguUlinNUANA 1N UeE19

v o w aa 1 J v < 1 a
HedAynaana (P< 0.05) 1dunad L, b*, Annunila manudunsa-a1e USuansa



[

an‘ 1A oy 1 S o a o o o
YNUUA LASATNINTITUUDIUN ﬁ'JUWﬁ‘U’ENﬁgfJZL'JaTLﬂ‘]JiﬂB']Naﬂﬂﬂ!“Vlll% 30 WU V]TiﬁlﬂmﬂWW

A 1 A v o w aa [ 1 A o 1 Y Y
L‘]JE’IEJHLL‘]JE"I\‘]@ﬂWﬂiJuaﬁ”lﬂﬂJV]’Nﬁﬂ@] (PS0.0S) AUTUADIUVDIRUHHUAINAIIVINAU

1 < @ @ 1 a 4 a
TusenINMINUTNHITINLI AUNINNIFATIINGT LUATITE TAA 11AZITIVOIVOTNT NHAN

Y &y as g o y
NAYUIIUAINIT 10 cfu/g ANDATSYZLININITINUINET 30 U



Independent Study Title Development of Chili Sauce Mixed Banana Product
Author Mr. Akkaradej Maina
Degree Master of Science

(Food Science and Technology)

Independent Study Advisor Assoc. Prof. Dr. Arunee Apichartsrangkoon

ABSTRACT

The objective of this research are to develop an optimum process of chili sauce incorporating
banana (num va). The development steps included comparison using pickled and fresh chili for
making chili sauce. Subsequently, a study of a ripening stage and quantity of banana for
incorporating into the sauce. Finally its keeping quality was also investigated.

A study of pickled chili adding into the sauce ; an increase in pickling time induced increasing
colour (L, a* and b*) of the product, their pH and acidity were also altered significantly as
compared to using fresh chili. The fresh chili was selected to use in the subsequent step.

A study of four ripening stage of banana for making the sauce by choosing, unripe, partial
ripe, ripe and overripe stage, and three levels of added banana i.e. 15% 20% and 25% , the
experiment was 3x4 factorial design. It was found that the ripening stages and quantities of added
banana gave rise to significantly alter (p < 0.05) product qualities such as colour, viscosity, pH,
soluble solid, total acidity, a_ and sensory evaluation. Thus 15% of ripe banana was chosen for
the next developing step.

A study of keeping quality of chili sauce added 15% banana by storing at 30 and 40 oC, the
product qualities of were significantly different (p < 0.05) such as colour, viscosity, pH, acidity

and a_. Similar results as the effect of storage temperature were observed for the storage time



allover 30 days. Microbiological quality (bacteria, yeast and mould) of the products displayed less

than 10 cfu/g throughout storage time of 30 days.



