Meansidouariaundndusionms 97 54 atuil 2 na. - 5.8, 2567
%" Journal of Food Research and Product Development Vol. 54 No. 2 Jul - Dec 2024

nmsUszenalgninganiduarlumsinnaniaeivuswivaunsay

a -1 1* ¢ a 1 1 a Q‘l o £ an a9
AINNIU Y3IAT Us1un Yunag , NIINT ENTFENG LA U AU

YR

'NIUIMEENTUINIS NnoswaniaTio M Twas Tanduiae 1T
‘Hiwusudn 8wa : juntarama@yahoo.com
Fuidle 8 fiunAw 2567 wiluilia 21 WawnIAL 2567 ABUTULND 24 Weun1AN 2567

ALAY
* maiiuUinaudiinandumdmalivuuusiusunsoufidiauuds aAnuuse wazanunseu
s
- wAnSusiuausuaunsoUTiAu T saUsrandldutlidan1iBualéte 200%

* ASWAILINARD U VULBHUBUNTBUNNBUINIAIDUAT

UNANED

MAdpilTiguszasdlunafiugadinindaanidue fwndeannsatairiueenuds Tae
mndaduamiurhunszuunsHanutsiiadualasiinszuiunsannauiiuassar1avesnI
fhamdundenisazargluiinge dusuien sulufevauioufigamgd 70 sseiwaidea Wunan
3 s dhanuadundviazidon ludshndumitunaannaumsiuiiu tuteianduanldly
MsWaLNgRsiuLUURERAusiaInIBunusunseulsuUsHuUSIN AL s IndunFesar 20
30 wae 40 fdmuuszneuiinurihafiumudng tmansern ldvnan weansain we inde ua
ihifundu Tinszsiesdusznaumaniingn fusidanndunukuaunsouit 3 gns wud fusina
Tusiugslurasieay 16.2-18.1 iWeuszdlununmmeszamduiavesiuslnandninsiainndum
WiLBUNTOUT 3 gns wuth gusTl 1 (@uwanutlsdaniduaniosay 20) Iasuuuaeulnesi
gsan Weiivlugsergiidenlaai uszezina 12 &ai fgamniivies 27+2 ssmwaidea &
\uneensuvesimaaeudu ndndusidiniduauiueunseviuvunzaudundndasioisi

ausatnlundnuazinrinessld

ANEIARY 1 NITNAILINARALUY §IA1IBUAT §IA1IBUATLHUBUNTOU

annsafRnaaunAEULET ; https://kuojs.lib.ku.ac.th/index.php/JFRPD 1


Dell
Typewritten Text
1


/gﬂ%\w Meansidouariaundndusionms 97 54 atuil 2 na. - 5.8, 2567
“.Z " Journal of Food Research and Product Development Vol. 54 No. 2 Jul - Dec 2024

Development of crispy Sacha Inchi sheets
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Highlights
* Increasing the amount of Sacha Inchi flour resulted in increased hardness, fracture ability,
and crispness
* The developed Sacha Inchi sheets can use up to 20% of Sacha Inchi flour

* Product development of crispy Sacha Inchi sheets from Sacha Inchi flour

Abstract

This research aims to increase the value of Sacha Inchi oil extraction by-product. The
Sacha Inchi by-product was processed to become Sacha Inchi flour.There is a process to
reduce the bean odor and astringent of Sacha Inchi by-product by dissolving it in salt water,
boiling and baking in a hot air oven at 70 °C for 3 hours, then grind into a fine powder. Sacha
Inchi flour was produced which no rancid odor. Sacha Inchi flour was used to develop a
prototype recipe for crispy product by varying the amount of Sacha Inchi flour to 20%, 30%
and 40% which contains cashew nut powder, white sugar, fresh egg whites, unsalted butter,
baking powder, salt, and palm oil. The three formulas of crispy Sacha Inchi product was
analyzed chemical composition. It was found that the protein content was high in the range
of 16.2-18.1% . The sensory evaluation of all three formulas of crispy Sacha Inchi product
were found that the formula 1 (20% of Sacha Inchi flour) was the highest of total liking score.
The formula 1 was kept in sealed aluminum bag for 12 weeks at room temperature
(2742 °Q), it still accepted by trained panellists. The crispy Sacha Inchi product was suitable

as a food product that can be produced and sold further.

Keywords : product development, Sacha Inchi, crispy Sacha Inchi product
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Table 1 The ingredients of crispy Sacha Inchi sheets for each three formulas

Ingredients (%)
Ingredients
Formula 1 Formula 2 Formula 3
Sacha Inchi flour 20 30 40
Cashew nut powder 23 13 3
Sugar 16 16 16
White egg 20 20 20
Unsalted butter 12 12 12
Baking powder 2 2 2
Salt 0.4 0.4 0.4
Palm oil 6.6 6.6 6.6
Total 100 100 100
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Figure 1 Crispy Sacha Inchi sheet formula 1 (A) crispy Sacha Inchi sheet formula 2 (B) and crispy Sacha Inchi sheet formula 3 (C)
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Table 2 Color properties and water activity (a.) of crispy Sacha Inchi sheets in three formulas

Color properties . Moisture content
Formula Water activity (aw)
L* a* b* (%)
1 54.55+1.09° | 10.08+0.25° | 37.83+0.56 0.40+0.01° 3.33+0.02°
2 47.69+0.58° | 10.42+0.44° | 35.10+0.29" 0.35+0.00° 2.78+0.12°
46.62+0.24° | 9.33+0.05" 34.25+0.31° 0.38+0.00° 3.11+0.12°

Note : #“ means values having different letters in a column differ significantly at p<0.05

Table 3 Texture properties of crispy Sacha Inchi sheets in three formulas

Formula Hardness (N) Fracture ability (mm) Crispness (N)
1 10.08+2.36" 8.14+0.53° 4.50+1.12°
2 12.45+0.96" 12.4120.99° 12.60+0.55°
3 14.02+1.89° 13.97+1.85° 11.60+2.19°

Note : ® means values having different letters in a column differ significantly at p<0.05

(% ¢
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Table 4 Evaluation of consumer satisfaction towards of crispy Sacha Inchi sheets in three formulas

Score of evaluation
Formula
Appearance Color Odor Texture Flavor Overall
1 6.75+0.65" 7.20+0.51° | 598+0.68" | 6.07+0.78" | 6.33+0.73° 6.82+0.62°
2 5.18+0.57° 5.07+0.61° | 5.73+0.45° | 6.15+0.69° | 5.10+0.90° 5.30+0.79°
5.33+0.60° 5.08+0.59° | 5.47+0.68° | 537+0.55° | 5.18+0.98" 5.63+0.97°

Note : *“ means values having different letters in a column differ significantly at p<0.05

Values are mean + standard deviations of triplicate determinations
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Table 5 Proximate composition (¢/ 100 g sample, dry basis) of crispy Sacha Inchi sheets in

three formulas

Components
(&/ 100 g sample) Formula 1 Formula 2 Formula 3
Carbohydrates 30.7 28.9 26.1
Energy (kcal) 611.5 620.0 623.1
Moisture 3.23 2.73 3.46
Fat 47.1 48.4 49.6
Protein 16.2 17.2 18.1
Ash 2,77 2.75 2.76
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ratio profile test fMAgaUTIUIL 8 AL LilD
miAdnyALN1SAsULUAIYDINAR A U
Iéun & ndu AunToU wazsavAulanyasy
TnefiAindsvosudazaudnunsuaniss Table
6 lnofininArdndiuvesnudnvuszlaian
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Table 6 Sensory evaluation of crispy Sacha Inchi sheets formula 1 during storage at room

temperature

Time .

( " Changed Color Off-odor Crispness Off-flavor

wee
0 0.99+0.01° 0.99+0.02° 0.99+0.00° 0.99+0.01°
1 0.99+0.00%° 0.96+0.02° 0.99+0.00° 0.97+0.01°
2 0.98+0.00* 0.94+0.02° 0.97+0.01° 0.94+0.01°
3 0.98+0.01° 0.94+0.02° 0.93+0.01° 0.93+0.01¢
4 0.97+0.01° 0.94+0.01° 0.93+0.01° 0.92+0.01°
5 0.97+0.01° 0.9440.01° 0.93+0.01° 0.92+0.01°
6 0.9440.02° 0.93+0.02° 0.9340.01° 0.92+0.01°
7 0.92+0.02 0.92+0.01° 0.91+0.03° 0.92+0.01%
8 0.91+0.01° 0.90+0.01° 0.91+0.02° 0.91+0.01°
9 0.88+0.01" 0.87+0.01' 0.90+0.02° 0.89+0.02
10 0.86+0.01' 0.87+0.01' 0.89+0.02° 0.88+0.03°
11 0.85+0.01' 0.85+0.01° 0.88+0.02° 0.87+0.03
12 0.85+0.01' 0.84+0.01" 0.86+0.01° 0.86+0.03"

Note : *“ means values having different letters in a column differ significantly at p<0.05

Values are mean = standard deviations of duplicate determinations of 8 panelists 1.00 equals Ideal product
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