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ABSTRACT
This research aimed to optimize the
ingredients to produce lower and upper layers of a
healthy Thai dessert called “kanomtuay”. The nine
formulations of the lower layer of the dessert
consisting of water, sugar and fresh longan flesh
were studied by using Mixture Design. Sensory
evaluation was conducted by 30 untrained
panelists. It was found that a suitable formulation
of the lower layer was 17.5% water, 22.5% sugar
and 60% fresh longan flesh. This formulation had
the highest score of taste, texture and overall liking
(7.80+0.66).

coconut milk substituted by soy milk in the upper

Furthermore, the suitable ratio of

layer of kanomtuay was studied. Coconut milk was
replaced by soy milk at 0, 25, 50, 75 and 100%. The
result indicated that 50% substitution with soy milk
showed a good appearance of kanomtuay. The
upper layer had canary yellow color, moderately
oily fracture and soft texture. Moreover, there was
no separation between lower and upper layer of
kanomtuay. It had overall liking score of 7.23+0.63

(like moderately). Interestingly, low temperature

(4°C) can extend the shelf life of kanomtuay for
seven days. Meanwhile, the sample was spoiled at
room temperature (30°C) during storage in two

days. In conclusion, the healthy kanomtuay
product is a new interesting alternative for

consumers.
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Table 1 Formulation of lower layer of kanomtuay by a 3-component* mixture design

Formulation 1 2 3 4 5 6 7 8 9
water (g) 158 472 0.0 63.0 63.0 0.0 158 473 315
brown sugar (g) 20.2 6.8 270 27.0 0.0 0.0 6.7 20.2 135
fresh longan flesh (¢) 540 360  63.0 0.0 27.0 900 675 225 450
rice flour (¢) 9.0 9.0 9.0 9.0 9.0 9.0 9.0 9.0 9.0
tapioca flour (g) 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0

* A 3-component mixture (100% in the mixture design) was 90 % of the total formulation.
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Figure 1 The appearance of nine formulations of lower layer of kanomtuay
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Table 2 The liking score (n = 30) for nine formulations of lower layer of kanomtuay.

29

. Attribute
Formulation
Appearance Flavor Overall taste Texture Overall liking
1 7.97+0.76° 7.67+0.66° 7.83+0.65° 8.00+0.79° 7.80+0.66°
2 6.53+0.57° 2.43+0.90¢ 5.30+0.79< 5.33+0.55¢ 4.97+0.89¢
3 7.77+0.73° 6.77+0.77° 7.2340.68° 7.10+0.96° 7.07+0.64°
il 2.23+1.04° 2.03+1.00% 2.27+1.46° 1.97+1.008 1.97+0.61"
5 4.13+0.97¢ 1.83+0.87¢ 1.27+0.45" 1.73+0.83% 1.70+0.70"
6 5.07+0.78° 7.53+0.86° 5.10+0.71° 4.03+0.81f 4.13+1.11°
7 8.00+0.91° 7.53+1.07° 5.03+0.67¢ 4.77+1.01¢ 4.73+1.14¢
8 7.90+1.06° 5.27+1.05¢ 5.23+1.10¢ 5.27+0.87¢ 5.73+0.87¢
9 7.73+0.87° 7.23+0.77° 5.70+0.47¢ 6.17+1.09¢ 5.77+0.77¢

note:  mean+SD, “* means within each column indicate significant differences (p<0.05) using Duncan's multiple range

test.
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Table 3 The liking score (n = 30) for five formulations of upper layer of kanomtuay

Formulation Attribute
(soy milk : coconut milk Overall Overall
Appearance Flavor Texture .
(%)) taste liking
0:100 7.35+0.56* 7.33+0.76° 7.56+0.70° 7.75+0.89% 7.60+0.76°
25:75 7.2540.50°  7.28+0.73" 7.38+0.71%  7.49+0.55° 7.57+0.79°
50:50 7.2140.63* 7.07+0.72° 7.21+0.69° 7.11+0.86° 7.42+0.74°
75:25 4.55+0.94°  4.53+0.99° 4.45 4.47+1.00°  5.01+0.60°
+0.96°
100: 0 3.34+0.91° 3.83+0.90° 4.23+0.55° 4.03+0.93° 4.15+0.99°
note: mean+SD, “° means within each colum indicate significant differences (p<0.05) using Duncan's multiple
range test.
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Figure 2 pH change of kanomtuay when kept at 4 °C and 30 °C for 7 days

note: “* means within each bar indicate significant differences (P<0.05) using Duncan's multiple range test.

™ means within each bar indicate non-significant differences (P>0.05) using Duncan's multiple range test.
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