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HavaINIsNALUNEiineuniuUduraAuN NYaIYanianTauuslaa
Effect of replacing coconut milk with palm oil on quality of ready to eat

Budu-Tumih paste
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! Science and Food Technology Program, Faculty of Science Technology and Agriculture, Yala Rajabhat University, Yala, 95000.
*Corresponding author; E-mail address: suteera.s@yru.ac.th

ABSTRACT

The objective of this study was to determine the effect of replacing coconut milk with palm
oil on quality of Budu-Tumih paste. The replacement of coconut milk and palm oil ratio was at 5
levels, 25:0 20:5 15:10 10:15 and 0:25 by weight respectively and sensory evaluation. The
sensory scoring test indicated that the overall acceptability scores ratio coconut Milk and palm oil
of 15:10 were at a highest level but there was no statistical significance. Its physical and chemical
properties were subsequently determined. Budu-Tumih paste had the L*, a* and b* value of 26.33,
20.76, and 19.90, respectively. water activities (A,) was 0.90 and pH was 6.61. Chemical properties
of Budu-Tumih paste (coconut milk : palm, 15:10) was as following: moisture 48.10%, ash 1.13%,
protein 2.65%, fiber 0.35%, crude fat 23.90%, and carbohydrate 24.22%. Consumer test were
conducted using 200 participants. The data showed that Budu-Tumih paste at 15:10 had gained the

acceptance of consumer at the level of like moderately to like very much (70%).

Keywords: Budu - Tumih, Palm oil, Coconut Milk
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oonun Fudunszuunandaiigaenn Sniadendeldine Taevlunisdendovesemmsiinsudsuudas
vangoE9sErINsuUsgULazsIAuInw Feldviwasenunmrdnfarionns Jededunadeniiinase
A meMslusziamILlssUuarnnAuing 1wy gamnll mndu sondlau wakas Aundnidiud
wa thlugnisidendevesainns lnnisidenvesemsianvnuiainnsiuasuidasnaninmianioni
AT UaEN99aUNIE (Wayan, 2552)
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1. Anwdandaufinzanlunsmaununsiidaethiiufivuesygefisgasinmn
ﬁﬂmimﬁmg%ﬁaqméj«ﬁu mn@’ﬁmmiﬂuﬁuﬁ Foimananygeiedulsed mﬂﬁ?uﬂma
fig WihnseaeuTu Tnedlivaaeududiuiu 15 aulagds 9 point Hedonic scale (1 visngfis laivauun
anaufia 9 vaneda veunige) auié’amﬁﬁﬂ%mumwa:u%"ua&ﬂuizﬁummmaumuﬂmq (s2U7) T
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' 1% '
a o w

sedu 1éuA 25:0 (Control) 2055 15:10 10:15 uag 0:25 Lilem8ndruiafiaavesirsiulduiiamisn
nounuthngdils ilunadeunudnumemanisnin Iiud Aanuadng (L9 uasen A, andnuazma
Uszamduia lngvinnmegeuneussamdudanegmaasuduiuiiuiu 30 aulagls 5 Point Hedonic
Scale Tunmudnwy fud ndu savd eduia uasanuveulnsn (1 vanefslivoumniignaudls 5
vanefla vouniian) Tasdaidengnsilasunmeusiugsgaluygaiiegasiinmn
2. M3AnYIRUANELYaYAATTFATHRIN
thadnosiygaiograiannuhnsinnsinudnvusmaaiuasnon §ail md L a* way
b* (colourflex $u CX 1471) A1 Ay A1 pH USanaaautu 1i1 Tusiu lusfu loomis uagarslulewnse
(A.O.A.C, 2000)
3. Anwinsvausunannaeiyaniisgasimuivasiuilae
thygaiisgnsimunndnwmssensuvesiuslaamludinu 200 au aeunuiiomdeyaild
Renfugreunuuasua waAnssunsuslnananfusiygniagnsiauuasyssidumsseniuresiuilaa
msUszamdudalaeldia 5 point Hedonic scale §1ud ndu sawd \eduifa wazanuveulngsay
(Wazuuunuwey 1 mneddsivevnniigaauds 5 mnefeveusnniian) Usuiiunalaenisniesazain
AzLUUMIUsEuYRIULnA
4. MIpTendayaneaii
FNLHUNITNAADILUU Completely Randomized Design (CRD) F1SUNITIATIEANIIABATN
WAXVIAUAL WAT WNUN1TVARBILUY Randomized Complete Block Design (RCBD) d1misuni1snagaunis
Uszamduia Sinszinnunususiulagld Analysis of Variance (ANOVA) fiszfuaudosiuiosas 95
(p< 0.05) YUBATIZRANULANAIYBIALRAERIE3E Duncan’s multiple range test (DMRT)

NaN15LAZ 50l

a u

1. wavasdnsrdunmananlunmaununsiideuniunN v syaaiagnsimun

v
o % 1

MnnsAnyInsHAnYAaTsTinaunutinefdethiuindy fmuadnsidiu 5 sedu Tiud 250
20:5 15:10 10:15 wag 0:25 WINIMAADUNIINIBAIN WUT1 A1AILATI (L9 e 5 gns eglutag
26.29 - 26.47 Bslaifiauuansinemnadi vaedien A, gesiilésandniingifesas 25 (Control) uas
ansliiangd $ovar 20:5 fa1 A, geaauinfu 0.91 waz 0.91 MuaIRy urlsifanuunnd1avnaada
Wiy nansUszanmduda wud gesiildzuuunseeniugean Aegnsfifisnsndunmaunu 15:10
(ansft 3) Tnefiazuuudud ndu leduia savd wararwmeulnesin lluandnsngasaauam (25:0) &
Azuvududodura wazANTeUTINeYlusEAULNNGgR fi 3.67 way 3.63 auaau (Table 1) Fathuiu
gnsiausialy

Table 1 Physical characteristics and Sensory evaluation of of Budu-Tumih paste at the 5 levels

coconut Sensory evaluation Physical characteristics

milk and Color Odor Taste Texture Total L* A,

palm oil acceptability

25:0(Control)  3.73°+1.28 3.67°+0.91 3.60°+1.08  3.65°+0.83 3.60°+0.79 26.37°% +0.13 0.91°+0.12

20:5 3.70°+0.74  3.29°°+0.80 3.44°°+0.99  3.43°+1.23 3.40°+0.97 26.34° +0.11 0.91° +0.29
15:10 357°+1.06 3.37°°+1.05 3.53%°+0.85 3.67°+0.79 3.63%+0.80 26.33° +0.07 0.90% +0.33
10:15 3.40°+0.88  3.30°°+0.79  2.97°+0.98  3.30°+0.69 3.37°+0.83 26.31° +0.11 0.90° +0.17
0:25 3.47°+0.85 2.97°+0.95 2.40°+0.84  3.28°+0.72 3.20°+0.80 26.29° +0.29 0.90° +0.11

Remark: a, b, c means with the different letters in the same column are significant p< 0.05
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2. Han1sAnwIANAN BTN IYAANiagATHRIN
2.1 AUANWENINEAN

INNITHATIERAIE WU A1 L* Tein 26.33 A1 a* 11U 20.76 wagA b* wiadu 19.90
TnenanSurddhmanuung Lﬂaamﬂiuﬂizmummamymﬁasi'mm{[,ﬁﬂ’nu%faml,azﬁd’;uwammﬁwma
winfikunnderauilianns3iads Saduufasenfivhldfadiinalundadue veeradond
URASEnaasn vilsinan Susiildia snits illeneiilaunuSeurilinediinnsdsuudadusud
nau uazsawd WeuAansdeuanminengfivgdusuiufou uasnzfiianswdsuudasdiludima
waraziduTunusrezatuazauseuiild (WSayan, 2552) A1 A, Wiy 0.90 Sadutszian dndnde
i Befidn A, oglugag 0.76-:0.91 @avy wazawg, 2547) wiegnslsiniu ygaiedadardildgania
W sgURBRSsTrsU-INSnEN (2546) Aifvualidan A, wihiundetiosndt 0.85 wiiilesanygeiie
gnsWaniniaiiuihifuaduferannindendeiuiltuanas famnifudnulignds enadenasonny
nsiusnwvesndndae (Gnan, 2554) (Table2)

3.2 Aavandisuadl

INNTIATIEINUIIUAaNE den pH Wiiu 6.61 USinaumnutiu winiu Sevay 48.10 34l
msi"mjmamﬁmsﬁmmﬁa dnzfodraior Ao A1 pH 6.31 Arrrudu Sevay 53.0 ( (Linansdoya)
ilesanngiidian pH. a&J‘Luﬁzj’N 5.5-6.5 (AN uazngana, 2556) dadugasiifianuasiilussdus dilu
wanfasiargnuendusasgnudeseenunuenssuy (Wsqyan, 2552) uazenanaronisidenidsldinedy
GLﬂaLﬂENﬂU\‘l’m%JFJEU’e]\‘i?jﬂWWS LaENgAA (2556) Tinsfnwnsimuussesusiveninimiouuiing
Tnothwinanssdviosunasy e A, 9g3e0ine 0.88-0.89 A pH 58Wina 5.95-6.08 WagilUTnmaudy
sewina¥esar 40.37-02.53 Geanansaiuliui 2 §Uavi ygailogasiauniuiumd Sevaz 1.13,
lUshudeeay 2.65, lvemsieeay 0.35, luduieeay 23.90 uaz a15lulainse Seeay 24.22 (Table2)
TndiAstuauideves Wud (2545) Anvinsiamndndusiiminmadlusfuwaginiud 12 10
widowmin wulwAnSuriwineniiinsfudaisiedavdedusamaiu 75:25 wnflan Gesenoudae
Tusiufenay 5.24+0.18, lusiuforay 18.18+1.36, iéuloferay 5.62+0.10, Windosay 3.43+0.05, AmTY
Yoway 44.45:0.55 wazanslulasnionay 22.65+0.16 way stigyde (2542) Anwifagumgiinaziiad
mmsaﬂumsﬂhL%@ﬁ;ﬁum’%émmﬁ’lw%ﬂﬂzﬂﬁmiﬂuﬂszﬂaqLLazmmLﬁ’; nuirdninneIinand
asfdsznaumaadl failie anududesay 59.82, WsRufesaz 5.01, lutufesas 2.72, mslulawnsndosay
13.84 uasindosaz 19.43 Tamniuenudeuiigumgiuaznafunzalunisshidogduvidilioms
flianudasndvuazlivhligduninsyiulanmendinisifivsnulussezuny
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Table2 Physical and chemical properties of Budu-Tumih paste

Parameters Amount
Color L* 26.33+0.07

a* 20.76+0.19

b* 19.90+0.35
Aw 0.90+0.33
pH 6.61
Moisture (%) 48.10
Ash (%) 1.13
Crude fat (%) 23.90
Protein (%) 2.65
Carbohydrate(%) 24.22
Fiber (%) 0.35

3. Han1sAn¥INTTEANTUNGNA MY YAalagasHAILIvaUTLaA
n13fnwIN1seeusureuilaamilusendndudiroyaniagnsimun tnsldinaaauiy
U 200 A (wuulaiazas) Inglduuunegeu (5-point hedonic scale) Tun1susziiiuniseensu
vaguslaanudn daudluglinisvensundndagiyandegn s lussduyeudiunans uiisseau
- 9 v iy I < v 2 v =~ A a
YOUNINTGR (S8iuU 7-9) Touaz 70 variliveuiay liveuianiey veulintey lavuuundefnidy
Jovay 30 (Figure 1)

Consumer (%)

. 40
40 -
35 4
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30 -
25 +
55 175
15
10 - =D

(9]
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0 - \ T T

Dislike Very Much Dislike Moderately Neither Like Like Moderately Like Very Much

Figurel Consumer acceptance of Budu-Tumih paste at 15:10 (coconut Milk: palm oil)
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Ao am‘m 3 1@a]'mm3‘vlmLmumaﬂmeavumuwmaaav 15:10 lmﬂuamwwm NTuINIATIvEeY
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