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Table 5 Consumer’s demographic classified by gender

Consumer (%)

Factors Gender Total
Men Women
(N=39) (N=61) (N=100)

<15 2 2 4

Age 15-20 8 17 25
(year) 20-30 16 28 44
30-40 3 6 9

40-50 5 7 12

> 50 5 1 6

Buddhist 35 46 81

Religion  Islam 4 13 17
Christianity 0 2 2

Student 16 22 38

Trader 6 11 17

Occupation Government official 3 6 9
Employee 7 13 20

Own business 5 8 13

Others 2 1 3

<5,000 13 20 33

Income 5,001-10,000 8 20 28
(Baht) 10,001-15,000 11 8 19
15,001-20,000 3 10 13

> 20,000 4 3 7
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Table 6 Consumption behavior on cashew nuts

Details

1. Liking level on cashew nuts

Like

Not like

2. Frequency of consumption

Never eat

<1 time/month

1-3 times/month

>3 times/month

3. Type of processed cashew nuts

Roast

Fry

Boil

Bake (butter, salt)

Enamel (honey, sesame, sugar)

Ingredients in food

4. Quantity of cashew nuts per time

<20 g.

About 20 g.
About 40 g.
About 60 g.
About 80 g.

>80 g.

96

55

24

18

74

31

12

60

42

53

24

12

34

13
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Table 6 (Continue)
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Details %
5. Place of buying cashew nuts
Super markets 36
Groceries 47
Minimarts 31
Markets 49
Others 4
6. Reasons for consumption
Snack food 80
Ingredients of food 15
Health 5
Others 0
7. Other opinions of cashew nuts
consumption
Expensive 53
Difficulty of buying 11
Storage in short time 6
Hard texture 4
Rancidity 22
Bad taste 3
Others 1
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Table 7 Consumer survey of canned cashew nuts

Characteristics Too Little (%) Perfect (%) Too much (%)
Color 28 47 25
Size 13 85 2
Hardness 47 44 9

Salty 59 38 3
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Figure 5 Consumer’s acceptance of canned cashew nuts
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Figure 6 Consumer’s buying decision of canned cashew nuts
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Figure 7 Consumer’s decision of the price at 30 baht per can (125 g.)
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Table 8 Consumer’s buying decision of canned cashew nuts

40

Buying decision Gender Total
Men (N=39) Women (N=39)
Buy Income (Baht)
<5,000 9 12 21
5,001-10,000 7 15 22
10,001-15,00 7 3 10
15,001-20,000 1 6 7
> 20,000 1 3 4
Total 25 39 64
Not buy Income (Baht)
< 5,000 2 5 7
5,001-10,000 0 2 2
10,001-15,00 2 3 5
15,001-20,000 2 2 4
> 20,000 2 0 2
Total 8 12 20
Not sure Income (Baht)
< 5,000 2 3 5
5,001-10,000 1 3 4
10,001-15,00 2 2 4
15,001-20,000 0 2 2
> 20,000 1 0 1
Total 6 10 16
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Table 9 Physical properties of canned cashew nuts after sterilization at F, > 4
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Treatments*
Physical
properties 1 2 3 4 S 6
Head space 8201095  845%1.04° 9.10%120"  825%136° 8.75%1.03"  9.95%1.55°

vacuum (In.Hg.)

116.1313.42°

Net weight ()

L 39.6213.36°
a 9.5411.40"
b 22.94%1.04°
Texture (N) 15.6013.46"
pH 6.2510.03°
a, 0.9410.01°
Moisture 11.69F0.28°
content (%)

117.13%5.00°

41.72+1.59"

7.98+1.28%

21.57%1.28"

13.9014.20®

6.2610.02°

0.9610.00°

14.8510.12°

117.1912.48"

45.25%1.63"

6.911£0.91°

22.08%1.08"

12.6313.33°

6.2110.02°

0.98%0.00"

16.8910.25"

119.12%1.61°

40.1312.35°

10.75%1.79°

23.63%1.70"

16.5415.61°

6.2610.03"

0.93£0.00°

12.37£0.31°

117.2713.38"

40.10%1.23°

10.22%1.61°

23.1012.20°

14.7414.58%

6.2510.03"

0.9610.01°

13.7310.29"

119.0612.66"

44.45F4.26"

8.3410.74™

22.49712 36"

11.2713.34°

6.2810.03"

0.98 30.00"

16.9710.23°

Mean + SD within the same row with different letters are significantly different (p<0.05)

* 1 : Cashew nuts size 5 blanching at 2 minutes

* 2 : Cashew nuts size
* 3 : Cashew nuts size
* 4 : Cashew nuts size
* 5 : Cashew nuts size

* 6 : Cashew nuts size

5 blanching at 3 minutes

5 blanching at 4 minutes
3 blanching at 2 minutes
3 blanching at 3 minutes

3 blanching at 4 minutes
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v a =
2.2 FAaNNUYAUNIY

4
ﬂ”l'i‘ﬂﬂﬁﬂﬂﬂS%ﬁ‘i/]ﬁﬂ1‘1/‘l11!ﬂ”l'§°3ﬂl5dlfﬂ (Sterility test) W‘]J’J"Wf]ﬂﬁl’JBEJN
iumsnagoulszaninimmslianuiou TaelinunisnIauanTnuee Mesophilic aerobic
bacteria, Mesophilic anaerobic bacteria, Thermophilic aerobic bacteria 4@0& Thermophilic

anaerobic bacteria
1) Y U L2
2.3 ﬂ1§1J§$luuﬂmﬂ1Wﬂ1Qﬂ1Hﬂ§$ﬁ1ﬂﬁNNﬁ

2.3.1 M3Ysziiua1835MINTsauF5ua (Quantitative Descriptive analysis :
QDA)
1I0A15 1A 10 naasraveInsUsziuguninnidulseamdudanyy
a a I 1 a 4 + 99 A A
wssanlugalSnaveundauziirunuaussynseileos Tagldgnaaausuiiniuns

== o a 9 a @ [ dyd
ANy 919U 15 Ay ﬂizmuwaiﬂﬂiﬁmmammﬂ 15 AU IﬂEJ‘Wﬁ]ﬁm”l S AUANHUSAIUND

v
a A

F NAUNY AU NAUTATY LAZAMNIAY WUNTLAVUY NAUTY NAUTARY HAaZAIN

[ a

<3 1 ' Y ' A o o a ' Y = 3 A
iy TifanuuanaesiuedaliisdiAgmdda (P>0.05) uaszauved & uaznuuds i
ANuuanaNnuedilfediAynieada (p<0.05) Tasazuuuanuduvesdodlugag
2 o y
8.23+1.52 914 10.06+1.88 HAZAZIUUVBIANNUTINUFOANABINUMINATOUAVNIN
<3 ] a J 9 dy v W v A 9 d?
NIMIMNVBUNAAN NI NMIUA T iledude Huasn s ldnarlunisasnuiuyy
< ] a I 1 dy v W 0 Y <3 <3 ] a J
waauziNHuMuAlAulodudTanas 1 1HAZILLYBIANNUTIVBINAANZ N WHUNIUA
] Q| E4 g’ v E4 <
anaudionallumsaInmuNA UM 1zMIgNuasMsQuINNUINTY AZUUUYEINULTL

Wueglurie 4.1741.63 019 6.63+2.78
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A13190 10 wanmInaaeuNlszandudadIeITMInTsau T/ (QDA) Vo4
< ] a 4 + [N 1 dy Y 9
waanzNNHNIIUAYI TN s TloardsmunIzuIUMIAFe Iaglianuiou
A E, > 4
Table 10 Sensory evaluation by Quantitative Descriptive Analysis (QDA) method of canned

cashew nuts after sterilization at F, > 4

Treatments*

Characteristics 1 ) 3 4 . p

Color 9.13£1.55"  9.08Ft1.89"  8.23%1.52° 9.871+1.83°  10.06t1.88" 8.81F1.48"°
Odor of 5351291 55513.08°  571%3.06°  4.8712.32° 53712.68"  5.0512.19°
Rancidity

Hardness 59312.16°  6.4012.56"  4.17%1.63¢ 6.5912.44° 6.6312.78°  4.55%1.86™
Flavor of 5701265  488+3.08°  4.05+2.19° 45714258 4794229"  4.98+2.30°
Rancidity

Salty 3.63£1.94°  295%1.95°  297%1.97° 3.09%1.20° 3271125 2.8240.89°

Mean + SD within the same row with different letters are significantly different (p<0.05)

* 1- 6 as in Table 9
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2.3.2 M3dsgiiiud035ms 1HALUUANYO VLU 9-Point Hedonic Scale
MNATNN 11 naasravesmlsziivaununielsamdudadieiinig
. . a a A o a
TR AZIUUAINFO UV 9-Point Hedonic Scale N913841910 & NAY (NAUHY) ANULAI NAY
A A a <] Y9y a o
SO (NAUTANY) SAHIA (ANWAY) HazANu¥eDIaesIn 1FAMATaUFNIIUIY 30 AU

Y]

wuh ldfianuuanasediiedifyneada (p>0.05) vead nawu (naufin) anuuds ndu
39 (nAUTATIL) IR (ANWAL) tasauvenTass Iy LasAZIUUANNBOUTINTE
nadeuFulinzuuneglugie 623114 3 6.50+1.11 FuiuSaudenmvesnziuuniuven
swfmniigafeniiiu 6.5041.11 e mdauziiumuduua 3 uaznanlumsain 2

9 [ Y
N USIannMuFuY 12.37+0.31 % s 1¥lunmsnaaosdusas 11

Y Y
[ 4 a
nnmMsnaasdluduaeui ¥ nusivesnsNITHIANUBOUIINIINAG
UsziiuguamniaszamdudalagitnmsIiazuuunuyeuUY 9-Point Hedonic Scale
& ¢ & A, v g &
WHunas lumsiaenanznmsnaaeuiienrld1dlunsnaasstuse 1 Fea1vesnziuu
{ { Y o I ] a
ANuYeUTIWAINAgARDIAY 6.50+1.11 WuAe waauziNRuWILAYLIA 3 na1luns
890 2 119 A1 Head space vacuum (MAY 8.25+1.36 Net weight 191100 119.12+1.61 A1U04 L*,
2
a* 1ag b* A0 40.13£2.35, 1075+1.79 1ag 23.63+1.70 AU dUAENINDY 16.54+5.61 A1 pH

N 6.26£0.03 A1 a_ 1111 0.93£0.00 HazlTumA1NTY 12.37£0.31%



m31f 11 mamsnadeunlszamduiadiisms Iiazuuuanusen
111 9-Hedonic Scale YpdIaAuzIWANMIUALTTINTZilRY
& whunsyuIumsanie Taelianudeui i F,>4
Table 11 Sensory evaluation by 9-Point Hedonic Scale method of canned cashew nuts after

sterilization at F,, >4

48

Treatment*

Characteristics 1 2 3 4 5 6
Color 6.23%1.65° 6.43t161° 6.40£1.50° 6.57£1.43"  637t1.63" 577%1.77°
Odor of 590F1.52°  610f127°  5.73%139°  6.13t125°  577E133° 5.73E1.39°
Rancidity

Hardness 6.03t1.45"  6.10f1.54° 627t1.41°  6.07E1.14° 597138 6.13%1.36"
Flavor of 5971173 6201116 6071146 6.17E142°  590t1.49" 6.00%1.58"
Rancidity

Salty 6371143 627E£120°  620%1.32"  643%122"  617E132" 6.27f151°
Overall liking  6.37%1.40" 6.40%138"  647f128"  6.50%1.11° 6.2311.14°  6.30%1.39"

Mean + SD within the same row with different letters are significantly different (p<0.05)

* 1- 6 as in Table 9
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da a [ d a d
3. HAYBINIAUDAND S DNADAM A VD INANN UNINAANZNIHNWIUADIIYNIz 104

3.1 HaMmMIMeamMmw

! va <
91015797 12 HAAIHANITNARDINNATUAUAVTANIINIBNTNYBILUAA

] a 4 o { { {1 I
vz RumuaussgnszilosnasonirmunszuaumsIdanudon 7t 115 °c Aa F,> 411
~ < 1T W Aa é’ a ~ a sa A
1981 60 N VIANAANINY 3 tazTNuANUTUN 12% TasiimsiAunsauednosing

FTAUUANA NN 5 52AUAD 0% 0.01% 0.025% 0.05% 1ag 0.1% wunmgyamsnszile

Y F4 F4
o C4 a 53 o v

wmiingns ledudd a1 pH a, tazdlsmuanudu lulianuuanavediealisd g

o

498 (P>0.05) A1ANNAIN (L% uazmainaod-1usuy (5% ¥ouNaaus i1 9iunIuaI Al
v Y

MU TTodIAYNINEDaA (P<0.05) mduas-@ion (@ lifinnuuanasegiaiivedinny

NNARA (P>0.05) Taoa1 L* anadain 31.98+1.39 1111 29.46+0.62 A1 a* AAAIIN 5.2620.62

3 I~ £ Y3 < v A
Lﬂu4.48ﬂ:0.40 ag b* anadvn 11.24+0.68 L‘l]u9.67ﬂ:0.43 Gmuﬁm“lwmmwma@mzmwu

v ]
Y X A

4 A a A c?/‘ Y A a a [
WAL TIVNV L TSNS U veInTALBaABS UM NITIH9I91ANITINARBNTFIATUVBY
P v 1 3| £ A v v v A
nsaueanesUnNaaedlne liluaisdsene Furfural $aluaniizhiingaszsiudinudan
4 a I oy . .
ladnsef Iau vsensaeziilu naneiluansisznoudiiigia(Whisler and Daniel, 1990) 139

A Adq Y [} dy I Y Y o ana
iesnnguuginldlumsanyotiunsvanudougs amunsoaaeiuss lnalaganlu

U
Y 1

o [ 1 <3 ] A 4 3
Twanavesrhmay Insaduiludrunanvesndauzinvumiuaeendung InduazWyn Taa
X g oy a 4 o Aaan ] Aaaa J Aa
Fuiln1a1a3a2% (Labuza er al., 1994) annsaiilgnsennuTisaululgnsouvaarsana

a 9 = oy d? . = d! A a .
1315z nouFIFOUATINIAYU (Davies ef al., 1994) LAZDNHANAKTIIAON1INA degradation
) 1
products 91ANTALOANDIUN 1AEAITANYIVEY Tatum HAZANY (1990) WUINTAITALTAINTA
A 3’ 1 $ [ a {
weanasunluhuazlfanuieu drulsznevvesi lananguenlaeds GLC 7114 Ao Furan,
. J U dydd A A &
Lactone , Acid tag 3-Hydroxy-2-Pyrone nazluesalsznoumiaiiiing 8 vuamdu
Y 1
nonenzymic browning products UONINUTIUNTANYIVDA Yuan and Chen (1998) LTTEGR
. /a J ) y A ~ &
degradation ¥99nsALEEARIUN Taemsazatsluiiwaz lvanuioun 100 osrsageoe 11y
o a @ 4 @ { A
a1 2 ¥ 109 manAusanh 18910 degradation  1ae 1935 HPLC A Furfural, 2-Furoic acid
Ao 12 A g
1ag 3-Hydroxy-2-Pyrone ttazansiszneundeliimsnstnaey luaisazarenidunsa nsa
A { I {
uoanosungnilasuutlaslihiilu 2-Furoic acid 11ag 3-Hydroxy-2-Pyrone n18ldan 1zl

a v a v 9 a = a qu‘ sa A A I
DONYIIU mu‘nagma“lﬁﬁmam"lwaaﬂm%uuuﬂsmmaﬂaiummmﬂaauuﬂmllﬂgﬂu
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v v E4
Furfural 7eldan1iznfia pH @1 Furfural , 2-Furoic acid 118 3-Hydroxy-2-Pyrone 151 Ny YU

c?/‘ 1 o d’ 1 d' A
N3 E‘IJLL‘U‘U UAAINAUNT A AO Furfural
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{ <3 ] a J { Y
@131\1°ﬁ 12 Wa“ﬂ’l\‘]ﬁﬁuﬂ'lEJﬂTWGUfNLﬂJﬁﬂll$3J'N‘ﬁ1JW11W]'U5§ﬂﬂﬁ$ﬂ@\1°ﬁﬁ$ﬂ‘ﬂ
Ja { J @
ﬂiﬂll@ﬁﬂ@iﬂﬂﬁllﬂﬂﬁ%iﬂu

Table 12 Physical properties of canned cashew nuts at the different levels of ascorbic acid

Treatment*
Physical
properties 1 2 3 4 5
Head space 7.6010.46" 7.6510.53" 7.6010.46" 7.4510.44 7.5510.55"
vacuum (In.Hg)
Net weight 105.21312.33"  105.41312.13" 106.01£1.34" 106.80E£1.55° 105.1011.84"
(g)
L 31.98+1.39°  30.9810.66° 30.90%£0.79"  30.72%0.68°  29.4610.62°
a 5.2610.62" 4.9210.63" 5.18%0.76" 5.3010.63" 4.4810.40"
b 11.2410.68° 105110.87° 1030062  9.56%1.37" 9.6710.43"
Texture(N) 1) cat135°  1530%1.74°  14.55F1.62°  1477F118°  14.82F1.46"
pH 6.2310.03" 6.2210.05" 6.2410.02" 6.2010.02" 6.22+0.04"
A 0.9310.00" 0.9410.01" 0.9410.00" 0.9410.01" 0.9410.01°
Moisture a a a a a
12.2710.56"  12.13F£0.26°  12.3910.98 12.1810.45 12.5510.47

Content (%)

Mean + SD within the same row with different letters are significantly different (p<0.05)

* 1 = ascorbicacid 0.00%  w/w
* 2 = ascorbicacid 0.01%  w/w
* 3 = ascorbicacid 0.025% w/w
*4 = ascorbicacid 0.05%  w/w
* 5 = ascorbicacid 0.10 % w/wW
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3.2 mytdszifivgamwmenulszamauia

a Y Aad Aa a
3.2.1 MadsziiuargIsmanssauuaalsuna
(Quantitative Descriptive analysis : QDA)
9110131990 13 naaswansldsziliuguaimmesdrulseamdudanyy
a a I 1 a 4 + Y9 A A
wssanlugalSnaveundauzuirunuaussynseileos Tagldgnaaavsuiniuns

== o a 9 a @ [ dyd
ANy 919U 15 Ay ﬂizmuwaiﬂﬂiﬁmmammﬂ 15 AU IﬂEJ‘Wﬁ]ﬁm”l S AUANHUSAIUND

'
a

= A A < a A < ' A A A <
d NAUUU ANVULUY NAUTTHU HASANUAY NUNASUUUUDIF DAUUU ANULYY NA
A a3 A 1 Y 1 Aw o W aa 1 a qg/’
TJANU LAZANUIAY hlzum’nmmﬂemﬂuammuamﬂaumnaa@ (P=0.05) UAAZUUUUDITUU
1A Y A d? v A A 9 d? A~ A [ Sa & Y Y]
W‘U311!LLH?IHNVIEIQGIIHHH?]@ETHIMGIIH LUDUMITINUISAVUDINTALUDTAADIUNBITDAAADINY
<] 1 a o J o 4 A %
ﬂTﬁ“Vlﬂﬁ@‘Uﬂﬂ!ﬂW‘I“VINfnElﬂTWGIIEJ\‘lLiJﬁﬂiJ$3J’J\‘lﬁ1JW1uﬁﬁlu$huﬂ1a uuﬁmﬁaﬁﬂmwmzﬂu

A o Y 1 A 9 A 9 d? = 09)1 1 [

VDINITALUDTEADIUN ‘wﬂﬁﬂzuuumﬁmmﬂuu‘lﬂmqmmmu ﬂzgtuum@ﬂﬂwﬁuuagiu%aq

7.65+1.51 D4 8.70£1.96

3.2.2 MsUsziiud1838mMs IHAZIUUANYO LLLY 9-Point Hedonic Scale
A A v o Y an Y
A1NA1TINN 14 !,LﬁmWamsﬂszmugmmwmﬂﬂizﬁmﬁuWﬁmm‘ﬁmﬂ‘w
a A A < A
AZLUUUANUFD ULV 9-Point Hedonic ScaleWITTUIIN ?T ﬂau(ﬂauﬁu) ALV NAUTH
A = Aa < v 9 Aa o 1 1
(NAaUIANN) 5a¥19 (ANUIAY) LLa%ﬂ’JTﬂJ%@HIﬂﬂi'JN Mﬁjwﬂﬁa‘u%mm’m 30 AU W‘]_l'ﬂllll
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P ' '
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I Aa a o s Y Ao 1 o T o Y] 09}1 =K A @
Llﬂﬁﬂﬂﬁﬂﬂﬁqqﬂ Waﬁﬂmleﬂﬂi}zuﬁ‘ﬂquﬁmmua @"lumiuﬂizmu ANUHUWLADNISAY

v Y
nIALBAADSUNNIZAY 0.01% TilFlunsnaaosduae 1)



53

A13199 13 mamsnaaoun9lseamdudadiedsmInssauFatlsua (QDA) vod
I [l A 4 + A o P 1 o
WA UNHNWIUADTIINIZ0aNTEAUNIALDTADT UNNLANAIIN U
Table 13 Sensory evaluation by Quantitative Descriptive Analysis (QDA) method of canned

cashew nuts at the different levels of ascorbic acid

Treatment*

Characteristics

1 2 3 4 5
Color 7.65%1.51° 7.78%1.29" 7.9311.80" 7.85%1.16" 8.7011.96"
Odor of
Rancidity 4.03t1.94°  4.18%t1.84 4.501t1.95" 4.6212.13" 421t1.81°
Hardness 5.3311.53" 5391+1.44"  53511.80° 5.8311.54 5.9211.88"
Flavor of 4.07t£1.92°  4.30%1.93" 4.061+1.92" 4.1312.14° 4.6312.28"
Rancidity
Salty 3.18+1.79"  3.181+2.07° 3.3311.88" 3.18%1.90" 3.2411.73"

Mean + SD within the same row with different letters are significantly different (p<0.05)

* 1-5 as in Table 12
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MINN 14 Wafﬂi‘ﬂﬂﬁ@‘U“VIN‘IJﬁ%ﬁ'ﬂ’]’(,%Jﬁﬁl!ﬂﬂﬂWiiﬁﬂ%L!uuﬂ’ﬂh‘]ﬂ@ﬂ?’g{’)ﬁla% 9-Point

. <3 1 a J { Y Ja
Hedonic scale GUENIJJaﬂllgll'J\TW?J‘WTH@]’U33ﬂﬂﬁgﬂ@QﬁﬁgﬂUﬂiﬂl!ﬂﬁﬂﬂiﬂﬂ

UANATIAY

Table 14 Sensory evaluation by 9-Point Hedonic scale method of canned cashew nuts

at the different levels of ascorbic acid

=

Treatment*

Characteristics

1 2 3 4 5
Color 6.5011.41° 6.8310.87" 6.4711.01° 6.7710.77" 6.73t1.17"
Odor of
Rancidity 6.2011.27" 6.3011.26" 6.4011.22" 6.5711.19" 6.371t1.10°
Hardness 6.2711.39" 6.60+1.30"  6.33F1.42° 6.531+1.41" 6.53F1.11°
Flavor of 6.4011.40" 6.4011.35" 6.3711.25" 6.4011.25" 6.30t1.21°
Rancidity
Salty 6.3711.30" 6.4311.36" 6.3011.26" 6.3711.16" 6.3711.22"
Overallliking ¢ 5041 41" 804137  647£120°  6.77%1.10° 6.60%1.16"

Mean + SD within the same row with different letters are significantly different (p<0.05)

* 1-5 as in Table 12
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Table 15 Physical properties of canned cashew nuts during storage time in 6 months

O week

2 weeks 1 month 2 months 3 months 4 months 5 months 6 months
Physical
properties
Head space  *RT 7.9510.64* 7.8030.59™ 8.0510.64™ 8.10F0.57* 8.1510.24 8.27%0.76™ 7.87%0.55 8.0310.46"
O Xa Xa Xa Xa Xa Xa Xa Xa
vacuum (inHg) 4 C 7.9510.64 7.90£0.61 7.75%0.59 7.991£0.90 8.1310.58 8.11%0.35 7.90£0.71 8.241+0.60

Net weight (g.)*RT
4°C
L *RT
4°c
a *RT
4°c
b *RT
4°C

Texture (N) *RT

4°C
pH *RT
4°C
a, *RT
4°C

Moisture *RT

content (%) 4°C

115.2942.12"
115291212
36.2611.57"
36.26%1.57"
5.7710.88™
5.77%0.88™
15.9710.77"
15.97£0.77"
16.0011.85™
16.001+1.85™
6.2110.02™
6.21%0.02"
0.94%0.00™
0.9410.00™
11.9810.16™

11.9830.16

116.78%1.20"
117.991£1.08™
34.8711.19™
33.78%1.30"
5.8410.88™
5.01£0.83"
14.3811.56"
13.8010.46™
14.3710.78"
20.2032.10"
6.2210.02™
6.24%0.02"
0.9510.00™
0.9310.00™
12.4510.22™

11.95%0.11™

115.76%1.69™
116.5411.99%
34.25%1.12"
34.6611.82"
5.3810.92™
5.42%0.62"
1411141
14.1610.63™
14.03%1.32"
20.1030.97"
6.2210.03™
6.2510.02"
0.9610.00™
0.9410.00™
13.2130.24™

12.621+0.33™

116.17£1.24"
116.1211.34™
29.1332.10°
31.21%1.76°
3.90%0.35™
3.3240.42°
7.98%0.81"
8.81£1.09"
15.9511.06™
19.9611.03"
6.2410.02™
6.2110.03"
0.9610.00™
0.9410.02"
12.2510.23™

12.14%0.87*

114.94%1.18™
115.4512.78"
29.5611.87°
30.25%1.52°
3.8240.51°
3.3140.96°
7.75%0.86"
8.12%0.17°
15.04%1.25"
18.02%1.87°
6.2210.03™
6.2410.03"
0.94%0.00™
0.9510.00™
12.2810.26™

12.35%0.11

115.98%1.92"
115.4611.42"
28.21%1.97°
29.44%1.83"
3.31%0.71°
3.22%0.47°
7.60%0.64™
7.5510.92°
14.6711.95"
19.21%1.65°
6.2510.03"
6.2410.04"
0.94%0.01™
0.947%0.00™
12.4510.31™

12.69%0.66™

115..4412.07"
116.2412.39"
27.13%1.25°
28.04%1.36"
3.0810.58™
3.10%0.15°
7.6840.18™
6.8710.23"
14.56.11.09™
19.05%1.27°
6.2010.02™
6.2110.04™
0.95%0.01™
0.9510.00™
12.9510.22™

12.75%0.29™

115.75%1.79™
115.27+2.18"
27.93%£1.35°
28.11£1.74°
2.93%1.06"
3.07£1.79°
6.32%1.06"
6.14%1.81°
13.9311.26"
18.5611.38"
6.2210.04™
6.2310.02"
0.9510.01™
0.9410.01™
12.8410.19™

12.78%0.15™

Mean +SD within the same row (a, b, ¢) and column (x, y) with the same physical property with different letters are significantly different (p< 0.05)

* RT = Room temperature
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Figure 8 Change of color values (L*, a* and b*) during storage time in 6 months
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Figure 9 Chang of texture values during storage time in 6 months
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4.2.3 TBARS (Thiobarbituric acid reactive substances)
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Table 16 Chemical properties of canned cashew nuts during storage time in 6 months

O week 2 week 1 month 2 months 3 months 4 months 5 months 6 months
Chemical
properties
°Brix *RT  4.0030.00™ 3.6710.29™ 4.00%0.00™ 4.00%0.00™ 4.00%0.00™ 4.00%0.00™ 3.6710.29™ 4.00%0.00™
4°C 4.00%0.00" 4.0010.00™ 3.6710.29™ 4.0010.00™ 4.0010.00™ 3.67£0.29™ 3.67£0.29™ 4.0010.00™
Reducing  *RT  39.11%0.14°  37.43%0.67° 35071049 35741022  3581%0.16™  3427%027°  3351%0.18°  33.20%0.167
sugar 4°c  39.11F0.14°  3439%039°  34.06%025° 33381036  3335%0.14  3321%0.12° 32681020  32.77%0.28°
TBARS *RT 2.6510.49™ 2.50%0.35™ 3.15%0.12™ 4.18%0.24™ 4.21%0.28" 4.247%0.19" 4.41%0.10" 4.5510.23"
4°C 2.6510.49™ 2.28+0.41™ 3.05%0.10™ 3.36%0.35™ 3.40%0.22" 3.48%0.15™ 3.49%0.14™ 3.61%0.16

Mean +SD within the same row (a, b, ¢) and column (x, y) with the same physical property with different letters are significantly different (p< 0.05)

Reducing sugar reported as milligram per 100 grams of cashew nuts

TBARS reported as milligram of malonaldehyde per kilograms of cashew nuts

* RT = Room temperature
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Figure 11 Reducing sugar contents of cashew nuts product during storage time in 6

months
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Figure 11 TBARS values of cashew nuts product during storage time in 6 months
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(Quantitative Descriptive analysis : QDA)
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Table 17 Sensory evaluation by Quantitative Descriptive Analysis (QDA) method of canned cashew nuts between storage in 6 months

Time
Chemical O week 2 weeks 1 month 2 months 3 months 4 months 5 months 6 months
properties
Color *RT 8.5611.25™ 7.25%1.12" 7.48%1.35" 7.66£1.39™ 7.55%1.45" 7.4211.88™ 7.1610.75™ 6.7810.36™
4°c 8.5611.25™ 8.8011.19™ 8.50%1.30° 8.7410.97" 8.41t1.77" 8.22+1.77" 7.91%0.71* 6.9710.66™
Odorof ~ *RT 4.43%1.42" 4.31%1.70* 4.23%1.28" 430%1.51 4.11%1.25" 3.95%1.28" 3441117 3.11%1.29"
Rancidity ~ 4°C 4.43%1.42" 4.48%1.94" 4.36%1.45" 4.9810.49" 4.86%1.73" 4.02%1.57 3.8711.39" 3.5611.58™
Hardness  * RT 5.1243.36" 5.42%1.59" 5.56%1.63 5.63%1.35™ 5.54%1.14™ 5.23%1.24" 4.8911.23™ 4.52%1.12"
4°C 5.1213.36™ 5.7240.95™ 5.9510.75™ 5.78%1.85" 5.57%1.35" 5241151 4.96%1.29" 4.84%1.32"
Flavorof ~ *RT 4.56%1.30™ 4.4510.95 4.3610.95 4.10%1.55™ 4.11%1.45" 4.02%1.67" 3.97%1.95" 3.6812.21"
Rancidity ~ 4°C 4.56%1.30" 4.60%1.23" 4.5710.91" 4.21%1.79" 4.19%1.56" 4.11%1.83" 3.95%1.38" 3.9311.66
Salty *RT 3.50%1.35™ 3.22%0.65™ 3.42%1.45" 3.50%0.25™ 3.41%0.58™ 3.3610.26™ 3.11%0.45™ 2.9510.36"
4°c 3.50%1.35" 3.58%1.27" 3.6312.33" 3.54%1.11" 3.65%1.38™ 3.3611.89™ 2.99%1.25" 2.91%1.12"

Mean +SD within the same row (a, b, ¢) and column (x, y) with the same physical property with different letters are significantly different (p< 0.05), * RT = Room temperature
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Table 18 Sensory evaluation by 9-Point Hedonic scale method of canned cashew nuts between storage in 6 months

Chemica O week 2 weeks 1 month 2 months 3 months 4 months 5 months 6 months

properties

Color *RT  7.8611.45" 7.481%1.42" 7.61%1.13" 7.35%1.39" 7.2311.42" 6.5810.46" 6.4510.55" 6.2310.26™

4°c 7.86%1.45" 7641217 7.59%1.20° 7.65%0.96" 7.58%0.57" 7.11£0.45" 6.9710.61" 6.3810.73"
Odorof ~ *RT 6.4311.42" 6.3511.50™ 6.2311.48" 6.20%1.51" 6.1611.87" 6.1211.91* 6.0512.55" 5.9811.98™
Rancidity ~4°C 6.43F142°  651%1.45¢ 6.48%1.65 6.4110.99* 6.39%1.65 6.32%1.28" 6.13%1.38 6.05%1.46"
Hardness  * RT 6.68%1.36" 6.42%1.59" 5.70%1.53" 5.63%1.75" 5.75%1.38" 5.41%1.56" 5.32%1.36" 5.14%1.54"

4°C 6.6811.36™ 6.6211.65" 5.9511.75" 5.7811.85" 5.8911.26" 5.5611.29" 5.2811.85 5.6811.81"
Flavorof *RT  6.97%0.35" 6.45%1.94" 6.36£1.95" 6.20%1.55" 6.10E1.14" 6.03%1.44" 5661517 4.8911.45™
Rancidity 4°C 6.9710.35" 6.78%1.23" 6.6710.91" 6.4111.79" 6.2011.78™ 6.1811.36™ 5.9911.33" 5.6211.86"
Salty *RT 6.50%1.38" 6.22%1.65" 6.82%1.35" 3.60%1.25" 4571135 4.15%+1.25™ 4231128 3.56%1.45"

4°c 6.5011.38™ 6.6511.97" 6.6312.83" 3.5411.21" 3.68%1.11" 3.5111.82" 3.5711.41" 3441161
Overall *RT 6.85%1.24" 6.51%1.35" 6.42%1.35" 6.23%1.35" 6.11E£1.27" 6.02%1.48" 5.95%1.23" 5.65%1.55"
liking 4°C 6.8511.24" 6.6811.14™ 6.4511.14" 6.3411.14" 6.2911.34" 6.1111.39" 59111.86 5.8711.34"

Mean +SD within the same row (a, b, ¢) and column (x, y) with different letters are significantly different (p<< 0.05), *RT = Room temperature
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Table 19 Consumer’s demographic classified by gender

Consumer (%)

Factors Gender Total
Men Women
(N=45) (N=55) (N=100)

<15 4 2 6
15-20 8 28 36
Age 20-30 17 10 27
(year) 30-40 8 7 15
40-50 6 6 12

> 50 2 2 4
Buddhist 41 42 83

Religion  Islam 4 7 11
Christianity 0 6 6
Student 16 20 36

Trader 7 5 12

Occupation  Government official 8 10 18
Employee 9 12 21

Own business 4 7 11

Others 1 1 2

< 5,000 13 23 36

Income 5,001-10,000 9 18 27
(Baht) 10,001-15,000 14 5 19
15,001-20,000 3 7 10

> 20,000 6 2 8
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Table 20 Consumption behavior on cashew nuts

Details Frequency

1. Liking level on cashew nuts
Like 95
Not like 5

2. Frequency of consumption

Never

eat 2
<1 time/month 48
1-3 times/month 30
>3 times/month 20

3. Type of processed cashew nuts

Roast 74
Fry 35
Boil 11
Bake (butter, salt) 64
Enamel (honey, sesame, sugar) 48
Ingredients in food 56

4. Quantity of cashew nuts per time

<20g. 26
About 20 g. 18
About 40 g. 29
About 60 g. 11
About 80 g. 8

>80 g. 8
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Table 20 (Continue)

Details Frequency
5. Place of buying cashew nuts
Super markets 33
Groceries 45
Minimarts 34
Markets 57
Others 3
6. Reasons for consumption
Snack food 86
Ingredients of food 11
Health 3
Others 0
7. Other opinions of cashew nuts
consumption
Expensive 57
Difficulty of buying 10
Storage in short time 8
Hard texture 5
Rancidity 16
Bad taste 3
Others 1
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Table 21 Consumers liking scores of canned cashew nuts characteristics

Characteristics Level of liking (%)

Not like ~ Notmoderate Neither like Moderate Like Mean

very much like nor unlike  like very much Score
Appearance 0 3 23 63 11 3.8210.66
Color 0 8 27 51 14 3.7110.81
Odor 0 4 30 47 19 3.81%0.79
Taste 0 9 26 49 16 3.7210.84
Texture 0 9 18 52 21 3.8510.86
Overall liking 0 6 44 30 20 3.8410.81
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Table 22 Consumer’s buying decision of canned cashew nuts

72

Buying decision Gender Total
Men(N=45) Women(N=55)
Buy Income (Baht)
<5,000 7 21 28
5,001-10,000 5 14 20
10,001-15,00 10 1 11
15,001-20,000 3 4 7
> 20,000 6 2 8
Total 32 42 74
Not buy Income (Baht)
<5,000 1 1 2
5,001-10,000 3 1 4
10,001-15,00 1 3 4
15,001-20,000 0 1 1
> 20,000 0 0 0
Total 5 6 11
Not sure Income (Baht)
< 5,000 5 1 6
5,001-10,000 1 3 4
10,001-15,00 2 1 3
15,001-20,000 0 2 2
> 20,000 0 0 0
Total 8 7 15
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Figure 12 Consumer’s acceptance of canned cashew nuts
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Figure 13 Consumer’s buying decision of canned cashew nuts
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Figure 14 Consumer’s decision of the price at 50 baht per can (100 g.)
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Table 23 Assessment of the production cost of canned cashew nuts

Details Price (Baht) Unit of using Price (Baht)
Cashew nuts 180/ 1 Kg. 10 Kg. 1800

Can (Can+Cover) 5/ 1 set 100 sets 500
Ascorbic acid 0.01% 200/ 1 Kg. 0.10 g. 0.02
Total (100 cans) 2,300.02

1 can of cashew nuts 23.00




