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ABSTRACT 

 

Development of canned cashew nuts as a new value added product was studied. 

The compositions of raw nuts were determined as 19.76+0.23% of protein, 43.96+0.15% of fat, 

4.55+0.11% of moisture, 2.46+0.56% of ash and 1.32+0.27% of crude fiber. The result on the 

consumer survey showed that 56% of panels accepted the new product. On the thermal process 

studied, the optimal condition was obtained  using cashew nut size 3 (575-620 nuts/kg) and 

blanching for 2 minutes in boiling water and 125 g of branched nuts was packed in a 307x113 can 

processed at 115 
o
C  for 60 minutes to get Fo > 4. The ascorbic acid of 0.01 % was used to 

improve the evenly color of product. The primary product compositions were 12.32+0.89% of 

moisture,  17.21+0.48% of protein, 39.10+0.35% of fat, 2.22+0.08% of ash and 0.76+ 0.19% of 

crude fiber.  The product was accepted by the laboratory panelists.  On the consumer test result 

showed 94% of the panels accepted the product and 74 % among them willing to buy at the price 

of 50 baht per can (125 g). On the quality change determination of canned cashew nuts during 

storage at room temperature and 4 
O
C for 6 months , the result showed that the reducing sugar 

content was decreased from 39.11+0.14 to 33.20+0.16 and 33.77+0.25 mg/100g product, 

respectively. The TBARS was changed from 2.65+0.49 to 4.51+0.23 and 3.50+0.16 mg 

malonaldehyde/kg product, respectively. The product showed the trend to turn brown, rancid and 

less of acceptance on sensory test.  On the studied of product cost assessment of raw material 

(nuts, can and ascorbic acid), the product cost was 23 baht per can (125 g).  
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