A a a o a o [ ] a
‘%’mmuwuﬁ mswmmwammw‘fmaﬂmmmuwmﬁmsi}ﬂszﬂm

e UNANANUADT QAN
) =
VI ma lulage11Is
Umsanm 2549
U |
UNAAEID

= @ a o 4 <] ] a 4 + A <3|
miﬁﬂy1miwsmuma@mmmmamJz1JNﬁuw1u¢lUii§ﬂi$ﬂmtwmﬂu

a [

7 1 =) ] J @ a o <
Wa@lﬂmmyﬁﬂrﬁu@ﬁlﬁu Iﬂﬁlﬂ'ﬁﬁﬂy']@\‘]ﬂﬂizﬂ’f]'llell@Qjﬁi}ﬂ‘ﬂllﬁgﬂ'ﬁﬁ'ﬁﬂﬂﬂj'llllﬁusll@\‘]

Y

a 1 a [% 4 [} J 4 <] [} a Ja A =
E‘!Uijﬂﬂﬂﬂﬂﬁ@lﬂﬂl“ﬂi‘ﬁﬂ NUI199AY5LNo VYR UNAANLUINHUNIUAA LY Iﬂﬁ@lu
Y ]
19.76+0.23% st 43.96+0.15% ANUBY 4.55+0.11% 181 2.46+0.56% Llae ey 1.32+0.27%
9 < a 1 a o 4 ' @ Aa o o ]
uazwamﬁmmﬁ]mmmummﬁuainﬂ@awammmwum 56% ﬂauﬁuwaﬁnmmiﬁu ﬂTﬁﬁﬂ‘]&ﬂ
@ Y Y ' A A Y 1 a
ﬂ13W@Ju1ﬂ3$‘U’Juﬂ1illﬂigﬂﬂ'JEJﬂ'NiJi’E'JuWU'J1ﬂi$’1J'JHﬂ1§ﬂLW3J1$ﬁ3Jﬂ@ Gl“lﬂ,iJﬁﬂiJ$3J'J\ﬁ"i1J
4 <] a [ oy A ~ Y +
NIUS YUIA 3(575-620 l,llﬁﬂ/ﬂjﬁﬂﬁll) mﬂummm 2 UIN U539 125 NTU 1Uﬂi$ﬂ@\‘]5llu1ﬂ
[] di’ ~ a le) = Y 9 A A [
307x113 aiuFeNgamgil 115 °C 60 W1#i laa F >4 uazldnsaueanasiin 0.01% o151y
o = A o ¢ a o Yo o v = % A
ANUTUUTNUDVUDITUDINANNUN Na@]ﬂﬂl"lﬂllﬂiﬂﬂ”liﬂﬂNiUﬂWﬂﬁjV]ﬂﬁ@U Hoenlsenovne
di’ = 7 Y d‘
ANNYU 12.32 +0.89% Tlsau 17.21+0.48% lugiu 39.10+0.35% 191 2.22+0.08% Lae 1woly
o [~ a o ' @
0.76+0.19 %. 9nM3d1599ANUHUYEIFDS Inan 1l w1 94% vesdnaaenldnmssensy
a [ 4 A aa dy A~ o ' + o
NaNUNLAL 74% EJLlﬂ‘VICH'OL?J'Ollﬂ1531\1§]1ﬁu181u51ﬂ1 50 1J11/I/ﬂ'§$ﬂ@\1(125 niy) 11!
=2 A < ] a J + ' a3
ﬂ"liﬁﬂ‘]&l”lﬂ1ilﬂaEJ‘l!LL']Jﬂ\‘]ﬂﬂ!ﬂ”IWslli’NLllaﬂllg‘JJ'N‘Vill‘W”I‘L!9]Uiiﬂﬂi%ﬂ@ﬂ1u53W310ﬂ1§LﬂU
o ~ a gy o) I = 1 Aa 3’ aa 4
INHVINYUNHUYIDILLAL 4 °C Wuszeza 619U WUIN Usuaimasaid anasan 39.11+
3 A a o ) o w [ A ¥
0.14 11u 33.20+0.16 tag 33.771 0.25 Waan3IN/100 NTN MANAIAU Lag A1 TBARS !‘Wllﬁuﬂﬁ]
I~ A a o v A d A [ o w a o L=
2.65+0.49 13 u 4.51+0.23 iag 3.50+0.16 Naﬁﬂilllﬂiﬁuﬁﬂhlé’lﬂ/ﬂiﬁ NI AUAAU AafNUN
oy a A 4 [ S o o
ﬁmmmmzﬂauﬁumwﬁu UASNIIIDUITUAANINADATSUSIINTINITINUINKEN 1Uﬂ1ﬁﬂ1uﬂﬂ!

a 1 @ a < 1 a 4 da 1
unumiwaﬁalumummmﬂﬂu (HAANSHNHUNIUA ﬂigﬂ@\‘ltmgﬂﬁﬂl!ﬂﬁﬂﬂﬁﬂﬂ) WUN

Q

Se

Y]

a I 9 + @
annUNUAUNU 23 U1ﬂ/ﬂi$ﬂﬂ\1(125 nIy)

q

=

3



Thesis Title Development of Canned Cashew Nuts (4dnacardium occidentale L.)

Author Miss Sakuntala Uttama
Major Program Food Technology
Academic Year 2006

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 °C  for 60 minutes to get F, > 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 °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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