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Effect of Beetroot Pulp added on Physical Properties and Acceptability
of Muffin
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Abstract

The objective of this research was to.determine the optimal ratio of beetroot pulp to
produce American muffin. The experimental arrangementin CRD was used to study the effect of
ratio of beetroot pulp at 0 % 5% 10% and 15% «of total weight on the quality of product. As
beetroot pulp increase, L* and b*-of sample decreased were observed (p<0.05) while beetroot
pulp decrease, a* of sample increased were observed (p<0.05). For textural properties, higher in
beetroot pulp added showed: notably decreased in hardness and cohesiveness (p<0.05) and
increased in springiness. (p<0.05). At 10% of beetroot pulp to produce American muffin by 9-point
hedonic composed of 26.66 % moisture, 24.63 % protein, 11.43 % lipid, 1.40 % ash, 0.92 % crude
fiber, 1.34 % insoluble dietary fiber and 55.88 % total carbohydrate, 344.91 Kcal. of total energy,
102.87 Kcal..of energy from fat and increase of anthocyanin 0.37 %.
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fanuuanesiuegisnn esandniiudaniu Gedviniy Audaluussnasings fdnvazuazsan
witeuruntadoutu fsusenasuuy iedsuvrusdasuuodined sadn Senduuszmuiuney we
wivaenldidue st (Wheatfood Council, 2005) dmsusiflunuvewsiu fdnvaradioidndae
N52AY WY Wnnddevien andnuazvssiriufinudiuiily euiiludwlngidilansetudu sniuwuy
sy Jdnwaradrefudndisvuinan (Pamela, 2008) TouaulunseninszamwauvULNTaNTENINDLE

nndngn ﬁaehumﬁaﬁamﬂmiﬁ”’uﬁﬁmmﬁ’sﬂwgm Ingtngn fidoSunmwilvedn danianss wie
ﬁﬂﬂmLmLTJuﬁmﬁaﬁagwau Uanlaluwauniawmilovedlne ddunsan Ingnilarsermsvareviinde
weaibon vleanlasa Twiou TWunadeon win Snvieddliinfiuggs nndue 01 uazB2 Sngvlasiiluia
WA eansddinanuszneusie woulslee i (anthocyanin) walsiuess (carotenoids)(Buchweitz et
al,, 2012) wanau (betalain) (Henriette, 2009) Faduasngnuail dquslunisiueendeduiisudins
Waiivlaveniesen Furianndumadusiss (Chanda and Krunal, 2013) Lazuananiiluamsluin
1 fagganauiulaiin uazanlaaainesea (Coles and Peter, 2012) Fatuiewmu A lamRuA
aunmduiisensu Safesdnuinavoininaiunindvgm Aduadendadue n9ideadiiiedinguszasd
ileAnyuTinunsiaiunningnsenadnuvagmsnenin uaznissenuvesinily ielvidamnmidud
RHHGLNATRET

2. 35n1sAnE
1. mswssunIndngn
thmndngniildnnnssusennmnandiusmhedinualivinusmamans Tasthmndngvild
“Luqq‘wmaaﬂLLa”aLLsz'aﬂuﬁqﬁwLL%aLﬁai”ﬂwﬁﬂmmwsum’?mqﬁu yudsninuginaluladavnssumans
ilovlULaBuaawan Anusisiniiy
2. NMSANEINAYBINSEIUNINTNINADRIAUTENOUNIUAT AMANBAENINIEATN wazUsEa U
vaaWART WY
2.1 nsWAnTWAY
yhmaniedindsznautesmananiifudd utsanflounusvasd (265 n3u) way (5 n¥u) inde
(1 n3) thimansiedinasden (200 n3u) wean (60 n3w) lald wes 0 (60 ndw) nAwidasn (10
n3u) waATi/3En (Sour Cream) (290 n3w) fams1efl 1 ndunauduysznouiemni LT oy
819713 (Premier, Kenwood, England) sigvianauusiia aig3sasuiue (Creaming Method ) (Gail, 2006)
Faguit 1 awﬂﬁuﬁﬂdaumauiﬁﬂiswaagﬁLﬁﬁlm/\lsaaﬁ hwiindaeas 25+5 n3u dmfumatasuniningnlu
wAnSsTAY vihnsasuflseduferay 5 10 uaxls veshmiindiunausiomn nduidedieiniiy
weunn- Tngn ieuiteamgll 150 esAwalBea (Fagor HGV-10/11 Gas Combi Steamer Oven,
Spain) w1y 20 Wit FlBuasudiludnezdt sl


http://www.bangkokbiznews.com/home/search/?cx=009233870810540600983%3Ahkyg0dlysoo&cof=FORID%3A9&ie=windows-874&q=%E0%B8%A1%E0%B8%B1%E0%B8%9F%E0%B8%9F%E0%B8%B4%E0%B9%88%E0%B8%99

RMUTP Research Journal Special Issue

The 5" Rajamangala University of Technology National Conference

A19199 1 ddsznauiiniluasunindngn

289
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MFB-0 MFB-5 MFB-10 MFB-15
utandeunUsyasn 265 265 265 265
AN 5 5 5 5
nde 1 1 1 1
dhmansredinazidon 200 200 200 200
G 60 60 60 60
lalA wes 0 60 60 60 60
nawitaan 10 10 10 10
AZu3en 290 290 290 290
nndngn 0 44.55 89.10 133.65

* ghegaiuaiunndngniesas 0 (MFB-0) fovay 5 (MFB-5) $owag 10 (MFB-10) uazosas 15 (MFB-15)
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TnsuSuseiuauidenswassiegidly 0.025 Twans Tnunadeunaslsadimlosfinnudunsa-ag 1.0 was
0.4 Twan$ Tofeuesaninmasiinnudunsa-ag 4.5 mﬂﬁ?uifmﬂ'ﬂﬂﬁgmﬂﬁul,l,mﬁmmsmﬂ?iu 510 wag
700 wiluains SenunalugUvesdodniuauyalesnfifu-3-nglaledse 100 niutmiinusis

2.3 AUANBAIENNINIENN

23.1. @@ (CIE L* a* b*) feia3esinand (Color Flex 45/0, Hunter Lab, USA) &1 Ad L* (A

ANATN dA1 0-100 Tae 0 nanede nglididy, 100 vaneds mgliddew) a* (+ wuneds Inglduns, -

q

= v 1 a =

e Ingdldiden) uagb* (+ nangds Ingiidwiaes, - vuneds Jngiduitu)

¥
o

232, Anfeduita sewniesiaileduda (TAXT plus, Stable Micro Systems Texture analyzer,
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Y3ueu (Gogas)

asAUsENaUM LAl
MFB-0* MFB-10*
A 23.86 26.66
TUshiu 26.71 4.63
g 13.61 11.43
1N 1.16 1.40
dole 0.61 092
Tyansiialiazaneii 0.61 1.34
Usnaumslulawnsaiamun 34.66 55.88
U%mmwé’amuﬁgmm, Alaupaass/100n3y 367.97 344.91
USinaumdssuannlasiu, Alauraasd/100n5u 122.49 102.87
USunauueulsloenilu - 3.69

*éhasJNﬁWWuLa‘%umﬂﬁw;m%'aaaz 0 (MFB-0) wazsouay 10 (MFB-10)
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NnnsAnmdvesifiufiinsiaiunindngy fo8ar0 5 10 wazls wuin WeUsuunindngm
Wiy fheghalien L* uay b* anas(p<0.05) wiiAn @ iiiidu(p<0.05) ﬁgdﬁmﬁ]Lﬁumamﬂiﬂﬂi’mqﬁﬁﬁt,l,m
Iuﬁwgwﬁga waulslyenfiuy (anthocyanin) (Buchweitz et al,, 2012) waziunau (betalain) (Henriette,
2009) asrsoazangldlininduhlidunmmesiiuiiimaeiun ndngniiadndnifintu Suandusui 2
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ArLLds (Hardness) Ansiininis (Cohesiveness) wazaauBaneu (Springiness) Yol
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