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Utilization of Palmyra Palm (Borassus abellifer L.) of Phetchaburi
Community in Bread Making
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Abstract

The utilization of agricultural products and unique local Phetchaburi products development
was studied by using Palmyra palm as an ingredient of bread at 0, 25, 30, 35 and 40 percent of
wheat weight. Test of bread quality included color, specific volume, density, texture, and sensory
evaluation. It was found that when the percentage of Palmyra palm use increased, the levels of
yellow (b*) color, red (a*) color, and density of bread also increased, while the bread’s specific volume
decreased (p<0.05). Furthermore, the change in bread quality also affected the bread’s texture. That
is, the increased percentage of Palmyra palm made the bread’s hardness and chewiness higher.
This corresponds with scores from sensory evaluation. The Palmyra palm could be used as an
ingredient in bread making up to 35%. At this level, the bread had similar quality and property to
general breads but still reserving its local uniqueness. Therefore, local resources could be utilized

to create additional career and income for the community.
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(Mandala et al., 2009; Mohamed et al., 2010
and Morris and Morris, 2012) Llafiaany
wiusenazdangulddosas vinliadinau

ansnsatumsiafuuiansuaulapanlosi
Aatuluszninsmaninuaznseulilulasesse
vpeunilftpyaswnus iy dannapeiug
NAapUeY Ho et al. (2013) Ragaee et al. (2011)
wae Greene and Bovell-Benjamin (2004)
Tonnasmaunuuilaanamednalsd dhaunsiad
wendrouaziuna Tumsnanauuis wudn
guuledyusunsannizanas lagd3unns
inzzesunddinnuduiusiuasiiongnu
TUTTNINMTHENRAZAITUIN WaZTINaRD
Snwasioduiavasunile (Hung et al.,
2007 and Rubel et al., 2015)
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0 4.40°+0.13 0.23°+0.01
25 4.15"+0.06 0.24°+0.00
30 3.80°+0.13 0.26°+0.01
35 3.28°+0.04 0.30°+0.00
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hardness chewiness springiness
a8 (%) (9) (9)
0 66.68d+5.98 37.26d+3.25 0.84a+0.03
25 78.20d+4.82 36.86d+2.51 0.77b+0.02
30 98.82c+6.99 45.00c+3.29 0.77b+0.02
35 109.18b+5.47 53.62b+3.74 0.78b+0.03
40 145.16a+10.51 74.79a+6.89 0.76b+0.02
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ITAUAINANY  ANBUS a nausa 8770 anwaz  Anuzaulay
wileand is1ng \induia 39

(%) (Inseennf)

0 6.86°+1.28  8.34°+1.32 7.26°+1.21 6.80°+1.36 7.11%+1.43  7.04°+1.18
25 6.81°+1.40  7.44°+143 6.56"+1.39 6.78+126 6.97°+1.15  7.00°+1.02
30 6.75+1.41  7.38°+1.18  6.56"+1.50 6.47°+1.83 6.50"+1.72 6.72%+1.53
35 712°41.33  650°+1.46 6.56°+1.11 6.78+0.87 6.72°+1.02  6.84°+1.11
40 6.56*+1.74 5754163 6.16"+1.42 6.06+152 6.34°+1.49 6.00°+1.78
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A19797 6 avAUsTnaumMuAiivasundegasiugunazaunisdssaumsnaunuuisandmaiiioniagn

fisue 35%

aeAdsznaUMaAdl (%) punilagasiugu yuuilsiifisziunsnaunuuileand 35%
AT 28.06"+0.49 32.05%+0.77
s luloaen 55.02°+0.51 53.83°+0.47
ToJsfiu 11.31%+0.19 7.28°+0.11
Tosiu 3.42°+0.06 3.94°40.04
Tyamns 0.67°+0.03 1.30%+0.12
KN 1.562°+0.11 1.60°+0.13
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