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ABSTRACT

Development of supplementary food consisted of the following steps : 1) formulation
of the supplementary food, 2) preparation of raw materials, 3) preparation of supplementary food,
4) analysing quality attributes, 5) storage test and 6) consumer study. Supplementary food had
a medium size flake, light yellow, crispy with sweet aroma. Protein and fat content of the supplemen-
tary food was 15.5% and 12.4%, respectively. The supplementary food contained a very good source
of essential amino acids ( > 80% of FAO pattern ). Tin can and aluminum foil bag were preferred
for storage of supplementary food over polyethylene and polypropylene bags. Results of a consumer
study showed that about 70% of the consumers liked organoleptic characteristics of the supplementary
food while 20 - 30% of consumer felt neither like nor dislike for those characteristics. In addition
to that 55% of the consumers were willing to pay 10 - 15 baht for 200 g of supplementary food in

the aluminum foil bag.
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Figure 1. Processes of supplementary food.

Papaya puree
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Table 1 Ingredients of supplementary food
from Turbo - LP linear programming.”

Ingredients Quantity (g)
Cooked rice meal 40.3
Cooked mungbean meal 6.5
Roasted sesame meal 9.2
Confectionary sugar 8.0
Full fat dried milk 10.0
Egg 10.0
Papaya puree 10.0

* cost = 2.5 Baht/100 g

Table 2 Water activity, physical, chemical and
microbiological qualities of supple-
mentary food.

Qualities Value
Water activity 0.39
Color light yellow
Munsell book color 25Y7/10
Moisture ( % ) 1.92
Protein ( % ) 15.54
Fat ( % ) 12.41
Total Aerobic Count ( colony/g ) 130
Yeast & Mold ( colony/g ) 10
Coliform ( MPN/g) none
E. coli (MPN/g) none
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Table 3 Mean Hedonic scores of supplementary

food.

Attributes Score®
Color 59.6
Appearence 55.7
Fruit aroma 41.6
Crispiness 69.6
Total flavor 59.0

* 20 panelists, 2 replications
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Table 4 Essential amino acids of supplementary food and FAO amino acids pattern.

Supplementary
FAO pattern
Amino acid food Amino acid score
( mg/g protein )
Isoleucine 40 37.5 94
Leucine 70 67.1 96
Lysine 55 46.4 84
Methionine 35 37.1 107
Phenylalanine 60 76.0 127
Threonine 40 36.6 92
Tryptophan 10 13.1 131
Valine 50 45.2 90




é a ard o o
408 2 nNAsmaai (Ineg.) IN 23 mivn 4

Table 5 Mean Ratio Profile of sensory attributes of supplementary food packed in various packages
stored for 3 months at room temperature.

Color Aroma Crispiness Total flavor
Month
C AL PP PE C AL PP PE C AL PP PE C AL PP PE
Control 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0 1.0
1 1.2 1.0 1.1 1.2 0.7 0.9 0.7 0.9 1.0 1.0 1.1 1.1 0.8 0.8 0.8 0.8
2 1.0 1.1 1.0 1.0 0.8 0.7 0.5 0.8 09 1.0 1.0 09 1.6 1.2 1.2 1.1
3 1.1 09 09 1.0 09 09 0.8 0.7 0.9 0.9 0.8 0.7 1.3 1.2 1.1 0.8

C = tincan ; Al = aluminum foil bag ; PE = polyethylene bag ; PP = polyproprelene bag

Table 6 Consumer preferrence ( % ) for sensory attributes of supplementary food.

% of consumer”

Attributes Extremely Like Like nor Dislike Extre!nely

like dislike dislike
Appearence 34 53.2 31.7 10.3 1.4
Color 7.6 62.8 24.1 4.8 0.7
Aroma 5.5 48.9 36.6 8.3 0.7
Flavor 5.5 53.1 234 16.6 1.4
Texture 7.6 51.1 25.4 13.1 2.8
Overall 33.8 35.2 24.1 6.2 0.7

*
142 consumers
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