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Q/

S J a Jd w a
NnAUY wsn%ﬂizmu Has 930H3N umqal

Thasanee Pornkitprasan and Onanong Naivikul

ABSTRACT

Job’s tears grains were processed into three products. An organoleptic test was conducted on
these products. The panelist found that the Job’s tears juice at the ratio of Job’s tears grains to
water, 1:15 had good stability and was slightly viscous. For Khanom-Ping that composing of job’s
tears flour and tapioca flour in the ratio of 20:80 was good puffing, fine grain and light brown color.
Sesame-Ball at the ratio of job’s tears flour to wheat flour, 80:20 gave a little crack on top, had

gloden brown crust and slightly absorbed oil.

The nutritional value of each product showed that the job’s tears juice contained 0.19% protein
and 0.07% fat. Khanom-Ping had 2.81% protein and 16.98% fat. Sesame-Ball had 9.84% and

24.16% fat. (Yo moisture at as is basis)
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Table 1 Mixture of job’s tears juice.

Formula Mixture
Job’s tears (gm) Water (ml) Sugar (% of mixture)
1 100 1000 15
2 100 1500 15
3 100 2000 15
4 100 . 2500 15

Table 2 Mixture of Khanom-Ping from job’s tears flour.

Formula Mixture of flour % Mixture of other ingredients
(per wt. of flour)

Job’s tears Tapioca Baking Sugar Coconut Egg Shortening Cocoa
powder milk
1 20 80 1.5 90 110 10 10 1
2 40 60 1.5 90 100 10 10 1
3 60 40 1.5 90 100 10 10 1
4 80 20 1.5 90 100 10 10 1
5 100 0 1.5 90 100 10 10 1

Table 3 Mixture of Sesame-Ball from job’s tears flour.

Formula % Mixture of flour % Mixture of other ingredients
(per wt. of flour)
Job’s tears Wheat Baking Sugar Salt Egg Butter
powder
i 20 80 2 60 1 50 10
2 40 60 2 60 1 60 10
3 60 40 2 60 1 70 10
4 80 20 2 60 1 80 10
5 100 0 2 60 1 90 10

Table 4 Test panel score of job’s tears juice.

Formula Color Odor Taste Texture Total acceptance
1 6.9 6.0 4.0 3.3 3.4

2 5.4 6.1 5.4 6.5 5.5

3 5.6 5.7 6.2 6.1 6.4

4 4.8 5.8 5.7 5.8 6.1

F (cal.) 8.31** 0.5008 4.,7%* 15.03** 9.24**
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Table 5 Test panel score of Khanom-Ping.

Formula Color Odor Taste Texture Total acceptance
1 5.8 6.3 7.1 7.8 7.5

2 5.7 6.1 6.1 3.6 4.6

3 5.6 5.5 6.0 3.2 3.8

4 6.3 6.6 4.7 2.8 3.3

5 6.0 5.2 3.9 1.5 2.6
F(cal.) 0.35M8 1.3408 12.21%* 39.94** 12.03**

Table 6 Test panel score of Sesame-Ball.

Formula Color Odor Taste Texture Total acceptance
1 7.9 6.5 7.0 6.6 7.1

2 6.9 6.4 7.0 6.5 6.8

3 6.0 5.5 6.1 5.9 6.3

4 4.9 5.9 6.0 5.2 5.8

5 3.0 5.3 6.0 5.0 4.7

F(cal.) 12.27** 1.49M 2.0708 2.34M 5.35%*

Table 7 Chemical analysis of job’s tears products.

Kind of Product Formula Moisture % Composition (%o moisture at as
(%) is basis)
Protein Fat
Job’s tears juice 2 82.54 0.19 0.07
Khanom-Ping 1 6.17 2.81 16.98
Sesame-Ball 4 12.88 9.84 24.16
Job’s tears paste (filter from juice) — 11.62 14.63 2.64

Table 8 Nutritive values of foods per 100 gram
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Figure 1. Products from Job’s tears grum and flour.
A) Job's tears juice
B) Khanom-Ping
C) Sesame-Ball
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