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Appropriate Quantity of Gac Fruit in Making Salad Cream
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Abstract: This study was conducted to optimise gac fruit salad cream formulation base on sensory evaluation.
The optimised formula was consisted of 0.12% paper, 0.28% salt, 0.82% mustard, 10.91% yolk, 14.89%
vinegar, 21.17% sugar and 51.81% vegetable oil. It was found that salad cream with 3% gac fruit was
acceptable by panelists. Chemical and physical properties of product were similar with control salad cream.
The total soluble solid, pH , antioxidant activity were 61.52 °Brix , 3.27 and 85.47 (g/ml), respectively. The color
(L*, @* and b*) were 70.43, 22.71 and 41.12 respectively. Shelf-life of salad cream mixed with gac fruit was
studied. The product can be stored at refrigeration temperature (4 + 2 "C) for 4 weeks. The microbial properties
were in line with standard.
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Table 1. The ingredient percentages of salad cream

Ingredient Formula 1 Formula 2 Formula 3
yolk 10.72 10.32 10.91
salt 2.06 1.99 0.28
pepper 0.12 0.34 0.12
mustard 0.81 0.78 0.82
sugar 20.79 20.02 2117
vinegar 14.63 17.57 14.89
vegetable oil 50.87 48.98 51.81
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Table 2. Means hedonic scale of sensory evaluation of salad cream with different formula

Formula Means hedonic scale of sensory evaluation (scores)
Color™ Odor Taste smoothness Overall
acceptability
1 6.93 + 1.28 5.77°+1.83 6.03" +1.67 7.03% +1.03 6.47° +1.68
2 6.63+1.16 563°+1.85 5.77°+1.65 6.50° + 1.11 5.93°+ 153
3 710+ 1.06 6.63"+1.13 727°+1.17 7.27%+1.11 7.27°+1.05

Values with different letters in superscript in columns are significantly different (P<0.05)

ns = not significantly different (P<0.05)

Mean * standard deviation (SD)
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Table 3. Physical properties of salad cream mixed with gac fruit with different levels of gac fruit

Formular Viscosity Color
(cP) L*(lightness) a*(redness) b*(yellowness)
1 83.43°+0.15 81.18% +0.32 1.54° +0.26 30.25% + 0.47
2 85.47°+0.25 70.43° + 0.39 22.71°+ 0.31 41.12°+0.18
3 87.67°+0.25 68.11° + 0.05 27.34°+0.08 42.15° +0.07
4 105.27°+ 1.25 64.69° + 0.13 33.33°+0.18 49.95% +0.23

Values with different letters in superscript in columns are significantly different (P<0.05)

Mean + standard deviation (SD)

Table 4. Chemical properties of salad cream mixed with gac fruit with different levels of gac fruit

Formular Total soluble solid (°Brix) pH DPPH
(g/ml)

1 63.21° + 0.04 3.18% + 0.01 4.91%+0.29

2 61.52° + 0.46 3.27°+0.02 0.80° + 0.01

3 54.12°+0.15 3.56° + 0.02 0.53° + 0.01

4 28.47° + 0.45 3.63"+ 0.02 0.31%+ 0.01

Values with different letters in superscript in columns are significantly different (P<0.05)

ns = not significantly different (P<0.05)

Mean + standard deviation (SD)
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Table 5. Means hedonic scale of sensory evaluation of salad cream with different levels of gac fruit

Formular Means hedonic scale of sensory evaluation (scores)
Color Odor Taste Smoothness™ Overall
acceptability
1(control) 6.23" +1.36 4.93° +1.55 6.23" +1.28 7.33 £1.21 6.43° +1.41
2 7.30% £1.30 6.17% +1.45 7.03% £0.86 7.40 £1.23 7.53% £1.17
3 6.90%° £1.77 6.07% +1.11 6.57°° £1.43 713 +1.28 6.77°°+0.97
4 7.10° +1.73 5.70% +1.34 6.40%° +1.30 6.97 £1.40 7.27%° +1.60

Values with different letters in superscript in columns are significantly different (P<0.05)

ns = not significantly different (P<0.05)

Mean + standard deviation (SD)

Table 6. Chemical properties of salad cream mixed with gac fruit during storage

Time (Weeks) DPPH (g/ml) pH TBA
(mg malonaldehyde/kg)
0 0.88° +0.09 3.27°+£0.02 1.58° +0.08
1 1.56° + 0.08 3.39%+0.02 1.92°+0.03
2 2.78°+0.08 3.46° +0.03 2.11°+0.04
3 28.22°+0.35 3.58" +0.02 2.45° +0.04
4 56.06" + 4.78 3.66° £ 0.03 2.93°+0.03

Values with different letters in superscript in columns are significantly different (P<0.05)

ns = not significantly different (P<0.05)

Mean + standard deviation (SD)
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Table 7. Physical properties of salad cream mixed with gac fruit during storage

Time Viscosity Color
(Weeks) (cP)
0 70,634° + 238.56 68.67° +0.19 29.75° + 0.86 1.58°+ 0.45
1 72,518 + 87.56 68.55" + 0.15 29.20°+0.12 1.92°+0.21
2 73,404° + 186.36 66.25" +0.17 28.48% + 0.20 2.11°+0.20
3 78,179° + 703.53 65.68° + 0.03 28.09% + 0.21 2.55°+0.23
4 79,512% + 443.39 61.60° + 0.44 33.86° + 6.46 2.93%+0.99

Values with different letters in superscript in columns are significantly different (P<0.05)

Mean + standard deviation (SD)
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Table 8. Microbial properties of salad cream mixed with gac fruit during storage

Time Total plate count  Salmonella  Staphylococcus aureus  Escherichia coli  Yeast and
(Weeks) (cfu/g) (cfu/g) (MPN/g) (MPN/qg) mold (cfu/g)
0 <1x10* ND <3.0 <3.0 <10
1 <1x10* ND <3.0 <3.0 <10
2 <1x10* ND <3.0 <3.0 <10
3 <1x10* ND <3.0 <3.0 <10
4 <1x10" ND <3.0 <3.0 <10

ND = not detected

Table 9. Means hedonic scale of sensory evaluation of salad cream mixed with gac fruit during storage

Time Means hedonic scale of sensory evaluation (scores)
(Weeks) Color Odor Taste Smoothness Overall

acceptability
0 6.90°+ 0.84 6.40° + 0.86 6.97°+1.00 6.93°+0.78 7.07°+0.83
1 6.82°+ 0.64 6.35% + 0.92 6.90°+1.02 6.85° + 1.01 6.95°+0.95
2 6.70" + 0.84 6.13"° +0.73 6.77%+0.82 6.53°+0.90  6.53"+0.86
3 6.17°+0.75 5.87° + 086 6.07° + 1.08 6.10°+0.80  6.03°+1.10
4 4.60° +0.93 4.87°+1.04 4.90° £1.27 4.57°+1.30 4.90°+1.27

Values with different letters in superscript in columns are significantly different (P<0.05)

Mean * standard deviation (SD)
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