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Table 1 Ingredients to produce Hom Tong banana jam supplemented with Sriracha pineapple

Ingredients Amount of Sriracha pineapple (%)*

(9 0 26.50 42 59.25
Hom Tong banana? 400 400 400 400
Sriracha pineapple? ® 0 106 168 237
Sugar' 300 300 300 300
Pectin' 1 1 1 1
Citric acid® 6 6 6 6
Water! 240 240 240 240

Sources: Modified from 'Deepu (2007); “Patel et al. (2015); *S Wan-Mohtar et al. (2021).

* The amount of Sriracha pineapple (%) was calculated from weight of banana.
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Sriracha pineapple
(0g, 106 g, 168 g, 237 g)

Finely blended with water 240g and filtered

—

+ no

Water

Mixed g ' o o
before use E \ Peel and soak in 0.1% citric acid
Pectin 1 g solution ( for15 min)
. 2
& Pineapple juice with pectin and sugar ‘
N
Sugar 300 g

« Blend and use 400 g
for each formula

Mixing ingredients in a brass pan

4

Heating to 75°C

Evenly stirring and heating until 85-90°C for 20-30 min

. } ' Added citric acid
69

Turn off the heat and add citric acid

4

Cooling to 80°C, then packing in a glass bottle

Figure 1 Production process of Hom Tong banana jam supplemented with Sriracha pineapple.
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Table 2 Effects of pineapple supplementation on color quality and textural characteristics of Hom Tong banana jam supplemented with Sriracha pineapple

Color Texture
Amount of pineapple

Hardness Adhesiveness

(%) L* a b*

(N) (g sec)

0 49.51°+3.53 5.13+0.66 26.49°+1.51 4.89°+1.65 -0.0064°+0.0018
26.50 42.08°+1.52 5.26+0.17 22.68°+1.35 1.10°+0.37 -0.0172°+0.0019
42 41.53°+0.72 4.90+0.20 18.58°+1.10 1.15°+0.24 -0.0325°40.0051
59.25 44.26"+0.95 4.72+0.36 19.39°¢1.16 1.06°+0.11 -0.0303°+0.0024

2P Means with the different letters in the same column are significant differences at p<0.05.

dndudnuasd eduiavesusundlenoune wasy
dulzana3sy wan1snaasdnandly Table 2 wudipunIne1y
AuLdsveasave AR st drevounonasuduzsa
4 gms fianuuansneiy (p<0.05) gasfidauudewosaanin
fapRegasruau Ay 4.89 N sesasnfe weundievon
NewasuduUrsndosay 26.50 42.00 wag 59.25 Ay 1.01
1.15 4a 1.06 N auddu den1siiuuSunadudysafinariily
AAruLdwossaanawuUinadulzsaiiiinty iesendu
A5 uUSuatd e lRUSiansauazUsuiauana
Wasuulasly nmsiineaiiudusiieanas Sansioeadia
Tundnfausitudesdosdusznouiiddey 3 etheie Aranudu
n39-A9 Usunauneiu Usinainnansie Tnsanududuves
hananselundadasifivilinisasivesusmmnzaueglurag
Soray 65-70 wazmmudunsa-asiivunzausenIsaaRaves

Wwasylugae 2.90-3.10 Fearmaunatazyilildiaaiudauss

(Huanerak, 1993) wazA1AudunsA-A1sveIndnsausinnen
Auluagldieadiliudausausmndr pH guAuludaslsiAnea
(Rattanapanon, 2002) @uAIN1sinzfuvesaaLansliiiuig
Asfinvsiadulzsadnailiainiziuvesaaluweundae
weuneuasudulzsadA1fnauuIndy @ 9nnan1snaans
ANIEAuYeLIadAeyluy 39 -0.0064 fi -0.0303 g sec
@9AAE 09N UIIBI1UNITT T8V Aimi Azira et al. (2021)

lasrearuanneiuvasIatueunaeliia@dnauunnia -61.75

a 1 a =

g sec dMTUAINITAILAUTOUIAUUBIARAAUNIARNNBDIAD
Tdusalunsheunn Yedamalmnfendndaeivurundalaendu
(Raikos et al., 2007) etiuluauidednisiiuuSunududesa

ey liNdnsusLeuilinuudveiaanas wasliainisinigiu

I3

vouvaeglugrsivingay Weomndndusivuvuntweindela

v A ' o

8T MsudnkeuluTduUsenaufid ufiinanenuanwe

o q

vouey loun wianaldl Wenaldl Uena nIn uazeuauURves



S. Thaweesang et al. / (PRAWARUN AGRICULTURAL JOURNAL 2024) 21(1): 33 - 43 38

asnel¥iineafiaunsaiinszuuiaaldunnsieiy wagls
qma‘”ﬂwmmﬁyaﬁ’uﬁaﬁ' LANRI9A Y (Aimi Azira et al., 2021;
Apiratananusorn, 2011)
HAYOINIIATUAUYY TAHOAMNINA ATV IUUNE 10O
U Uz TAATIIN
dmiunavasnsiasudulrsasenuniuATive ke
ndreveunouasudulssnassen wansly Table 3 § swui
USinansnnavaavesueundlsnenouasudulzsata 4 ans

lafiauunnenaiu (p>0.05) Fadiaregluyiiovay 1.10-1.24

genpdesfunanenuideiinuidlofiuviinadulssavionals
gilnsu o Mdudnnauluwsundretilidmalminanuunnsa
999USUUNIATAIN (Awolu et al,, 2018; Patel et al., 2015)
duen pH deits 4 gns Taregluae 3.50-3.70 uazan pH
fwnlindutudortuduzenlutinaigny Wesinluh
duUzsaiinsna1uiunn (Pongjanta et al., 2011) AsLasush
FudzsalutBnaiinntue pH AITARNAY LANANITNAGDINUT
fuunlduiuduenainaniadviu dsaonndosiuiinanse

Fmsn NHwwlUNanaYUREINU

Table 3 Effects of pineapple supplementation on the chemical quality of Hom Tong banana jam supplemented with Sriracha pineapple

Amount of pineapple

Total citric acid ™

(%) Pr (%)
0 3.56"+ 0.07 1.24 +1.29
26.50 3.54% 0.02 1.13 + 0.06
42 3.63+ 0.01 1.10 + 0.04
59.25 3.70% 0.32 1.10 + 0.02

*b Means with the different letters in the same column are significant differences at p<0.05.

" Means in the same column shows that there are no significant differences (p>0.05).
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meulngsI uaness Table 4 nud1 AzuULANTBUS UG
sav1R uarn1Insr e UUMHUTLLToARSaeTuELTT 4 gn3
Lisinnauansdnatu Inemnaudnuaensuussamandaing
wludosdy fazuuuamoueglutag 6.07-7.53 nielusedu
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wazenuaulassILvBIENdEVEIMBASE UL TAT 4 s
FaasudslinziuuauveuLansfeiy (p<0.05) Fsasnndes
AUAINANMTIATIERAMA NN A NA TV IUEUNT 18IDY
noalasuduUzsn (Table 2) i wuiinsidudulzsnasiulu
wAnSuTusundieveunesiuinadednunrUsingveman i
Tasdanalsaneranuainsuazainnududivdosiidaanas
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Avpsusundevenveaaiudulyantu wuiiilewdudulznly
Usuugedu ($ovay 42 uay 59.25) fviaaouduiuualiul
AzULUAINTOURUAanad (5.20 WAy 6.20 MuEIRU) T
AzuuunseaniulneTuidunlivanauguiu (6.90 uag 7.07
audi) Faasududzsadnlulundndusifiosdosas 2650
WU NAEBUTNAANNYOUAIUAN 9 TuseduU1unae (7.07-
7.97) wagliazuuua1un158euTUlagsINgINIgRITAIUAY
fanAdaRefunsimumanfasiuennnndienauiunaliivie
19 9 (Muresan et al., 2014; Awolu et al., 2018; Patel et al,,
2015) isgaunan svadeunneauUsEamaLTave I an e
Lena1nNAIe § v ngneaeududumliumsiinnseensu
Tnorwrsuinsguilendndasiuoundefamunauesualiviadu
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youfugafianie gnIndlovienneaasudulzsn Sevas 2650
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Table 4 Sensory evaluation of Hom Tong banana jam supplemented with Sriracha pineapple

Amount of pineapple (%)

Sensory attribute

0 26.50 42 59.25
Appearance 7.03°+1.48 7.07°+1.31 6.07°+1.41 6.60%°+1.36
Color 7.37°+1.13 7.47°+1.41 5.20+1.89 6.00°+1.58
Odor ™ 6.30 +1.60 7.07+ 1.23 6.07+ 1.48 6.43+1.76
Taste ™ 7.03+1.19 7.23+1.50 6.60+1.33 6.93+1.28
Spreadable on bread ™ 6.77+1.50 7.53+1.20 6.93+1.36 7.10+1.30
Overall acceptance 7.47%+1.37 7.97°+1.00 6.90°+1.27 7.07°+1.44

b Means with the different letters in the same column are significant differences at p<0.05.

" Means in the same column shows that there are no significant differences (p>0.05).
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Aty Usnandule waguiinandt uandlu Table 5 nui
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a o
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! L 1 a ! v
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TnedlAawvinduSesay 37.31 uag 29.87 mwanau awiulan
USunadulzsadiivaddulududnasousinaaiiud uves
nanfareundeneunes Wewndulzsadunaldiiindu
asAUsTnauAeutnsgfiaferay 81.20-86.20 (Weerawut, 1998)
Foilsivinumntugeiy ednlsfimauiiadulowasd
Lidauunneiaiu (p>0.05) lagnudngasaiuay da1Usunn
wduleSevar 0.24 uazgnsiasudulziniovay 26.50 Usumn
ulederay 0.18 esnndulvsniidule 1.4 nduse 100 n¥u
Yoanindulovesndreveuddidule 1.9 nfuse 100 ndu
(Bureau of Nutrition, 2010) vMlwduizsaiitasualuluney
naleveuveslliinaneUSuadulowarliianuuanaeiu
WuiertuuTutand v 2 gasiialiunnssiu (p>0.05)
Tnefidneglugiedosas 0.69-0.84 azuiuldinSunaduuysnd
nanlunsunaeveuneslifinasoUsinanilunsundievonne
Wesnusumandrluduusesailiiesdesas 0.30 (Bureau of

Nutrition, 2010)

Table 5 Chemical composition analysis of Hom Tong banana jam supplemented with Sriracha pineapple

Amount of pineapple Moisture content Fiber ™ Ash ™
(%) (%) (%) (%)
0 29.87° +1.14 0.24 +0.45 0.69+0.19
26.50 37.31* £1.40 0.18 +0.09 0.84 +0.02

*® Means with the different letters in the same column are significant differences at p<0.05.

" Means in the same column shows that there are no significant differences (p>0.05).
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Figure 2 Hom Tong banana jam is complemented with 26.50% Sriracha pineapple in a glass jar container

Table 6 Microbiological evaluation of Hom Tong banana jam supplemented with 26.50% Sriracha pineapple and control formula for 28 days of storage at room

temperature (28-30 °C)

Storage time Total plate count (CFU/g)

Yeast and mold (CFU/g)

(day) Control 26.50% Pineapple Control 26.50% Pineapple
0 N.D. N.D. N.D. N.D.
7 N.D. N.D. N.D. N.D.
14 N.D. N.D. N.D. N.D.
21 N.D. N.D. N.D. N.D.
28 N.D. N.D. N.D. 1.2x10?

N.D. means not detected.
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ABSTRACT
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The objective of this research was to develop Hom Thong banana jam supplemented with Sriracha
pineapple. Various proportions of pineapple supplementation (0 %, 26.50 %, 42 %, and 59.25 %
by weight of banana) were studied alongside the control formula without pineapple. For sensory
evaluation, it was found that the most suitable addition for banana jam production was 26.50 %
pineapple, which was most accepted by consumers. The overall acceptance of 26.50 % pineapple
was 7.97, or moderately liked (on a 9-point hedonic scale, where 9 = like extremely and 1 = dislike
extremely), and it had lightness (L*) and yellowness (b*) values close to the control formula. When
26.50 % pineapple was added, the gel hardness was lower than that of the control formula, while
the adhesiveness value was higher. The citric acid contentwas 1.13 %. Supplementation with 26.50
% pineapple resulted in an increased moisture content of 37.31 %. The fiber and ash content of the
supplemented 26.50 % pineapple were not different from the control formula. Hom Thong banana
jam with 26.50 % pineapple could be stored at room temperature (28-30°C) for more than 28 days.
These findings facilitated the successful transfer of processing and production technology to the
Thai Don Bak Vegetables Safety Community Enterprise in Ban Khok Subdistrict, Sang Khom
district, Udon Thani Province. This has enabled the production of banana jam supplemented with
pineapple as a new offering from community enterprises.
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