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(a* \Juav) b* Wurdmdes (b* Wuvan) warduiu
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NAADUA MUANUYDU (affective test) A18n151H AzLUY
ANTBU 9 527 U (9-point hedonic scale) ¥n15UTzLd uA U
AaUANuUEUTINg NAUsA oduia s uazeuveuTalnesa
nemnaeuTinluiilsisiumslnsudwou 50 ey
msanseigamslnmnmsiondomieuilon

AinTesing st s ndsanluiusazenslulawnsn
Faeissuan TuduavaeaiSves AOAC (2019) lushudusadae
\A3 84 Gas Chromatography (GO) taaainasea TWsiu lea1ms
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Table 1 The formula of snack bar from dried Lady Finger banana
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Fonfiwe Iniud 1 3mifiud 2 fewedes Hish Performance Liquid
Chromatography (HPLC)
NITIATISIRAN TNV NGIR
WHUNSVIAABILAZNTIAT VDY A MLLNLNNTNARBILUY
duauysal (CRD) vihm1sneaaeseg19ies 3 % oAt Uves
Anadsuazd il sauunasgu JeneiamuuUTUnuEia
198 One-way ANOVA fissdiuiiad@aymaadi 0.05 wazl3eudioy
AULANANIALTEIS Duncan’s Multiple Range Test (DMRT) gl

Wsunsudnusagy SPSS (version 26)

Ingredients (g) Formula 1 Formula 2 Formula 3 Formula 4
Black sesame 2 2 2 2
White sesame 2 2 2 2
Water 12 12 12 12
Vanilla flavor 15 15 15 15
Honey 16 16 16 16
Xanthan gum 0.3 0.3 0.3 0.3
Pumpkin seeds 30 30 30 30
Cashew nuts 30 30 30 30
Peanut butter 90 90 90 90
Puffed rice 100 100 100 100
Dried date palm 100 - - -
Dried Lady Finger bananas - 100 150 200

NALAINIAINANTIIVY
HAMTUATIZYABNIN

1. A

A (L, a* uae b¥) vesuuuiA e iiausia uanasa Table
2 WU31 AAMUUANANAIUAIALEIN (L*) uazAdmand (b%)
Usinundaeiduileuneuuisenaiinareddvesunruid e
wis fauidngmsiila néreduilounseuuisyngnsiAmnuadng
(1) uazAndwdes (b laiunnsinatumsadia (p>0.05) Fugmsiild
Bunnda (gnsrunm) uigmshl 2 fanuuansinemadfanngnsd
4 (p<0.05) luvaigdi Aduns () lfanuuanseiuniead @
(p>0.05) e dieUsnaundreduilowsouur aftut uilwu s

WunvuRgwiawididaa iy enafieanuiiseuemsavarey

Table 2 Color quality of snack bars from dried Lady Finger banana

vanuAssiawianndeduieueuurisomili fadu
UiAsemaindtmaeded i sdestueulnilaeianuiou
Wuduswfazen uazenafimsiwdsuasdidessnmsldaamnd
gdlumseu shlWARUAATeNIFA msidsundasanddusiusiuns
AnUfAseAdena deamnuainwanas Usuoninwdndasifims
ARftImaIn u (Rocha & Morais, 2003; Tabtiang et al., 2012)
neATer09 Mulla et al. (2016) MesuirUiananimaliena
A elundaeiduansit yhlsiid sud udvmnalundaseuuis
dovinahmaluanafent uazsdimafedimauniu
maluig uiogslsfnunisiud sulasdvemand auifd ui
venfuresuilnadnudnunzunngfissduazuuuoutiunania

PaUNN (7-8)

formula L* a*"s b*
1 37.89 + 0.61%° 5.82 +1.01 13.06 + 0.71%
2 40.81 + 0.64° 531 +0.23 14.07 + 0.59°
3 39.21 + 1.90% 5.66 + 0.51 13.65 + 0.19°
4 36.64 + 0.69° 4.65 + 0.20 11.91 + 0.25°

Values with different superscripts with in the same column are significantly difference (p<0.05).

" Values in the same column are not significantly different (p>0.05).
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2. anwegLlodula
ANWULIHOFUNAVDIVUNIULALITTALIS 31NNTINAT
< [ 1 a v @ A 4
ALY LERIAa Table 3 WU USUaunalgduliauisaunig
Wi nd udanaliataiuudsvesvunvuiA g dawnadnul iy
- & ' Aov o W aa v '
Wl ueg1eildudAyneada (p<0.05) wansliiAuInI ey
narduiiounsludsunanunduas v linanSusivuuuiae?
iauvaiulauuwd Ny 118991NNA78La Ul o U ID UL

feArAuud sunnInnsledunnidy uenantuanudoulunis

Table 3 Textural properties of snack bars from dried Lady Finger banana
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suu e liiAan15.UE sunUasnaiud unazd analifn
anunToaluian Sedwmalindroidufeunaiiordunasd
Usumsanas denaliiandeduiaud iy (Musikachai, 2018)
ilasnemsenafivhissmely fnmswasuudasiiuldedng
Farausewinesnisauwsie liun nsvevesduemsdaingn
nssmeieanty mslindeiduiiouseuuiaduiagivdma
I¥vunvuiA savidauseilAnnanuud snndu (Hatamipour &

Mowla, 2003; Kunwisawa et al., 2007)

Formula Hardness (N)
1 336.38 + 14.46°
2 406.26 + 24.65"
3 503.25 + 56.88°
a4 554.29 + 47.56°

Values with different superscripts with in the same column are significantly difference (p<0.05).

" Values in the same column are not significantly different (p>0.05).

3. YSuasanudusazdsunaindasy

YUUVULAYINNAELEUT B UN9D VLIS TA1AINUTUDY

]

Tu39 9.15-10.43 gnsh 4 anuuanenaiugnsi 2 wavansn 1

aa

niegnsAtuAueg NI Ted1Ayn1eaia (p<0.05) A1 aw
voaNdndueiagluyae 0.54-0.57 denaw geninvuuvuiAeIiin
wisanuedidatdntes (0.44-0.48) (Sun-Waterhouse et al.,

2010) Tuvaugiivsunundluduiisurseuwiaiuiy ludiass

A1 aw o8N Ud1AYN19ad @ (p>0.05) Langsa Table 4

Table 4 Moisture content and a,, of snack bars from dried Lady Finger banana

A1 aw nuedeUs unasasslueinisi duus funis
WasuwUasmeiuaiinagdund uagnsiuasuutadn
AEATM WU AIUNTOUTBIDIMNT KAZANISIVINEBIENTSLAY
TNYIVOINA AU LA (Panyoyai & Suwannalert., 2023)
wAnSusiuLrULA 8291 e uileuseuniedney Tundu
8MNIURT NS AN aw vesrdnSaaiARnIT 0.6 ATy
fanindesar 15 WHuomnsiiunwlduuusenanunisiden

\@eandanuazs1ueiale (Pornchaloempong, 2024)

Formula Moisture a,™
1 9.15+0.71° 0.55 = 0.02
2 9.20 + 0.58° 0.54 + 0.02
3 9.79 + 0.29%° 0.56 + 0.02
4 10.43 + 0.45% 0.57 £ 0.02

Values with different superscripts with in the same column are significantly difference (p<0.05).

" Values in the same column are not significantly different (p>0.05).

4. MINAABUNNUTTE AU

nsUspifiugunmdudnuasUsing nausa iedura
sawR uazauveUlaesIN Y8 NARSUTvULTUALITaL
WanInd Table 5 lagldignaaeunlanisiiAzuuAIINTDU
9 38U NFNAFBUTUTINIU 50 AU WU AudnyEUIINg
nausa oduda savfuazauveulnesiuiianuunnsieiy
M9adR (p<0.05) InganwazUsINYUATILULAIINYOU 6.29-7.40
fisziuazuuurouEnoefsouliunas nausd dasuuy
AIUYOU 6.98-7.60 Tisziunzuuuraudniesdsvoutiunas

Jav1R JATUUUANUTOU 6.82-7.38 NSEAUATLUUYRULENTDE

fevauUunans Weduda Jazuuu 6.80-7.32 NiseAUATLULYEY
Wdntesdsvauliunaa anuveulaesiy daguuy 7.12-7.72
a o )
AsrAUALLULTDUUIUNGNY LEAIAA Table 5 ALLULAINYEY
AUiNYNEUTINUAAUTANIRVDIVUNYULAIYIALTIsgnsNLd
v & A a a ' Ny 1a 1)
NAILLaUTawN gashl 2 uar 3 lAvLuUEININEnsTldunmIdy
~ &
iegnIAIUAL (p<0.05) UBNINNY UALLUNAIINYDY
aulleduiauaranureulneTINVRUNTUAEITTALIAENTT
Tandreduiiouns gnsf 3 Tazwuuainingasiladunniduvse
gn3AIuUAN (p<0.05) @aAAd 83U Panekwong et al. (2014)

Ifmunsgyiivdawisandindewenuasuinndsenduilon
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Tinzuuumuweulaesiadseglusyaureuidntiosfisvouuiu
naNg (6-7) UaNaINUUSIITI891UITBVDY Lertnimitmongkol &
Mongkontanawat (2020) lavAaoUNENS 9191790 1LI WEY

nasmdaurianaunalglinen wuin guilaalvinzuuuniuyey

Table 5 Sensory evaluation of snack bar from dried Lady Finger banana
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fisgfurautiunans (7.11) Amdengmsi 3 1Jugnsitlésunis
gausuAINA U InALAE AL ULNAIINYBUFIARtUYNAMAN WY
iethlUiinsgdnaunmdudunidluseninaniniuinm
soly

Formula
1 2 3 4
Appearance 6.29 + 0.90° 7.40 + 0.97° 7.36 + 0.75° 7.10  0.95%
Flavor 7.60 + 0.78° 7.34 + 0.96% 752+ 123 6.98 + 1.25°
Texture 6.80 + 1.32° 7.28 = 0.97% 7.32 + 1.24° 6.88 + 1.17%°
Taste 6.82 + 1.27° 736 +1.18° 7.38 +0.98° 7.04 + 1.35%
Overall liking 7.12 £ 0.91° 7.60 + 0.93% 7.72 £ 0.81° 7.22 + 1.22°

Values with different superscripts with in the same row are significantly difference (p<0.05).

" Values in the same row are not significantly different (p>0.05).

5. Bsnapawidlussminmsfiuinm

MU Auv3Siimun SaiuarresuaIuIA e
wilauaanndreiduilounseuusia Tnewfuil gaumgivies 30°C
WWuszeziaan 8 AUawi (Table 6) wuin luussg S saesuile
leiun wanadinla (OPP) waznsegdileunesd lunudaduaz
1 aeANSAUTNY 8 Uai BT B vt nis
Wiusnw 2 dUani wuesndn 25 lelail/ndu ustiseeelsu3una
awBgliRunusinasIUNEAT e YaYY 902/2016 HARS M9

gurs orin walll uasSyiadauris Nimusligaduassnsosld

fin 100 Telatlsie e 1 nFU MaiuTuveuaaurE g vLm

wazd o AnuFNRUS AuAl aw warUSunaenudu lnesialy

%
N a a a

\Woqdwvisd anesaudAvladloamsiien aw eglurag 0.60-0.90
Fordunidussansnagliind givlad sewnsiian aw 0.62
w?aml"ﬂm'w (Rawat & Darappa, 2014; Pratiwi et al., 2019)
naruRsmiauinndedulieueuui fnmndueglutag
9.15-10.43 uazilein aw og/lutae 0.54-0.57 Jeglungue1msiia
asnsaifuinwanfsiluannefivanzalfodalion 8 dUami

o

Hansawitinan sz Uaendudmsunisuiing

Table 6 Microbiological properties of snack bar from dried Lady Finger banana at 30°C

Weeks Total bacteria count Total yeast and mold count
CFU/g CFU/g

OPP bags 0 ND ND
2 <25 ND

4 <25 ND

6 <25 ND

8 <25 ND

Aluminium foil bags 0 ND ND
2 <25 ND

4 <25 ND

6 <25 ND

8 <25 ND

*ND = Not detected.

ARl TUINIT

AMSMUS U QAN 591N SV INA NS T VLN TULA 89971
ndreiduiiouns uamsquAmslasuinissendanieuilan
(40 n$a) (Figure 1) Tnglkwdssusionun 190 Alaunaos
Tosfu 10 nfu ludu Sua 2 n3u ldnulaaawnesea TUshu
4 nsu mslulamse 21 nsu TwdAen 40 Sadnsu ldnuindule

wagdmiud 2 Iendiud 1 1.66 Tadnsy (Sevay 44 Thai RDI)

wAaLTey 40.51 Jadnsu (Se8ay 2 Thai RDI) wavindn 1.65
fiadn3u ($osaz 4 Thai RDI) Wethinduausinasenduie
uFlaa (40 NTU) MIULNUT UTENIANTENTINEISITUGY
(aYufl 182) n.A. 2541 wul1 wAnA e ladsmdud 1
Tuvsunaderas a4 wagloemslulsunasovas 36 vesUsuw
Auunhdotu ndafusivuiuuiAsviauisanndoduiews

¢ A A

auwindundndua 7 37010ud 1 qeuazdlesinisgs
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WATAINITANE1IE 19T V9915971915 (nutrient function
claims) MU UTENIANTENTINEITITUAY (aduil 447)
w.A. 2566 loomnaiiuninluszuumafuevnstionsedunis
Junie Amdud 1 ddrudaslunisyimauniudnfvesssuu
Uszamuazndnuile a1nnauiseves Kunna et al (2021)

lawauindnadualsyivd aunav Tleenisasain

Y oA

J1Indpsduwian WU KansugSuivdawnaARaLle (40 NSy

<

' = 1Y ¢

1 a v & a Aoy o
W@Wuﬂ'ﬂuﬁﬂUﬁIﬂﬂ) ﬁ]mﬂumamﬂm%wmaﬂammi (Sovay

a o s

4.88) HanSustvunvuAennnnalivsesyivluviavinmani

o
= o ' Y

a o ' e o A Y o ]
umumaﬂugﬂLLUUﬁtywsuwaumalu SEYNYLLUUAR ﬁ”‘!‘lﬂ,‘VIQJ}ISIJE}

o

na2819 wiu leenmsge Winatles (Judu

(Nutrition information)
Serving size : 7 pieces (40 g)
2 Serving(s) per box : about 2
Amount per serving
Total energy 190 kcal (Energy from fat 90 kcal)
(% Thai RDI)
Total fat 10 ¢ 15 %
Saturated fat 2g 10 %
Cholesterol 0¢ 0%
Protein 4g
Total carbohydrate 21g 7%
Dietary fiber 9¢ 36 %
Sugars T7g
Sodium 40 mg 2%
9% Daily Value *(Percent Thai RDI)
Vitamin A 0% Vitamin B1 44 %
Vitamin B2 0 % Calcium 2%
Iron 4%
*Percent Thai Recommended Daily intakes for population over 6 years age are based on a 2,000 kcal diet)

Figure 1 Nutrition facts of snack bar from dried Lady Finger banana per 1 serving size.

Figure 2 Snack bar from dried Lady Finger banana per 1 serving size.
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ABSTRACT

Keyword

Snack bar

Dried Lady Finger banana
Nutritional value

The objective of this research was to develop a snack product from dried Lady Finger
bananas. The qualities and nutritional value were studied. The suitable formula for producing
snacks from dried Lady Finger banana contains dried Lady Finger banana 35 %, puffed rice 23 %,
peanut butter 20.50 %, pumpkin seeds 7 %, cashew nuts 7 %, honey 3.40 %, vanilla flavor 3 %,
black sesame 0.50 %, white sesame 0.50 % and xanthan gum 0.10 %. The results showed
that the amount of dried Lady Finger banana had a significant effect on the color and hardness
(p<0.05) of the product. The sensory qualities of appearance, flavor, taste, texture and overall liking
of the product were evaluated using a 9-point hedonic scale with 50 panelists, The liking scores of
all attributes were in moderate to very liking ratings (7 - 8 points). Enumeration of microorganisms
during storage at 30°C for 8 weeks was studied by packing the product in a transparent plastic bag
(OPP) and aluminum foil bag. The results showed that the growth of total plate count was
not observed, yeast and mold < 25 CFU/g. The evaluation of nutritional value found that the snack
product from dried Lady Finger banana was high in vitamin B1 (44 % Thai RDI) and high dietary
fiber (36 % Thai RDI).

“Corresponding author

E-—mail address: uraporn09@gmail.com (U. Rueangwatcharin)
Online print: 9 December 2024 Copyright © 2024. This is an open access article, production, and hosting by Faculty of Agricultural Technology,
Rajabhat Maha Sarakham University. https://doi.org/10.14456/paj.2024.54



