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Abstract

This study focuses on the development of a brownie product with added Sajor-caju mushroom. While
Sajor-caju mushroom are generally consumed in savory applications. This study seeks to apply Sajor-caju
mushroom in a bakery product to diversify the range of existing baked goods that incorporate Sajor-caju
mushrooms as an ingredient. The objective was to study the optimal amount of Sajor-caju mushroom at
4 levels (0%, 20%, 40% and 60%). The result showed that the color (L*) of brownie product with Sajor-caju
mushroom at 4 levels were not significant differences (p>0.05) while the hardness, moisture content and a,, of
brownie product with Sajor-caju mushroom at 4 levels were significant differences (p<0.05). The result showed
that higher proportion of mushroom led to change in the hardness, moisture content and a,, of the brownie
product. The hardness of the brownie tended to decrease as the moisture content and a,, became increased.
Due to the Sajor-caju mushroom releasing moisture during and after the baking process. Brownie product has

increased moisture content and a,. Consequently, the texture of the brownie product was softened.
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The sensory analysis was conducted using 9-point hedonic scale test. The result showed that most of the
panelists accepted the brownie product which added 40% of Sajor-caju mushroom. The overall experimental

results of this research indicate that 40% Sajor-caju mushroom is the most suitable level for the brownie product.

Keywords: Brownie, Sajor-caju mushroom, Food product, Quality attribute
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Soak the boiled Sajor-caju mushroom in melted butter for 20 minutes

v

Sift the wheat flour, cocoa powder, baking powder and salt into a mixing

v

Add brown sugar, white sugar, egg, and vanilla extract to the mixing bowl

containing the soaked Sajor-caju mushroom

v

Mix all the ingredients together until combined

v

Pour the mixture into the silicone mold

v

Bake at 180 °C for 15 minutes

Figure 1 Brownie recipe flow chart
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Table 1 Sensory score of brownie product with added Sajor-caju mushroom at 4 levels

Sajor-caju mushroom

Properties
Control 20% 40% 60%
Appearance 7.95+1.15° 7.85+0.85° 7.09+0.94° 5.95+0.86°
Color™ 8.00+0.54 7.90+0.62 7.85+0.96 7.61+0.86
Odor 7.71+0.64° 8.00+0.77° 7.23+0.76" 6.62+0.66°
Taste 7.52+0.51° 7.42+0.81° 8.61+0.74° 6.85+0.91°
Texture 6.90+0.76° 7.57+0.92° 8.33+0.85° 6.67+0.85°
Overall acceptance 7.33+0.79° 7.57+0.81° 8.61+0.74° 6.76+0.76°

Note: #>¢ Means with different letters in each row are significantly different (p<0.05)

"s Means are not significantly different (p>0.05)

Table 2 Moisture content, water activity, hardness and color of brownie product with

added Sajor-caju mushroom at 4 levels

Sajor-caju mushroom

Properties
Control 20% 40% 60%

L*" 33.50+0.34 33.36+0.93 32.16+0.65 32.80+1.22
a* 2.63+0.16° 2.53+0.41% 2.40+011% 2.25+0.19"
p*"e 1.70+0.58 1.47+0.11 1.69+0.13 1.42+0.20
Hardness (g) 10022.44+1171.76°  6535.55+977.20° 4894.60+1216.91° 4689.33+632.77°
Moisture content (%) 11.44+0.56" 14.94+0.98° 20.07+0.55° 24.13+0.07°
a, 0.70£0.01¢ 0.75+0.14° 0.87+0.01° 0.89+0.05°

Note: #>¢ Means with different letters in each row are significantly different (p<0.05)

" Means are not significantly different (p>0.05)
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Figure 2 brownie product added Sajor-caju mushroom at 4 levels
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