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Abstract

The purpose of this study was 1) to development of standard recipe for Jujube
tartetatin 2) study was consumer acceptance of standard recipe for Jujube tartetatin and
3) study cost control of standard recipe for Jujube tartetatin. The samples for this study
were 50 consumer in Suan Dusit Rajabhat University, Suphanburi Campus by accidental
sampling. The research instruments were sensory testing with hedonic scaling test,
evaluation about colour flavor taste texture and overall liking. Which the used statistics
value are the percentage, means and standard deviation. Value from the result of the
research from 3 standard recipe such as 1. SuanDusit International Culinary School
2. Principle of bakery production 3. Klaikangwon Industrial and Community Education
College. Acceptance test by 5 expert tester. Results show that the first recipe are
acceptance by expert tester of standard recipe for Jujube tartetatin about colour, flavour,
taste, texture, and overall liking have favorite scalling, means score equals to 8.2, 8.4,
8.4, 8.2 and 9.0 respectively from the first recipe to develop by replace apple with Jujube
in standard recipe with quantity different 3 recipe have jujube 50%, 75% and 100%
respectively. Then to testing by samples 50 consumer, results show that consumer
acceptance favorite scalling second recipe have Jujube 75%. Cost control of standard
recipe for Jujube tartetatin second recipe have tartetatin 20-30 pieces. Cost control about
12 baht. Cost 16 baht. Profit about 4 baht

Keywords : Tartetatin, Standard Recipe, Jujube
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