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Abstract

This research is continued from Palmyra palm muffin development by adding the
toddy palm in this product for the variety of muffin. The objectives aimed to study the
formula, chemical quality and consumer acceptance of the toddy palm and Palmyra palm
muffin. The results indicated that the size of product decreased with the quantity of toddy
palm, while the hardness and moisture increased.The suitable formula of the toddy palm
and Palmyra palm muffin was composed of 22.70% all-purpose flour, 1.92% baking powder,
9.91% butter, 14.70% sugar, 0.26% salt, 7.99% egg, 11.51% milk, 0.26% vanilla, 7.67% ripe
Palmyra palm and 23.08% toddy palm. The chemical composition of 100 g toddy palm and
Palmyra palm muffin contained moisture, protein, fat, ash, fiber and carbohydrate were
38.20%, 3.75%, 10.22%, 1.75%, 1.01% and 45.07%, respectively, with total calories 287.26
kcal. For consumer acceptability test, the overall liking of toddy palm and Palmyra palm

muffin was like highly and all of them (100%) accepted this product.

Keywords : Palmyra palm, Toddy palm, muffin, baked goods
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3 (il
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12 auamnaedvosinifiudenagnuaugnaia
nansinnzinunmaadvesiniiudonaanuaugnaiaa 3 seduldun
Uinuauiu wasindasy (Aw) Swaedl 3 suhnsdsunagneadne v
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Alawpaass

‘:‘ = U a d’l 1 U
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