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This research had the TOOWINg objectives: to study 1) basic sweet bread recipe 2) proper amount of ripe palm fruit pulp
for production 3) proper amount of yeast for production 4) product acceptance and 5 of ripe palm fruit pulp added sweet bread
was and 5) evaluation of product using sensory test. 4 levels of amount ripe palm fruit pulp were 15, 20, 25 and 30 percent. 4
levels of amount of yeast were 0.6, 1.0, 1.4 and 1.8 percent of dough weight. Experiment used Randomized Complete Block
Design Average values were analyzed using Analysis of variances and the difference of average values were compared by
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Type: Thesis

Language: Thailand
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Abstract: This research had the following objectives: to study 1) basic sweet bread recipe 2) proper amount of ripe palm fruit
pulp for production 3) proper amount of yeast for production 4) product acceptance and 5 of ripe palm fruit pulp added sweet
bread was and 5) evaluation of product using sensory test. 4 levels of amount ripe palm fruit pulp were 15, 20, 25 and 30
percent. 4 levels of amount of yeast were 0.6, 1.0, 1.4 and 1.8 percent of dough weight. Experiment used Randomized Complete
Block Design Average values were analyzed using Analysis of variances and the difference of average values were compared by
Duncan's New Multi Range Test, using ready made statistical programs. Acceptance of ripe palm fruit pulp added sweet bread
product was evaluated using satisfactory of color, oder, flavor, texture and overall satisfaction 100 evaluators did acceptance test
using consumer test and 7 days shelf life was studied. The result was 1) The second formula was best accepted in color, flavor,
texture, oder and overall acceptance. 2) The proper amount of ripe palm fruit pulp to be added to sweet bread dough was 15
percent. 3) The proper amount of yeast to be used was 1.8 percent. 4) The product was 92 percent accepted in color, 94 percent
in odor 86 percent in flavor 81 percent in texture and 88.6 percent in overall acceptance. 5) Shelf life of the product was 3 days in
room temperature by community product standard for bread with filling
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NON-EXCLUSIVE DISTRIBUTION LICENSE
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You agree that DSU may, without changing the content, translate the submission to any medium or format for the purpose of
preservation.

You also agree that DSU may keep more than one copy of this submission for purposes of security, back-up and preservation.

You represent that the submission is your original work, and that you have the right to grant the rights contained in this license. You
also represent that your submission does not, to the best of your knowledge, infringe upon anyone's copyright.

If the submission contains material for which you do not hold copyright, you represent that you have obtained the unrestricted
permission of the copyright owner to grant DSU the rights required by this license, and that such third-party owned material is clearly
identified and acknowledged within the text or content of the submission.

IF THE SUBMISSION 15 BASED UPON WORK THAT HAS BEEN SPONSORED OR SUPPORTED BY AN AGENCY OR
ORGANIZATION OTHER THAN DSU, YOU REPRESENT THAT YOU HAVE FULFILLED ANY RIGHT OF REVIEW OR OTHER
OBLIGATIONS REQUIRED BY SUCH CONTRACT OR AGREEMENT.

DSU will clearly identify your name(s) as the author(s) or owner(s) of the submission, and will not make any alteration, other than as
allowed by this license, to your submission.

If you have questions regarding this license please contact the system administrators.
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