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Abstract

The study aimed at studying the results of the amount of black sesame and types of sweetener
replacement such as stevia and sucralose on the sensory quality, physical quality, the nutrition
property and the customers’ satisfaction. The three recipes of black sesame egg custard sauce
with the proportion of 5, 10 and 15 % were set. The sensory evaluation result showed that the
scores of the sensory quality in terms of colors, tastes, and preferences were higher in black
sesame egg custard sauce with the proportion of 10 % than the ones with 5 % and 15 %.
Stickiness and color value (a*) significantly increased, while color value (L*) significantly
decreased (p < 0.05) with increasing the proportions of black sesame. Also, the results from
the two types of the sweetener replacements, namely sucralose and stevia, showed that the
10 % black sesame egg custard sauce with sucralose was more popular among the panelist
than the black sesame egg custard sauce with stevia in terms of the sweetness, and the overall
preferences were significantly different (p < 0.05). However, stickiness value (L* a* b*) was
not significantly different (p < 0.05). The results regarding to its nutrition property revealed
that black sesame egg custard sauce with sucralose contained nutrition property in terms of
calories, fat, carbohydrate, protein, dietary fiber, moisture, ash, total sugar, calcium, iron, and
phosphorus (200.33 Kcal, 13.33 g, 12.76 g, 7.33 g, 5.05 g, 64.98 g, 1.60 g, 4.05 g, 394.57 mg,
1.57 mg and 218.15 mg). The results of the customers’ satisfaction revealed that the participants
accepted the product in a high acceptance level. 90 % of them would buy the product if it were

launched into the market and 45 % stated that the product could be considered as healthy products.
Keywords: Black Sesame; Sweetener; Egg Custard Sauce; Physical Quality; Nutrition Property
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an3lufenuadszdnion deiinnuunnsesseseesTumeslngou vlddmsfsgauaadou
ponannszgn  Astiunmdsduwnasuaadoniinienisuilan (6] uazduaonndooiy
Mekrawee, N., Teeranuch, C., Onanong, T., Narongchai, K., and Kraiyarach, P. [5] ﬁﬁﬂm
paAmalngumsinemswSeuiisusnionaadnadoenhnimsunmivdooelumenud
domemhnimannmiua HnUSmaueaden wan waseavleSagriudiafeuiudmeilume

msTulamsn uazsimanmmunzesdszenaiunmanganlaaduualivanas
dadisuiudnelumennimanse ifesnndsenasunmangasladliaslianum
anganlas dodusslianumuwuhmaildndoonu 7] waldinadessiuima
TuRenansoszavdugan luviladuy Somuziudthalsaumnu [16] walumenauiunsld
gslianumnunmbmanse dohmanse  Aemslulawsasiianis  dneglunguiima
Tuanag thima 1 nsu alindoou 4 Alauased wennnithmadaiuonsivaannmale
LEmomin uwaussw  deruinlvaReuwdundoouflusienes  wazisnniuluazgnisien
dulpiuazanlusiome Asiumsvilamhmaludmasnnedowalidiihmingy ilidalse
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wWinnmangantag oy 13.33 n3u wazlusiu 7.33 nsu defiuudlinfigoniidoelume
nmanse wasdululufismafearuiunamsiseses Mekrawee, N., Teeranuch, C.,
Onanong, T., Narongchai, K., and Kraiyarach, P. [5] wum gmiﬁﬂﬂmﬁmﬁﬁﬁwﬂumlﬁwﬂ‘iﬁmm
losiu uazTusAugongasdoneilume Aniudeagdldiwdanunmunifivsmage daulna
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Heoruldlinaonimenuis  deoiulsaiile  waslsafinerdududonuiosin  5aum
slﬁmm‘zju%uufiﬁ’; [6] uazdululunamoifelnuaveuideses Klinkajorn, S. [21] fivhms
Jinzieshusznevsesnsaluiulunindmimendmun Insaluiuliduimgedsiosa: 82.7
uazdvsonAReiu Bunsit, K. and Teerapon, B. [22] lasiesumn namsnesesAutuessing
Afiszavladuludengs Aaanudssremadulsaiilauaznaonion delviuninos
TuglupgaSunm 252 - 258 nsuredu Anenuiunm 1 weou wuheimadasiiszaulody
luRonanas Tnalmn1zszAUABLIAELADTONTIN LALOAALOAADLINADTON

MIwn7  grsdoveasundaingaslssunuimanudseenlumeaniimansie

fopenaSumngATIlsIUULIMS foverlumearnmmansie
FIUNNY (n5u) FIUNNY (n5u)
UHER 750 UNER 750
UNTUIA 500 UNTUIA 500
loums 100 loums 100
utozgmlnm 50 utozmlnm 50
917 155 ilune 155
GERIEE 0.25 ihmanae 150

nnawin ;- gnssozelumeainiimansieanulaennadisesas 0 (gasniuax) [23]

MIWN 8 AMAINIIIATUINTBRIRIBEEINIIFIINYAT Lsaunuimanudvenlumeain

ﬁ’]ﬂ’lf\]ﬂiﬁﬂ
: HoveLEINIIMIN fozeluimeain

AMAYLATUINS . .

) sgﬂsﬂsal,mumma WININIE
WRIIUNINUA (Calories) 200.33 Kcal/100 g 147.12 Kcal /100 g
losdu (Fat) 13.33 g/100 g 4.88 g/100 g
m3lulawmsn (Carbohydrate) 12.76 g/100 g 22.64 g/100 g
TusAu (Protein) 7.33 g/100 g 3.16 g/100 g
1219113 (Dietary Fiber) 5.05 g/100 g 0.22 g/100 g
AT (Moisture) 64.98 2/100 g 68.66 2/100 g
1t (Ash) 1.60 g/100 g 0.66 g/100 g
hmanavun (Total Sugar) 4.05 g/100 g 18.24 g/100 g
uAaLgan (Calcium) 394.566 mg/100 g 75.192 mg/100 g
wian (Iron) 1.570 mg/100 g 0.459 mg/100 g
wWosawea (Phosphorus) 218.154 mg/100 g 83.760 mg/100 g
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