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Abstract

Objectives: The objectives of this research were to study 1) the basic formula of tiger nut milk
production, 2) the amount of stabilizer in the product and 3) the acceptance level of the consumers.

Methods: This research used a Randomized Completely Block Design (RCBD) by comparing values with
Duncan’s new multiple range test (DMRT) method at confident interval of 95%.

Results: The results of the research showed that the proportion of tiger nut-to-water 1:1 received the
hishest average sensory scores for appearance, color, smell, texture, taste and the overall preference. The
scores were, 7.00 (SD +1.05), 7.30 (SD +1.06), 6.70 (SD +1.16), 6.30 (SD +1.89), 6.70 (SD +1.76) and 6.70 (SD +1.70)
respectively. The amount of stabilizer in the product at 1% carrageenan received highest average sensory scores
for appearance, color, smell, texture, taste, feeling in the mouth, feeling while swallowing and the overall
preference. The scores were, 6.87 (SD +1.20), 7.03 (SD +1.22), 6.67 (SD +1.52), 7.13 (SD +1.22), 6.77 (SD +1.57),
7.00 (SD +£1.26), 6.73 (SD +1.41) and 6.93 (SD +1.36) respectively. All of the consumers (100 %) were interested
in ready-to-drink jelly, tiger nut milk, and were willing to buy 50 grams of product at the price of 8 baht.

Keyword: drinking jelly, tiger nut, carrageenan
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510dn 4.3-5.2 fadnsu Weanesa 37-44 fadn5u (nes
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fvanedei3en W 15138 dansesaniu aduldans uay
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Ingredient Tiger Nut: water Tiger Nut : water Tiger Nut : water Tiger Nut : water
1:1 1:2 1:2.5 1:3
Percent percent percent percent
Tiger Nut 47.62 31.75 27.21 23.81
Water 47.62 63.49 68.03 71.43
Sugar 4.76 4.76 4.76 4.76
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Table 2 Sensory preference of 4 formulas of Tiger Nut milk

Sensory Formulas
Tiger Nut: water Tiger Nut : water Tiger Nut: water Tiger Nut: water

1:1 1:2 1:2.5 1:3
Appearance 7.00° + 1.05 5.80% + 1.48 6.70" + 1.57 5.50° + 1.72
Color 7.30°+ 1.06 6.00" + 1.56 7.00" + 1.05 570+ 1.25
Smell™ 6.70 £ 1.16 6.10 + 1.37 6.40 £ 1.35 570 £ 1.16
Texture™ 6.30 + 1.89 590 + 1.52 5.40 + 2.32 5.80 + 1.69
Flavor™ 6.70 £ 1.76 6.50 + 1.18 5.40 + 1.95 6.00 + 1.76
Overall™ 6.70 £1.70 6.60 +1.35 570 +1.83 5.90 +1.37
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o w a
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£

Y
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Table 3 Sensory preference of 3 formulas of Tiger peanut milk jellies

Sensory Formulas
Carrageenan mix Carrageenan mix Carrageenan mix

powder 1% powder 1.5% powder 2%
Appearance™ 6.87+1.20 7.07+1.12 6.63+1.26
Color™ 7.03+1.22 7.20+1.03 6.83+1.44
Smell™ 6.67+1.52 6.57+1.80 6.47+1.74
Texture™ 7.13+1.22 6.70+1.47 6.43+1.83
Flavor™ 6.77+1.57 6.77+1.57 6.50+1.96
In mouth 7.00°+1.26 6.67%°+1.37 6.13°+1.98
Swallow™ 6.73+1.41 6.50+1.46 6.33+1.88
Overall™ 6.93+1.36 6.73+1.29 6.50+1.64
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