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ABSTRACT

Research Title :  Supplementation of Fiber in Macaron Product with Sangyod Rice
Bran.

Author : Jetniphat Bunyasawat and Chakkrawut Bhoosem

Department :  Food and Nutrition

Faculty :  Home Economics Technology

Academic year i 2013

The objective of this research to study the three formula basic of macarons, amount
of Sangyod Rice Bran usage in macarons product and nutritional composition of macarons
product.

The sensory evaluate of three formula of macarons, the second and the third formula
basic macarons non-significant in odor liking (P<0.05). However, the three formulas are
significant in appearance, color liking, odor liking, taste liking, texture liking and overall liking
(P>0.05). When consideration in average score, 3rd formula of macarons acceptable that the
most one formula. Therefore the third formula used to determine the proper amount of
Sangyod Rice Bran to add on macarons in the next step.

For the Enhancing of Sangyod Rice Bran in macarons. The three levels as follow;
added Sangyod Rice Bran for 5 % 10 % and 15 % of all total weight. The taster remains to
accept all sample of Sangyod Rice Bran in macarons. Especially, at the 15 % of Sangyod
Rice Bran to added in macarons to the highest acceptance. However, the resulted of added
Sangyod Rice Bran at 5 % to decrease in the appearance and overall liking of macarons.
Therefore, supplementation of fiber in macarons product with Sangyod Rice Bran is not affect
in macarons. Furturemore, spicies and amount of other bran for macarons production should

be intensive studied.

Keywords: Macarons, Sangyod Rice Bran
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A5 5 AnuAIN 1 INTUINIs1999799 T 100 nF

a3AlsEnaun1aLAll 3uno
T 423.19
ANHTY (nfw) 8.41
Talsfu (N x 5.95) Saeay 16.61
A5l lamen (NFu) 33.24
AR 0.3
Uszanadlasiuioma (nF) 17.87
16:0 n3alusiudfAn (N5) 273
18:0 n9m b uaLReEn (N5) 0.37
18:1 n9a lusulawadn (n5w) 6.86
18:2 n3aladulaluiadn (nf) 6.35
18:3 n9a bt waana-lalwaiin (n5N) 0.26
101N (n5%) 24.15
Tﬂmmﬁﬁmmwﬁﬁ () 22.67
iﬂﬂﬁﬂﬂimﬁﬂiﬂﬂtmﬁﬂ{i’] (n3u) 1.48
wdimaglaa* 82.94

WTa"p)
waauden (lulasniu/niu) 438
wian (lulasnfu/nia) 97
T (lulasniu/niv) 17
Fan+@ (lulasnFu/niv) 72
Inunaiden (lulasniu/niv) 11.29

finn:  dawlasann  Faria et al. (2012)

*Aanlasann  G. Hu et al. (2009)
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ANNDNAIUNANTDIUIANALU NANIVNALNIFANAUA BRI TOUNIUAZ LN TITDULTN AL AN
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finn: fautlasann Maréchal, 2010
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LAAIAINISILATIZANANINA D ANITLATN L 821 UNT I UNARN N NIN1ITRIAE

U2 K9T N A

Homogeneous Subsets

ansuzilsing
(Appearance)
N Subset
Treatment 1 2 1
Duncan(a,b,c) 2.00 30 7.4667
1.00 30 7.5667 7.5667
3.00 30 7.9000
Sig. 629 110

Means for groups in homogeneous subsets are displayed.

Based on Type Il Sum of Squares. The error term is Mean Square (Error) = .638.

A Uses Harmonic Mean Sample Size = 30.000.

B  The group sizes are unequal. The harmonic mean of the group sizes is used. Type | error levels
are not guaranteed.

C Alpha =.05.
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a
(Colour)
N Subset

Treatment 1 1
Duncan(a,b,c) 2.00 30 7.3333
1.00 30 7.4333
3.00 30 7.7000

Sig. 145

Means for groups in homogeneous subsets are displayed.
Based on Type Il Sum of Squares. The error term is Mean Square (Error) = .831.
A Uses Harmonic Mean Sample Size = 30.000.

B The group sizes are unequal. The harmonic mean of the group sizes is used. Type | error levels

are not guaranteed.

C Alpha = .05.
n'ﬁlu
(Order)
N Subset

Treatment 1 1
Duncan(a,b,c) 2.00 30 7.3667
1.00 30 7.4333
3.00 30 7.5333

Sig. 502

Means for groups in homogeneous subsets are displayed.

Based on Type Il Sum of Squares. The error term is Mean Square (Error) = .802.

A Uses Harmonic Mean Sample Size = 30.000.

B  The group sizes are unequal. The harmonic mean of the group sizes is used. Type | error levels
are not guaranteed.

C Alpha = .05.



AR
(Taste)
Subset
Treatment 1
Duncan(a,b,c) 2.00 30 7.3000
1.00 30 7.4000
3.00 30 7.7000
Sig. 106

Means for groups in homogeneous subsets are displayed.

Based on Type Il Sum of Squares. The error term is Mean Square (Error) = .802.

A Uses Harmonic Mean Sample Size = 30.000.

57

B The group sizes are unequal. The harmonic mean of the group sizes is used. Type | error levels

are not guaranteed.

C Alpha = .05.

\Haduia
(Texture)
Subset
Treatment 2 1
Duncan(a,b,c) 2.00 30 6.8333
1.00 30 7.3333
3.00 30 7.5667
Sig. 1.000 280

Means for groups in homogeneous subsets are displayed.

Based on Type Il Sum of Squares. The error term is Mean Square (Error) = .692.

A Uses Harmonic Mean Sample Size = 30.000.
B The group sizes are unequal. The harmonic mean of the group sizes is used. Type | error levels
are not guaranteed.

C Alpha = .05.
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ANNTBAUTIN
(Overall)
N Subset
Treatment 1 2 1
Duncan(a,b,c) 2.00 30 7.0667

1.00 30 7.4333 7.4333

3.00 30 7.7000

Sig. 11 244

Means for groups in homogeneous subsets are displayed.

Based on Type Il Sum of Squares. The error term is Mean Square (Error) = .776.

A Uses Harmonic Mean Sample Size = 30.000.

B The group sizes are unequal. The harmonic mean of the group sizes is used. Type | error levels
are not guaranteed.

C Alpha = .05.
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