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Abstract

This project aims to study an effect of stabilizer on the ground pumpkin forming. There
were 4 types of stabilizer used in this study which were carrageenan, pectin, flour and agar with
a ratio of 10 20 and 30 percentage by mass. The physical and chemical properties of the sample
such as color, texture, moisture content and sensory test were compared with a commercial
streamed pumpkin. The results showed that the ground pumpkin could be formed using
carrageenan and agar, but the flour and pectin had no effect on the forming. Therefore, the
sample of ground pumpkin mixed with agar and carrageenan was further observed by measuring
the physical and chemical properties. It was found that the properties of ground pumpkin mixed
with 30% w/w of agar were the most similar to the commercial steamed pumpkin. The color of
L* a*and b* of the sample were 46.15+1.23 11.42+0.51 and 29.75+2.46, respectively. The sensory
test was analyzed by weight quality score, the overall acceptance was 62.50%. In conclusion,
30% w/w agar was the best stabilizer using in the ground pumpkin forming, therefore this

result would be used to develop a new product.
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Lﬁ@é’uﬁﬁ’luﬂm 4.32+1.73 3.48+1.40 3.38+1.21 4.02+1.56 4.34+1.39 3.82+1.38 4.24+1.67
AuvaulagsI 5.90+1.22 4.60+1.34 4.12+1.26 3.12+1.52 5.06+1.25 4.74+1.07 4.20+1.40
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v v ' = ' %) a1 v &Y g
TnensliaziuulunIumIge Fausiazauilangg asiuuiouls

A1519% 2 M51NTIARzLULLUUR9UNMn (Weight Quality Score)
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NAN1INAaDY

9 g 4 ;
iwrinnaslauninauAIsIInUY wwinnasilauninsune iy

ngazdun Weight (%)

dns1dudesazlneuia Tugnsduievazlneua

10 20 30 10 20 30
nMIvadaUSNBaILNINENNeLAIadlo
AT 30.00 1 1 1 1 1 1
Adann1in 20.00 1 1 1 1 1 1
AsnagauNIsUsEAMaNNE
- dud 6.25 0 0 1 0 0 0
- Ao 12.50 0 0 0 0 0 1
- anududlodiendu 15.62 0 0 0 0 0 0
- iladudaluunn 6.25 0 0 1 1 0 1
- Anuaulagsau 9.38 0 0 0 0 0 0
99U 100 50.00 50.00 62.50 56.25 50.00 62.50

wewe : 1 unuasiinnesisuanianulnalfesiuiinnesiisnuviemainuniian
0 wiupwiinnesiauaniianulndifesiuiinnesilanuviosmainiies

NAN5197 2 wansdansasmnues
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Bonwansiae weilnnesiisuniinauansifiuay
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Hemuviosmann dslananisaaoeal Lewilnnes
dauafinaumsiuuunasssulusanduosay

30 lnewia favkuusiuaniigafosaay 62.50
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MiAlAaNATeY waraINNISNAFBUNIIUTEAM

v (% =

Fuela onud Leduralulnllwnnaneanilnnes

' '
=1 o v o

Tsuvissmanafiszautiodrfgd 0.05
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4. a3
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(Weight Quality Score) mﬂﬁlejﬂﬁa%@ﬂax 62.50
LN LwiLﬁaqﬁnﬂm‘iﬁuuuﬁswquﬂ’h et
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