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Utilization of Palmyra Palm (Borassus abellifer L) of Phetchaburi
Community in Bread Making
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Abstract

The utilization of agricultural products and unique local Phetchaburi products development
was studied by using Palmyra palm as an ingredient of bread at 0, 25, 30, 35 and 40 percent of
wheat weight. Test of bread quality included color, specific volume, density, texture, and sensory
evaluation. It was found that when the percentage of Palmyra palm use increased, the levels of
yellow (b*) color, red (a*) color, and density of bread also increased, while the bread’s specific volume
decreased (p<0.05). Furthermore, the change in bread quality also affected the bread’s texture. That
is, the increased percentage of Palmyra palm made the bread’s hardness and chewiness higher.
This corresponds with scores from sensory evaluation. The Palmyra palm could be used as an
ingredient in bread making up to 35%. At this level, the bread had similar quality and property to
general breads but still reserving its local uniqueness. Therefore, local resources could be utilized

to create additional career and income for the community.
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ased 1 gasitupuresuniluazdunaulumsranuailaildidomagnnaunuuisaaiisssi

AN 9
AAUNEN ﬂ%mmﬁamaqn (%)

(9 0 25 30 35 40
ufleana 250.00 187.50 175.00 162.50 150.00
Lﬁamaégﬂ 0.00 62.50 75.00 87.50 100.00
1 125.00 68.75* 56.50* 46.50* 36.00*
AR 25.00 25.00 25.00 25.00 25.00
AINUNNY 20.00 20.00 20.00 20.00 20.00
thana 15.00 15.00 15.00 15.00 15.00
ANTLEIUAUNN 3.75 3.75 3.75 3.75 3.75
Faiel 2.50 2.50 2.50 2.50 2.50
Bh) 2.50 2.50 2.50 2.50 2.50

fisn: 9 (2647)

*UBinanhiildanmsiuasnndusoshidludemagn
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(Ho et al., 2013)
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nawnuUsiNaswWane Taarnisdeinin
unilefiaznsraaauy3inns dhauuildas
Tumsuziinud3nes uasifuudaanlif
AUz NN TIaUSinaswEaniiivas
T AR LN TZUDN AN LA AUIANUSHNNT
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(4)
2.8 msdiAsr:Awamvana

AeTeinnuLlsUsuTesdayasiy
ANOVA uazi3auiflsyminuians1eees
Aaaulagds duncan’s new multiple range
test tnalfununimaassuuuduneeauysal
(completely randomize design, CRD) &g
MaNAFBUAMMNINTIN U sza MaNART TNy
manaasssuugulupdonauysal (randomize
complete block design, RCBD) fiszfuaany
sy 95% (p<0.05)



RMUTP Research Journal, Vol. 10, No. 1, March 2016

3. wamsnaaavia:dosniwa

3.1 wavovmsnannundveahadoaiiiomaan
donrumwdugdvavuuulv

Aanmenudvessuuiladudniadenis
fifinasionsidendevunilwosiiuslng aunils
fifiszfumanaunuuileanadeidamagngeiu
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Manauny fe3Ufl 1 uaznansiaAndaeg
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gniinavilidn L* wpwuuilsanasus @1 a*
ey b* mawuui‘]qgﬁu (p<0.05) Feannnds
AUNNINAADIVBY Rakcejeva et al. (2011) B9
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yunile wodnauniiedi leiie b* genindaneng
muANEs 123 wh Tag b* Afisduduna
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fiogluitnnes Tng wdatul wasaaz (2544)
wnuiluidemagnanefugriaiusunm
Danunlafiugetie 616 mg/ 100 g

a3 2 guawinudvesauailsinaunuuilanaddeidemagniisziusine

FTAUNINAUNUBINEE (%) L* a* b*
0 76.72°+0.44 0.78°+0.15 16.41°40.29
25 70.49°+0.27 8.80°+0.30 44.04°+0.45
30 67.58°+0.21 10.77°+0.39 48.25°+0.16
35 65.51°+0.26 11.84°+0.23 50.05*+0.41
40 64.85°+0.58 12.96°+0.20 50.97°+1.08

AU fsnwslulunsisnetl minede Aidanuuanisiusgnaditaddnieada (p<0.05)
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wae Greene and Bovell-Benjamin (2004)
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LT IR T et SRt T Rt T oy
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3193112 (cm®/g)

AUAUTUY (g/cm®)

0 4.40°+0.13 0.23°+0.01
25 4.15°+0.06 0.24°+0.00
30 3.80°+0.13 0.26°+0.01
35 3.28°+0.04 0.30°+0.00
40 3.12°+0.08 0.32°+0.01
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asedl 4 dnwaitlodudsvessuailfinaunuudsanadsmoidenagnisziusng o

szauMInaunuLlle hardness chewiness springiness
a8 (%) (9 (9)
0 66.68d+5.98 37.26d+3.25 0.84a+0.03
25 78.20d+4.82 36.86d+2.51 0.77b+0.02
30 98.82¢+6.99 45.00c+3.29 0.77b+0.02
35 109.18b+5.47 53.62b+3.74 0.78b+0.03
40 145.16a+10.51 74.79a+6.89 0.76b+0.02
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<
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vildunisiidmansannidonagn fegu 1
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flanas AramuLuRsTY wasinadodnya
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TRz UULANNTIUARRIINUAFUVBITZADNS
naunuuileand easannszaumamaunuuds
sndgeiuiinavilivuniidmaeuasinause
Paemagnifiuanniusdneditudfyniesin
(p<0.05) ﬁﬂﬁ@’mmaauﬁﬂﬁﬂzLLuumwmu
fuanusevlngsnvesunieiifissdiuns
naunuuilsanadssdemagnitszin 0-35%
Taiunnsnefupgnefifuddunieads (p>0.05)
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A31eil 5 gaunmnelszannduiaesunisinaunuutlsanametdomagniiszausngg

FTAUNINALNY AW & nausa 38%7A anwaz  Anuzaulan
wileand U503 ioduis 37

(%) (Iwssanne)

0 6.86°+1.28  8.34°+1.32  7.26°+1.21 6.80°+1.36 7.11°+1.43  7.04°+1.18
25 6.81°+1.40  7.44°+143 6.56°+1.39 6.78+126 6.97°+1.16  7.00%+1.02
30 6.75°+1.41  7.38°+1.18 6.56°+1.50 6.47°+1.83 6.50"+1.72 6.72°+1.563
35 7.12°+1.33 6504146 6.56°+1.11 6.78+0.87 6.72°+1.02  6.84%+1.11
40 6.56°+1.74 575163 6.16°+1.42 6.06°+1.52 6.34°+1.49  6.00°+1.78

RUB LA FNYIULUIRSAANSY aneiie AiTANLLAnsneTuEne e dFuneadia (p<0.05)

3.5 avAus:neumviaiiuovyuudbAnainuidy
aadoaitiomadn

9AtsznaUNYIATiB AT gAIUT L
wazauuilefinaunuuiieandsieidoaagnii
26 35% esiminuileand uamedan1ang
i 6 vunilanfisziunmannuudlsanddog
\ioanagniinavilivuniefivFinaanudy
g99unazyFunalysiuanas Fainainnns
naunuuilsandseidamagnilidadiuses

TsfuludiunauanatiiasannySinauileand
anae unaldouniefivsunnsamizanas
LAZANINMLNULUGSTY wanadsmaedl 3 A
vl ludrunanpsvunilessineannain
Tassadeesusilvlddosas uananni aunile
fifimmaunuuilean s demagniuiina
Tyamns 1.30+0.12 gendngasituguis 1.94
win Ty watiuyl wazealy (2544) 18U
demagniivsanaluewmsgeds 2.73%

a13197 6 avAdsTnaumaniivessundegnsiugunazaunisiissaumnaununieandnuiiianiagn

flszdy 35%

asAlsznauNaAll (%) wynilegasiugu yuniefifiszauasnaunuuileana 35%
ANNTY 28.06°+0.49 32.05%+0.77
A3 luloiasn 55.02°+0.561 53.83°+0.47
To)sfiu 11.31%+0.19 7.28°40.11
st 3.42%+0.06 3.94°+0.04
loawns 0.67°+0.03 1.30%+0.12
4N 1.62°+0.11 1.60°+0.13

wanaweg: fMnwslukuwueuiiseiy ninefis miidanusanseiuegedidudfyn1eeda (p<0.05)
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