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The objectives of this research were to study the formula, chemical quality,
consumer acceptance and production cost of the plain Palmyra palm muffin and the
toddy palm and Palmyra palm muffin. The experimental processes were designed: 1)
to optimize the quantity of Palmyra palm and toddy palm in muffin mixture; 2) to
analyze the physical, chemical and sensory evaluations, using the preference test
with a 9-point hedonic scale; 3) to select both muffins which the overall liking were
at the highest level for the consumer acceptance test and 4) to determine the cost
of production. The statistical analysis of data consisted of means, analysis of variance
and different test by F-test and Duncan’s New Multiple Range Test (DMRT) with the
confidence level of 95%. The results showed that the formula of plain Palmyra palm
muffin was composed of 29.51% all-purpose flour, 2.49% baking powder, 12.88%
butter, 19.12% sugar, 0.33% salt, 10.39% egg, 14.96% milk, 0.33% vanilla and 9.98%
ripe Palmyra palm, additional, the formula of the toddy palm and Palmyra palm
muffin was composed of 22.70% all-purpose flour, 1.92% baking powder, 9.91%
butter, 14.71% sugar, 0.26% salt, 7.99% egg, 11.51% milk, 0.26% vanilla, 7.67% ripe
Palmyra palm and 23.08% toddy palm. The 100 g plain Palmyra palm muffin
contained moisture, protein, fat, ash, fiber and carbohydrate were 25.75%, 5.56%,
13.50%, 2.32%, 0.72% and 52.15%, respectively. It contained total calories 352.34
kcal and beta-carotene 102.53 pg. For the 100 g toddy palm and Palmyra palm
muffin, it contained moisture, protein, fat, ash, fiber and carbohydrate were 38.20%,
3.75%, 10.22%, 1.75%, 1.01% and 45.07%, respectively, with total calories 287.26
kcal and beta-carotene 94.11 pg. Consumer acceptability test revealed that the
overall liking of plain Palmyra palm muffin was like highly and 96% of consumers

accepted this product. Moreover the overall liking of toddy palm and Palmyra palm



muffin was like highly too. All of them (100%) accepted this product. The production
cost for a piece of the plain Palmyra palm muffin and the toddy plam and Palmyra

palm muffin were 1.49 Baht and 3.70 Baht, respectively.



