NsaswAlladArnIIUMmERILarInngsy U7 1 atun 1 (2565)
Received: 1% July 2022
Revised: 6% June 2022

Accepted: 28" June 2022

NAYRINITAN UYL ATINKNIADANUANI LU F U ALAEN19US LA MNFUN dVIvdUIA7

o

Adn Ynau’, nuassal AuasyUnege’, ananst Ay

a9

Effects of Adding Seablite (Suaeda maritima) Leaves Powder on Textural and Sensory

Properties of Chinese Steamed Bread

Dusit Bulan®, Kamonwan Tangcharoenbumrungsuk?, Sakuntar Kumchoo?

L gnuminensuarlasunnis anzmaluladannssumans uwninerdemelulaganvunadyus

2 gymiviannIsumans angIngrmansuasinalulad uninedesvdgaiugium

! Department of Foods and Nutrition, Faculty of Home Economics Technology, Rajamangala University of Technology Thanyaburi.
2 Department of Home Economics, Faculty of Science and Technology, Suan Sunandha Rajabhat University.

* Corresponding author. E-mail address: sakuntra.ku@ssru.ac.th

UNANED

N ¢

TR0UsraIn o ANy INATDINISIANYEASINNISDEAY O, 2, 4 WAy 6 saauUAN L laduld waynis

q

o

NuTeil
gousumasramduiavemiulan lnelinsgiideyarmunlagn1sinsenanuuussiu wasUSouiiauainuunneng
Y99ALAAEA875 Duncan’s New Multiple Range Test AiszAuaNutaiiuiosas 95 WUl UsuuvedlutyATINNIEHA

|
' o

sonzuuuauTeuvesiulnalufudnumzsng @ ndu sand eduda wazauveusia Suuiliuanasedaed
tfudity (p<0.05) InedloifisTinaluszanunsdmalinudnvaussud waziiedudavemiulonasuulasiuiiiosann
%0 uarUimnaleemsvedluvzasm Tasaunsnifulussasunsiiszdviosas 4 fnaaeuliniseessuiinzuuu 7.57
Tusziureuunans et lunadeudnvasieduda nui ﬁhmmu,%aLﬁwﬁuasmﬁﬁaﬁnﬁzgmaaﬁa (p<0.05) laegns
wihdaaseaswildunaudd wandsosas 53.19 Turwasunsdoray 3.83 Bariouaz 0.74 HaySoeay 0.32 thananse

Soway 7.98 \ndasouay 0.43 Un5a8ay 30.85 LavEYISaaY 2.66
ArdnAey: wiulan, YEATIN, VLATIUGY
ABSTRACT

The objective of this research aimed to study the effects of added seablite leaves powder at 0%, 2%,
4%, and 6% on the texture level properties and sensory acceptance of Chinese steamed bread. All data were

analyzed by analysis of variance and the Duncan’s Multiple Range Test to determine multiple comparisons of
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mean values at the 95% confidence interval. The study results showed that the addition of seablite leaves
powder in Chinese steamed bread tended to change preference score in terms of appearance, color, smell, taste,
texture and overall preference was significantly decreased (p<0.05). When the amount of seabite leaf powder
was increased, the color and texture characteristics of Chinese steamed bread were changed due to the green
color and dietary fiber content of the seabite leaf by adding seabite leaf powder at the level of 4%. The tester
accepted the score of 7.57 in the moderate level of preference. When tested for texture characteristics, it was
found that the hardness was significantly increased (p<0.05). The Seabite Chinese steamed bread recipe contains
included Wheat flour 53.19 %, seabite leaf powder 3.83 %, yeast 0.74 %, baking powder 0.32 %, sugar 7.98 %,
salt 0.43 9%, water 30.85 %, and shortening 2.66 %.

Keyword: Chinese Steamed Bread, Seablite, Seablite Powder
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