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ABSTRACT
The study of the amount of modified starch at 5, 10 and 15% (w/w) by cashews and the amount
of seasoning (kuay-tiew-rau, kaeng-khiew-wan and stir fried clams with roasted chili paste) at 5, 10 and 15%
(w/w) by cashews for coating cashews before baking. It was found that the amount of modified starch at
10% (w/w) by cashews and the amount of every seasoning at 10% (w/w) by cashews was highly acceptable
for sensory evaluation. The kuay-tiew-rau seasoning received the highest acceptability score for every
sensory evaluation such as coated shapes, flavor, taste of seasoning, crispy, and overall acceptability with

the scores of 8.4 +0.11,8.3 +0.10,8.3 + 0.10, 8.2 + 0.11 and 8.3 + 0.10, respectively (p > 0.05). When
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checking the 3 baked cashews formulas with modified starch at 10% (w/w) by cashews for water activity,
moisture content, and crispiness, the results revealed that kuay-tiew-rau seasoning formula had the least
water activity and moisture content, but the highest crispiness. In contrast, kaeng-khiew-wan seasoning
formula had the highest water activity and moisture content, but the least crispiness. For microorganisms,

there was no contamination of yeast, mold, Coliforms, and E. coli.
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Formula (% ww of Sensory Evaluation
cashews) Coated Flavor Taste for Crispiness Overall
shapes seasoning Acceptability
5% Mds + 5% seasoning 75+0.10° 7.9 +0.10° 7.9 +0.11° 75+0.11° 7.7 +0.10°

5% Mds + 10% seasoning 7.5+ 0.10°  81+0.10° 7.6+011° 73%0.10"  7.6+0.10°
5% Mds + 15% seasoning 7.2 +0.10° 82+0.10®° 76+011° 73+0.11% 7.7 +0.10°
10% Mds + 5% seasoning 8.2 +0.10®°  7.6+0.10° 7.9+0.11° 80+0.10°  7.9+0.10°
10% Mds + 10% seasoning 8.4 +0.11° 83 +0.10° 83 +0.10° 82+0.11° 83+0.10°
10% Mds + 15% seasoning 8.2 + 0.10° 82 +0.10"°  81+0.10° 82+011° 81 +0.10®
15% Mds + 5% seasoning 80+0.10° 73+011° 79+011° 78=x010°  7.8+0.10°

78 +0.10°

15% Mds + 10% seasoning 8.2 + 0.10° 7.6 +0.10° 82+0.11*  7.8+0.10
15% Mds + 15% seasoning 8.4 +0.11° 83 +0.10° 83 +0.10° 75+011° 80 +0.10®

¢ fonwsnuanaeiuluaedullanIlaNLANANAUNISEaA (p < 0.05)
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Formula (% ww of

Sensory Evaluation

cashews) Coated Flavor Taste for Crispiness Overall
shapes seasoning acceptability
5% Mds + 5% seasoning 75+0.11° 7.6+010° 74+0.10° 73+0.11° 7.4+0.10°
5% Mds + 10% seasoning 75+009 78+010° 7.1+0.10° 7.1+010° 7.5 +0.10°
5% Mds + 15% seasoning 71+010°  79+010° 71+010° 7.1+011° 7.5+0.10°
10% Mds + 5% seasoning 82+0.11" 732010° 74£010° 7.8+£0.10® 7.8x0.10°
10% Mds + 10% seasoning 84 +0.10° 80=+«0.10° 79x010° 80%0.11" 80=0.10"
10% Mds + 15% seasoning 82+0.10° 80%010° 77+010° 80%011° 7.9+0.10%
15% Mds + 5% seasoning 80+011° 70x011° 74+010° 7.6+010° 7.5+0.10°
15% Mds + 10% seasoning 82+0.10" 73+0.10° 78%0.10° 7.6+010° 7.7 +0.10°
15% Mds + 15% seasoning 84+010° 80£010° 79%010° 73+011° 7.8%0.10°

¢ fonwinuanaeiuluaedullanyIlaNLANANAUNISEaA (p < 0.05)
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Formula (% ww of Sensory Evaluation

cashews) Coated Flavor Taste for Crispiness Overall
shapes seasoning Acceptability
5% Mds + 5% seasoning 75+011° 78+010° 75+011° 72x011° 75%0.10°
5% Mds + 10% seasoning 75+0111° 80+010° 72+011° 7.0+0.10° 7.5+ 0.10°
5% Mds + 15% seasoning 72+010° 81010 72+011Y 7.0+0.11° 7.6+ 0.10°
10% Mds + 5% seasoning 82+0.10®° 75+010° 75+0.11° 7.7+0.10°  7.7+0.10°
10% Mds + 10% seasoning 84 +0.10° 81+0.10° 79+010° 80+0.11° 80 +0.10°
10% Mds + 15% seasoning 8.2+0.10" 82+0.10° 77+0.10° 7.9+0.11® 7.8+0.10%
15% Mds + 5% seasoning 80+0.10° 72+011° 752011 75£0.10° 7.5+ 0.10°
15% Mds + 10% seasoning 82+0.10" 75+010° 78+011® 75+010° 7.5+0.10°
15% Mds + 15% seasoning 8.4 +0.10° 82+0.10° 79+010° 72=x011%  7.8+0.10°

€ fonwInLANANUlUADANULAAIINTIALLANASAUNNEDR (p < 0.05)
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Formula Color
L* a¥ b*
10% Mds + 10% kuay-tiew-rau seasoning 69.77 +0.11%  29.91 +0.10° 202+0.11°
10% Mds + 10% kaeng-khiew-wan seasoning 38.66 + 0.11° 778 £ 0.11° 6.67 +0.11°
10% Mds + 10% stir fried clams with roasted 51.69 + 0.11° 1894 + 0.11° 15.16 + 0.11°

chili paste seasoning
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Formula ay Moisture (%)  Texturometer (N)
10% Mds + 10% kuay-tiew-rau seasoning 0.27+0.12° 7.5+0.10° 10.1251+0.19°
10% Mds + 10% kaeng-khiew-wan seasoning 0.32+0.10° 8.0+0.11° 8.4168+0.10°¢
10% Mds + 10% stir fried clams with roasted chili 0.28+0.11° 77+0.10° 0.8989+0.11°

paste seasoning
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Formula TPC(CFU /g)  Yeast & Mold  Coliform & E.coli
(CFU /9) (MPN/9)
10% Mds + 10% kuay-tiew-rau seasoning not detect not detect not detect
10% Mds + 10% kaeng-khiew-wan seasoning not detect not detect not detect
10% Mds + 10% stir fried clams with roasted chili not detect not detect not detect

paste seasoning
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