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Abstract

The objective of this research was to develop a maoberry mousse product by varying the
amounts of maoberry pulp at 5 levels (0, 5, 10, 15, and 20%). The appropriate formula of maoberry
mousse was chosen and subsequently used to replace sugar with 5 levels of inulin (0, 2.5, 5, 7.5,
and 10%). Chemical, physical, and microbiological qualities, as well as consumer acceptance testing
of the samples, were investigated. The results showed that different amounts of maoberry pulp
affected the product qualities, in particular color values, texture profile, microbiological quality, and
sensory testing. The most appropriate amount of maoberry pulp that was accepted by consumers
was 5% because it had no effect on the color values, pH, and microbiological quality. However, rising
inulin content resulted in the increase of firmness, adhesiveness, and total soluble solids. For sensorial
testing results, it was found that different inulin contents had no effect on the overall acceptability
of the product. Therefore, maoberry mousse supplemented with 10% inulin was an appropriate
formula that can be further developed in the production of healthy maoberry products for commercial

distribution.
Keywords: Maoberry; Mousse product; Inulin
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eSS tamans (Antidesma  WilindaasnidenideundeiUsiedne savuves
thwaitesianum Mell. Arg) iunaldfiuidiosnds ihwedFardasunuiu SedauaiRdievilinge
wasiinuinnlunianzfusenidoaniouazain  Headuiiiutiesas [1-6] 3n9uideves Jorjong
witevessendlne Suszanm 18 wia swaw 10 et al. AldAnwmuTinaasuseneufiuednuay
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nanesda insnesiiluiisneniedesnisinnde 18 Weaullovesuszmalng wui arsusznouiluedn
yAAINTevLA 20 WA 19U nsALeENSAn viTletiu waninulusiiuesinniug fe a1 gallic acid,
#3u nsangendin Insdu lnadu exanily Fadiu (-)-epicatechin, (+)-catechin way cyanidin-3-o-
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AesanIederefueyyadaseliiiued1ad wa thwiinuka (D.W) muddu uenarntdudamudi
whwesignaziiasueulyleeniulutiinaiigdel  whweshiugldddssaviamilunsiueyyadase
druteseiuoyyadasy Jasiulsauzide lsaiile guiign FalAviriu 103.04 mmol VCEAC/g D.W.,
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WIANENAUNUS (correlation analysis) WuUq1
Uszansawlunisiueyyadaszveaiinued’
wUsHUAIUUSUaIE1S callic acid, ferulic acid
way cyanidin-3-o-glucoside [5] yanantudimy
1 thahwesiatadutuldiduewnstigsaunw
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[1, 7-13]
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wagoafldunanvesnalidediuanaziJunalsl
pIznaLUDsa [14] fedunisWanngasyasuedide
oradudnmadenuilsdmiunisiiiuainumann
vangvesnanfael lunuddeildinsaiudydu
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Bydudl 5 sedfu (0, 25, 5, 7.5 wag 10 Woedldud
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Usinaudlouinuess 5 sudu A 0, 5, 10, 15 was
20 Wesidud vesdunNaITILn TuRBUNISHAR
yauivesihldlaginaarfumazaislui 10
fiadans neliliaandunessnfuszozinan 10 wiil
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wiaanfuasiu aulilaanfuazate enasinl iy
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VAFBUAAINANULAT N18ATN TN UaznIs
noaeyNsUsTa i efndenseiuiiening
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?3155‘14‘171' 5 5¥6U AR 0, 2.5, 5, 7.5 way 10 Wasidus
Tngthuiinuesthma wasiluinszauamiu
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2.2 NMTIATIERAMAINNILAT
Aaszdarnnudunsn-ane (pH) Y09
fhoghaeinsasinnnudunse-sng (pH meter,
EXTECH, PH100, USA) TnedsioegneUBina 10 ndu
naufutng 50 Sadans nadlidnfugeLpsedd
Ju (Stomacher, BagMixer® 400, Interscience
International, France) \{uiian 5 unil Wiansazane
fegafilalunsadaeldnszaunsas Whatman®
paper No. 1 thansazansfinsesldluimsevimnen
oH dmiuinseimuSunansavanuadaeis
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(NaOH) mandiudiu 0.1 uedifa aunsevisiiaqmgdlel
\Duansazaneduuyseu TuiinUsuinsvesansazany
Todeulonsonlasild wdnhlumuinmusuie
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yenmniudwhmsiessiliinaewddiavans
‘lf’lmﬁ'wm (Total soluble solids, TSS) EEIGERR
Hand refractometer (ATAGO, Japan)Ima%nﬁaaéﬂn
11 10 nda waslhdAufuiingy 10 Sadans an
HurlusameUsinamesudsitazanetildvnamun
(Wosidus) [19]
2.3 NMFIATITININIBAIN

AATIVAE L* (A1ANEIN9), o (AR
Hudunyaide) uas b* (Fenududndesaihiu)
Y03108198LA5093RA (Colorimeter, Hunter
Lab, Miniscan XP plus, USA) Lazilasnsianue
iledura (Texture profile analysis, TPA) freip3os
ipswiiloduia (Texture analyzer, Brookfielb,
CT3 10K, USA) Tagldiianssnszuan (Cylindrical)
UM 25.4 Taduns (TAL1/1000) fan Trigger load
WU 5 n§u A1 Test speed 1.0 Jadunsraiund
A1 Return speed WU 1.0 Hadlunsneiui waz
14 Load cell thwiin 1,000 n%al TufinArauuyuy
o (Firmness) An1s8adn (Adhesiveness) i1
n19LN1gRn (Cohesiveness) LLaxmw%‘Mq'u
(Springiness)
2.4 MIAATIIAUNINNNYETIINYT

ATIENANAINNIIAT1UATITNG1V0
fegsiaualaensraviUniagaunidmen
(total plate counts) Wazanuazs (yeasts and
molds) #2&3% pour plate count freomsiaes
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Agar (PDA) Uuﬁqmmﬁ 37 peAwalded Lay

g iviosund (29.42+1.58 aeAngaLTyd) ANy

au Hunan 48 Halus tusunulelaifiesgun

omsiasadeluta 30-300 Teladl wazdwandu

A1 CFU/g vaniindetng [19]

2.5 MsnAaaUN1UsTaaUNE
Yrsetefinaunisudifunmeadeudulng

£

Fuslaailudiau 50 au ngufuilaniiviinns
nagouluyaains waztinfnwinngluumine1de
uAgwsruasATeysen Afluszaunisallunis
Fudsemundndugiyalusuiuukassaviinige
yhmavedouivin 6 Andnua fe SnvazUsing
3 nAu savd (oduda wagnisweniulaesan
NAABUNITHONTUVBIE UTIAAR 1875 9-point
hedonic scale Ssazuuuiniu 9 Ao %aumnﬁqm
AZLUULYINAU 5 A 108 9 WazATLULLINAU 0 Ao Tl
YouINiign
2.6 NMIIUKNUNTNARBINNEDR
mu%’ﬂﬁmaLLmumimaaawajmuyimﬂ
(Completely Randomized Design, CRD) %i1n15
npaes 3 9 drunsmedeuIi LU sTamdua
TRUHUNSABIL VAN UGeNALY 0] (Randomized

complete block design, RCBD) ItAs1%11A1M
wUsUTIureeyand83T Analysis of Variance
(ANOVA) uaziinszsinnuusnsnvesaniaaelngis
Duncan’s New Multiple Range Test (DMRT)
fiszduamnudeiu 95 Wesidus Tngldlusunsu
IBM® SPSS® Statistics na%%"u 23.0 (SPSS Inc.,
Chicago, IL, USA)

3. NAN1INAADY
3.1 msAnwmnUsuiainuesImunzauly
CEEHLHE!

210 Table 1 wWui1 A L* uagAnd b*
vowauuengstimuansaiuegeidddny
Meadd (P < 0.05) Ingdegnaynmuauiaing
adnanazaraududivdosgedign sesasnde
yaffldrunanveaninuesd 5, 10, 15 uay 20
Wedldud amddu uazidelnnviand o* wui

Y ' =

fegrmngasiannuludunsunnseiuedied
HedrAtynieana (P<0.05) Iﬂa;ﬂawammwai‘%‘ﬁ
seu 20 Wedldud fiAnd o* unfign sosawnfo
gawammma%ﬁixﬁu 15, 10, 5 uaz 0 (ynAIUAL)
Wesidud awddy lesnuiuesiiidiiung

Table 1 Physical qualities of maoberry mousse added with different levels of moaberry flesh

Maoberry Color values Texture profile analysis
flesh L* a* b* Firmness (g)™ Adhesiveness™ Cohesiveness Springiness
0% 93.29+0.47° -0.24+0.03° 16.20+0.50° 361.33+54.57  463.83+30.93  0.48+0.03°  9.06+1.16™
5% 82.91+0.37°  1.89+0.12" 14.06+0.32°  383.17+5.31  466.50+36.13  0.49+0.03°  8.10+0.49"
10%  73.94x0.56° 3.38+0.14° 12.58+0.43° 37267+13.17  476.17+2347  0.46+0.04”  8.45+0.76"
15%  70.65+0.40" 5.19+0.16° 11.45+0.35" 367.00+6.98  456.17+22.03  0.44+0.02"  9.46+0.94°
20%  67.82+0.11° 6.43x0.11° 10.29+0.21° 360.00£24.07  471.50+20.75  0.42+0.01°  9.35+0.63°

Means in the same column with the different small letters indicate significant difference (P<0.05). ns is non-significant

difference (P>0.05).

Science31 No6.indd 64

64

26/12/2566 BE 09:44



71 31 avuil 6 woARNI8U-5u21AY 2566

58153Imemansuazinalulad

wargaulUfeasiiesiningdaulumsnguuouln
Tyenilu denausnvesiadulusinaiunntuis
ﬁﬂﬁmﬁmﬁméﬁy‘aﬁﬁmaLmammﬁumﬂﬂé”w
Table 1 LLamwamﬁmeﬁgﬂLmULﬁa
&t (TPA) vowyaisUesIha 5 gns wuh A1Adw
wiuile uazenmsBaRsomngasdialuunnseiu
9819l AYNI9anA (P>0.05) @IUAINITNER
uazANsAuTIYesyaNAN DS TsERU 0, 5 uag
10 wWosdus Taliusnareiued1edidedignia
@@ (P>0.05) LLazﬁﬂ"mmﬂ’i’]gamamml,uaﬁ’%iﬁ
58AU 15 wag 20 Wodldus auaeu (P<0.05) Lans
JUSnaieniivesiiutwilienisinzin
WAZAINITAUAIYDIFIDE1IAIARA
detnseimdinamewdefiavaneild
Fayn (TSS) wazen pH (Table 2) nuih Mg
gnsilen TSS wag pH uanesiuegaidudidgmig
atif (P<0.05) lagansaivay (ldfdunauves
siwes?) fianfanananniian sesasn e yanay
wiuedsisEau 5, 10, 15 uag 20 Woddus anw

Table 2 Chemical and microbiological qualities

of moaberry flesh

o W A | el = ~

feU Wesnnuaiuessisasen Wenavasld
luyausunaunfuasyilvidiegelien pH anas
TJULe4 Fedanmaasnuusunn TTA Tuseg lneay
] Yo i | el al ) s & & o
wiuldtndnyanauainuessiiseau 20 Wesidud i

o w

A1 TTA 1nfian wazilAunnsngeg1aiidudfayng

'
P

adfideiUsuifisudufognedu (P<0.05)

370 Table 2 WU UBAALALT1VOIYE
NENLNLUDSISEAU 10-20 Wesidud flrnlsiumnsing
AueegnlitsdAgn9aia (P>0.05) wazdA1uinnid
yeNaA DTSy 5 way 0 Wedliud mudiu
wazdiodiameivsuaugdunidvonua wut Tu
yanausLUesIYngnatisnuaugdunisioun
TaumnsinstiuegnsfidudAvneada (P>0.05) wazdl
Aunniyagasmuan Nsfisturesdnubad
uare uarsIuIuAuNIStanualufiegisyai
woshAnnnuiwesihiur i dudunauthilsly
finsinldlienuieou Jeilinsianuqdunidlu
WARSuT RN N Tum SN aei e
s

of maoberry mousse added with different levels

Chemical qualities

Microbial counts (CFU/g)

Maoberry
Yeasts and Total plate
flesh TSS (%) pH TTA (%)
molds counts

0% 17.88+0.09° 6.99+0.01° 0.16+0.01°  3.62+0.95°x10°  9.28+1.53°x10°
5% 17.2240.09°  6.48+0.01° 0.18+0.01°  5.70+0.89°x10°  1.36+0.33°°x10*
10% 15.13+0.11°  5.78+0.01° 0.19+0.01°  8.18+1.52°x10°  1.63+0.34°x10°
15% 14.95+0.02¢  5.27+0.02° 0.26+0.01°  7.85+1.92°x10°  1.66+0.43°x10°
20% 12.94+0.04° 4.84+0.01° 0.28+0.017  6.80+2.27°x10°  138+0.20™x10"

Means in the same column with the different small letters indicate significant difference (P<0.05). TSS is total soluble

solids and TTA is total titratable a
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AMNNTNAFDUNIUSEANTUA AU IY A
siwesins 5 gns Tneinaaouduialusiuau 50
AU nadeuyalinueily 6 Audnwaz laun
SnvauzUsing A ndu sand eduita uazen oy
g5 (Table 3) WU AZLULAUYBUAMUAN YL
Using ndu wazameulnesmvesyanausUes
s 0 uay 5 wWedldud Teliunnsnsiuagng
TydrAgnneadia (P>0.05) uazdlAnannninyanay
sUesifsedu 10, 15 uay 20 Wosidud egnadl

todfneadn (P<0.05) uazidleRansanazuuy
AueUTBsAudNALsUEYY WA & sa9A uas
nAusA MU yanausiuesITseiu 5 Wesidud I
AzkuuAMuYaUliLanssiugaAIuAN (P>0.05)
fedu Fedmdengnstlullunimeaswiely
3.2 HAVBINNSLATUBYAUADAMUNINVDIYELLN
was3

310 Table 4 wudn ANd L¥, a* waz b* v8q
fagnangnsiafliunnd1aiunieada (P>0.05)

Table 3 Liking scores of maoberry mousse added with different levels of moaberry flesh

Liking scores

Maoberry
Overall
flesh  Appearance Color Odor Taste Texture
acceptance

0% 7.43+£1.48"  7.70+1.39°  7.60+1.25° 7.53+1.46® 7.20+1.42%"  7.80+1.41°

5% 737£1.24°  7.23+1.04%°  7.53+0.94°  7.77+£1.10°  7.60+0.93*  7.90+0.80°
10% 6.60+1.34°  7.00+1.26° 6.75+1.12° 6.83+1.44° 7.00+1.31®° 7.17+1.42°
15% 6.53+1.31°  6.67+1.12° 6.67+1.28°  6.10£1.54° 6.30+£1.26°  6.53+1.25°
20% 6.62+0.96°  6.87+0.86°  6.63+1.23°  6.33+1.62° 6.63+0.85°  6.30+1.15°

Means in the same column with the different small letters indicate significant difference (P<0.05).

Table 4 Physical qualities of maoberry mousse supplemented with different levels of inulin

Inulin Color values Texture profile analysis
contents L* a*™ b*" Firmness ()  Adhesiveness™  Cohesiveness  Springiness
0% 84.55+0.09 0.73+0.02 13.46+0.12 521.83+10.51° 257.83+36.18 0.44+0.01° 8.71+0.40°
2.5% 84.56+0.07 0.75:0.02 13.52+0.06 544.17+21.63™  260.17+18.84 0.43+0.02° 8.36£0.29%
5% 84.61+0.09 0.74+0.02 13.46+0.16 522.67+12.93° 266.67+48.15 0.47+0.02° 8.23+0.59®
7.5% 84.55+0.13  0.73x0.03 13.50+0.09 560.33+15.73°  274.83+30.64 0.48+0.03" 8.20+0.20°°
10% 84.57+0.22 0.73+0.02 13.56+0.07 623.17+29.97° 291.83+32.71 0.50+0.01° 8.00+0.46°

Means in the same column with the different small letters indicate significant difference (P<0.05). ns is non-significant

difference (P>0.05).
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wanshsziuvesdyduiiiuadudulsiinaderaves
fae LLazammﬁmiwﬁgmwmﬁaé’mﬁamm;ﬂa
Biue3iaRuBYAY (Table 4) wuth AL
wazAmszAnvosyaiueEiwniiiudy
pUinadyduiiinniu duaruBameuiiuuli
flanas uazAmsdadalsifirnuunndneiusgieide
dAgynsana (P>0.05)

910 Table 5 wui Usnawsaudsiazans
hlifmueamowainiuesiiaiudyau 10 Wediusd
ﬁﬁhmﬂﬁqm 599891778 gauhma%%‘la%magau 7.5,
5, 2.5 waz 0 WUas@ud sud1fuU 9INATIATIER
Aenuibunsa-ans uasUinunsasisuadilawsm
e nud fregramngasiiatdanailiunneieiuy
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atid (P>0.05) laedA1agsening 5.35-6.20x10°
CFU/g wag 1.09-1.25x10" CFU/g auanu
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3 ndu saui iloduifa uazanuveulngTiu (Table
6) WU dnwurUsIng & ndu saUR LazeuTeU
Ineiuvemngnsiialaiunnsneiun1eada (P>0.05)
drunzuuuAMNYeUR UL eduiarflunnsnaiu
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AT
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Table 5 Chemical and microbiological qualities of maoberry mousse supplemented with different

levels of inulin

Inulin Chemical qualities Microbial counts (CFU/g)
contents  TSS (%) pH™ TTA™ (%) Yeasts and molds™ Total plate counts™
0% 15.44£0.02°  6.25+0.02  0.21+0.01 5.83+1.08x10° 1.09+0.28x10°
2.5% 15.65+0.02°  6.26+0.03 0.21+0.01 6.00+1.42x10° 1.21+0.16x10°
5% 15.73+0.01°  6.26+0.02 0.21+0.01 6.20+1.72x10° 1.23+0.24x10°
7.5% 15.86+0.01°  6.25+0.01 0.22+0.01 5.90+1.37x10° 1.23+0.36x10"
10% 15.89+0.01°  6.25+0.02 0.22+0.01 5.35+0.91x10 1.25+0.30x10*

Means in the same column with the different small letters indicate significant difference (P<0.05). ns is non-significant
difference (P>0.05). TSS is total soluble solids and TTA is total titratable acidity.
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Table 6 Liking scores of maoberry mousse supplemented with different levels of inulin

Liking scores

Inulin

Overall
contents Appearance™  Color™ Odor™ Taste™ Texture
acceptance™

0% 7.67+1.27 7.60+1.35 7.63+1.30 7.77+1.19 7.97+1.07° 7.93+0.91
2.5% 7.23+1.28 7.30+1.26 7.27+1.39 7.67+1.12  7.10+1.32° 7.57+1.17
5% 7.53+1.31 7.34+1.19 7.50+1.25 7.53+1.33  7.53+1.22% 7.63+1.07
7.5% 7.57+1.25 7.67+1.03 7.63+1.00 7.90+1.52  7.57+1.45%® 7.97+1.10
10% 7.60+1.13 7.53+1.04 7.53+1.04 7.47+1.25 7.83+1.18° 7.70+£0.79

Means in the same column with the different small letters indicate significant difference (P < 0.05). ns is non-significant

difference (P > 0.05).
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