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Abstract

Object : The development of product jackfruit custard for bread.
Name of the students : Miss Sukanya Madlead and Miss Itsada Sillaparath.

Consultant Teacher : Teacher Supen Doungthong.

This is the testing of acceptability of the consumer in the standard product of jackfruit
custard for bread. The development of ingredient using jackfruit, egg and milk. For testing
15 people’s sensory quality, having used QDA (Quantitative Descriptive Analysis). It was
found that the more acceptable ingredient is using jackfruit, egg, milk, coconut milk, sugar at the
ratio of 28 8 19 23 20 and 2 percent of corn starch respectively. This finished product was
taken to analyze for physical and chemical of the formular is pH, Aw, the colour items in
terms of L a and b-value, viscosity (cp), total soluble solid, moisture, protein, fat and ash at
5.71, 0.87, 59.15, 4.72, 42.46, 699.67, 54.00, 44.01, 2.30, 8.02 and 1.33 respectively.

After 15 days storage, the temperature at 4°C the value of pH, Aw, the colour of L a
b and moisture of the jackfruit custard was increase. While room temperature (32 - 350C)
value of Aw, the colour of L a b and moisture was increase, but the value of pH and protein
was decreased . At the room temperature (32 - 35°C) the total plate count and yeast-mold were

. . 0
found to increase more in room temperature than at the temperature of 4 ~C.

Keywords : Jackfruit and custard.
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