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Table 1. Baking formula based on flour weight

D
~Sample” ool UM-1 0 UM-2 UM-3
Materials {g)
Flour 1000 1000 1000 1000
Sugaring ume puree . 200 400 600
Butter 600 600 600 600
Sugar 700 625 550 475
Egg 800 675 550 425
BP 20 20 20 20
Total 3,120 3,120 3120 3,120

YControl : Muffin added with none sugaring ume puree.
UM-1: Muffin added with sugaring ume puree at 20%.
UM-2 : Muffin added with sugaring ume puree at 40%.
UM-3: Muffin added with sugaring ume puree at 60%.

Sieving flour & baking powder

1)
Mixing butter & sugar (5 min)
1}
Adding eggs one at a time (10 min)
N
Mixing flour & baking powder
!
Mixing sugaring ume puree (10 min)
M
Filling 60 g in aluminium cups
!
Baking in oven (Up 180°C/down 140°C, 27 min)
}
Muffin

Fig. 1. Process of muffin added with sugaring ume puree.
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£ o] &3t i AE S 3 F A S
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718k v 9] A (color), Fv(flavor), Btaste), 22 tex-
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Textrometer(Texture analyser, TA-XT2i, Surrey, UK)
£ A}8-3}4] Table 29 22 279 A compression testZ
58] WtE ZA e Bugke FIGd AEE 4FHA
& o doJA= force distance curveZ 55 A7 9] TPA
(texture profile analysis) & ZAFEH 2 £ od 2k Al g5 9]
A 31X (hardness), %24 (adhesiveness), %4 (spring-
iness), &3 Ad(cohesiveness), &4} (gumminess) 2 4
% 4 (chewiness)& F3FHEH21).

Table 2. Analytical operation condition for textrometer

Classification Qualification
Test speed 1.0 mm/sec
Distance 10.0 mm
Load cell 25 kg

Time 5 sec
Sample height 20.0 mm

Calibrate probe 60° conical probe (perspex)
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Table 4. Water holding capacity of muffin added with
sugaring ume puree

Samplesl) Water holding capacity
Control 226.40+7.09°N%
UM-1 22531765
UM-2 194.76+3.94
UM-3 187.71+5.80

YRefer to the legend in Table 1.
ZAll value are mean* SD.
Not significant.

Table 5. Weight, volume and specific volume of muffin
added with sugaring ume puree

Samples”  Weight (g) Volume (mL) Specific volume”
Control  54.2110.20™" 161.33+6.43° 297+0.13°
UM-1  5534%+016°  15400+£200° 2781004
UM-2  5539+026° 15167208 274%+0.03°
UM-3 558720260  13867+651° 249+0.11°

YRefer to the legend in Table 1.

YSpecific volume = Volume (mL)/ Weight (g).

PA1l value are meantSD.

“Values within a column with different superscripts are sig—

26 23512 o , ;
ToEES ) nificantly each groups at p<0.05 by Duncan’s multiple range
FE8 WAASES FUg vjde SR AY¥HE test =a>b>c>d.
Table 3. Proximate composition of sugaring ume puree and muffin added with sugaring ume puree (%)
Samples” Moisture Crude protein Crude fat Ash Crude fiber
Sugaring ume puree 59.37 0.13 1.09 0.29 -
Control 23.73 6.14 20.34 0.64 1.67
UM-1 26.55 3.90 1952 0.51 1.14
UM-2 28.32 2.33 1875 0.52 1.34
UM-3 28.60 1.80 1731 0.50 1.29

URefer to the legend in Table 1.
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Table 6. Hunter’s color value of muffin added with sugaring
ume puree

Sample” L a b
Control  7066+0.66°%° -399+033  9840+0.12°
UM-1 7446+161°  -380+t068 2765+055%
UM-2  7540%175°  -328%144 2660+086™
UM-3  7748%081°  -2241095  9554+0.24°

YRefer to the legend in Table 1.

?All value are mean=SD.

¥Values within a column with different superscripts are sig-
nificantly each groups at p<0.05 by Duncan’s multiple range
test=a>b>c.
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Fig. 2. Sensory evaluation of muffin added with sugaring

ume puree.
YRefer to the legend in Table 1.

Texture

Table 7. Textural characteristics of muffin added with sugaring ume puree

Sample“ Hardness Adhesiveness Springness Cohesiveness Gumminess Chewiness
Control ~ 2191.02+194.20"®  -55.70+9.79° 0.750.04° 0.45+0.01" 226.35+122.83° 72.13£647°
UM-1 334558+ 212.72° -206.93t£27.24° 0.63£0.10° 0.41£0.06" 521.70+ 2556 93.05+641°
UM-2 4699.21 £ 177.46° -27055+17.38" 0.14+0.03" 0.24+0.02° 515.88+41.61° 123.12+8.18°
UM-3 614325+ 151.58°  -1027.18+31.16° 0.13+0.02° 0.15+0.00° 861.82+67.89° 163.711+20.84%

YRefer to the legend in Table 1.
JAll value are mean*SD.

IV alues within a column with different superscripts are significantly each groups at p<0.05 by Duncan’s multiple range test

=a>b>c.
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Fig. 3. Change of acidity in muffin added with sugaring ume
puree during storage at 30°C.
YRefer to the legend in Table 1.
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