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Abstract

Velvet tamarind products in three southern border provinces have distinctive
appearance and specific food in the area, but lack of information and new product
development. The objectives of this study were i) To study raw materials,
composition of physical and chemical properties, nutritional values of velvet
tamarinds in the three southern border provinces, ii) To develop the process of raw
preparation after the harvest of velvet tamarind drying process by combined Infrared-
Solar dryer, iii) To develop the products, cost and the product quality that were
accepted by consumers, iv) To investigate marketing information regarding velvet
tamarinds in the three southern border provinces and v) To transfer technology to
SME-Small and Medium Enterprise of the community. The study was found that the
raw materials of velvet tamarinds have capacity for 30 tons per year, producing
approximately 50-88 kg per tree, and the price of black fresh velvet tamarinds was
50-150 baht/kg. The results showed that the composition of velvet tamarinds were
vitamin C (22.85-27.98 mg/100 ml), antioxidant compounds (ICsy 26.15-27.13 pg/ml),
total phenolic compounds (340.67-350.5723 mgGA/ml) and potassium (1,073.54-
1281.48 mg/100) respectively. The preparations of raw materials before processing by
drying of red velvet tamarind were contaminated. Therefore, the solution was
applied by combined infrared-solar dryer producing capacity approximately 6 kg
/once with temperature of 60 °C taking 77 minutes. The use of the oven can reduce
the amount of moisture in the sample of velvet tamarinds around 8-10% and
provide better quality than the traditional hot air drying and sun drying.

The optimum ratio of concentrated velvet tamarind juice result showed that
the optimum ratio of velvet tamarind pulp to water was 1:3, whereas the optimum
ratio of velvet tamarind juice was 1:10. The formula development was divided into 2
parts. (1) The experimental results suggested that the acceptable concentrated
velvet tamarind juice was 60 °Brix total soluble solids and 0.3% salt. The effect of
xanthan gum and CMC were at various levels to the quality of concentrated velvet
tamarind juice. To prevent sedimentation and preserve cloudiness, the mixture of
0.2% xanthan gum and 0.2% CMC were included. (2) The experimental results

suggested that the acceptable velvet tamarind juice was 18°Brix in total soluble
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solids and 0.3% salt. The effect of xanthan gum was at various levels to the quality
of velvet tamarind juice. The findings showed that the xanthan gum 0.1%, the
concentration velvet tamarind juice and ready to drink velvet tamarind juice
obtained through the pasteurization process yielded the test scores in the level of
most acceptance. When the velvet tamarind juice was packed into PET and glass
bottles through the process of pasteurization and stored in the temperature of 4 °C,
for 6 months, it was found that the quality of product microbial Yeasts, fungi,
coliform and E. coli after 6 month storage both at 4°C were acceptable according to
the minimum requirement specified by the industrial food product standard and the
notification from the Velvet tamarind drink (Thai community product standard
1438/2552) as mentioned earlier. The results on the optimum ratio of the products
concentrated velvet tamarind juice towards dilution with water consists of four types
of sensory quality assessment. The average test scores of those attributes: color,
sweetness, sourness of salinity specialized excessively viscous smell, taste,
sedimentation of aggregate preferences vary significantly (p < 0.05). It was found that
the products concentrated velvet tamarind juice diluted with cold water as formula
4 (ratio of concentrated velvet tamarind juice to water was 1:2.33) was considered to
be the most preferable 7.53. (Moderate level). The results regarding consumers in the
three southern border provinces and foreigners showed that 97.0, 89.0% were
accepted and 96.7, 86.0% decided to buy the product. When considering the
production cost only raw material. PET and glass bottle size and 250, 180 ml of
products concentrated velvet tamarind juice and drink velvet tamarind juice found to
contain production costs, the price of 34.59 , 39.16 and 12.21 , 15.91baht per bottle,
respectively.

The development of products from the study of marketing information from
entrepreneurs and consumers found that chewy velvet tamarind products were
designed according to the needs of operators and consumers. The result of study
chewy products have taste natural flavor, Sweet and Round shape or rectangle.
Chewy velvet tamarind product ingredients were velvet tamarind juice(400 g), white
sugar (260 g), salt (2 g), glucose syrup (100 g), tapioca (80 g) water (70 g; for dissolving
flour) and water (200 g; for blending), gelatin (9%), tartaric acid (2%) and glycerin
(1%), respectively. The shelf life of products can be stored in AL bag for more than 4
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months at room temperature, which sensory quality was acceptable to the tester
overall scores for AL bags were 6.85 + 0.59 (moderate level) and consumer safety
because the quality of the microorganisms does not exceed 1x10" colonies/ g. Result
of consumer in the area 3 southern and foreigners test had shown that 92.77%
decided to buy the product. The cost of production per unit was 780 g per 225.75
baht. One pack of product in AL, 5x6 cm bags, net weight 45 ¢ were costs 14.11 bath.
This product can be sold at a price of 25 baht, which profit was 77.18 percent gain.

Keywords: Chewy velvet tamarind products, Velvet tamarind juice, Infrared-solar dryer



	1ปก สารบัญ บทคัดย่อ บทสรุปผู้บริหาร(1).pdf
	2บทที่ 1 p1-6(1).pdf
	3บทที่ 2 p7-31(1).pdf
	4บทที่ 3 p32-66.pdf
	5บทที่ 4 p67-184.pdf
	6บทที่-5-อ้างอิง-p185-207.pdf
	7ภาคผนวก-p208-237.pdf

