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Abstract

The development of chewy velvet tamarind products is important for
maximizing consumers’ options and producing new products. This study has aimed at
i) investigating the information regarding the harvest of velvet tamarinds as raw
materials and coping with them after the harvest and figuring out composition of
physical and chemical properties, nutritional values of velvet tamarinds in the three
southern border provinces, ii) studying market needs by exploring product features of
chewy velvet tamarind products, iii) examining the formula, ratios and properties of
consumers’ acceptance towards chewy velvet tamarind products, iv) studying the
packaging and shelf-life of chewy velvet tamarind products and v) studying the
responses of product, production cost and technology transfer. This study revealed
that the production of velvet tamarinds obtained from July to November was
approximately 50-88 kilogram/tree. The grading of black velvet tamarinds showed that
the quality of the production was 63.00-68.00%. The baking preparation of the black
velvet tamarinds before privatization showed that methods and temperature of baking
affected by physical and chemical properties were significantly different (p<0.05).The
nutritional composition of vitamin C, phenolic antioxidant compounds, Fiber Foods
and potassium were contained approximately 237-289 mg / 100 ¢., 20.12-25.42 mg /
100 g, and 1,073.54-1281.48 mg/100 g, respectively. Chemical property analyses
showed that pH range was 2.83-2.98, the moisture content and aw values were 10.10-
15.56 and 0.46-0.63%, respectively and the highest fibers were also 4.30-5.14%. The
sensory evaluation of the satisfactory level overall of the dry baking entrepreneurs
decreased when compared with the fresh flesh of the velvet tamarinds. The
development of the products from the present study regarding marketing information
obtained from the entrepreneurs and consumers revealed that chewy velvet tamarind
products were designed according to the needs of entrepreneurs and consumers. The
shapes of the chewy velvet tamarinds were oval, round and square which imitated the
fresh red velvet tamarinds. Natural color, no coloring and flavoring agents was applied
and the taste was a bit sour and sweet mixing, moderately soft, a bit salty and simple

to chew. The entrepreneurs are able to produce 100 percent if they are SMEs and the
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consumers are interested in purchasing 66.00 %. The product development started
from the production of the initial formulas using certain ingredients such as velvet
tamarinds, sugar, glucose syrup, tapioca starch and water at the ratio of 100, 100, 50,
80 and 20 g respectively using the Just About Right (JAR) test in the process of sample
sampling and giving comments on each single sample feature to evaluate preferences
of color, flavors, tastes, texture of the flesh, chewiness, difficulty of swallowing,
sweetness, saltiness, sourness and overall preferences. However, due to the
insufficiency of the chewy products, the use of gelatin (halal) was applied around 9%.
Also, certain amount of sugar and glucose syrup was adjusted according to the
appropriate ratio which is acceptable for the formula of sensory testers in terms of
chewy velvet tamarind product ingredients. The ingredients were velvet tamarind juice
(400 g), white sugar (260 g), salt (2 g), glucose syrup (100g), tapioca (80 g water 70 g ;for
dissolving flour) and water (200 g; for blending), gelatin (9%), tartaric acid (2% ) and
glycerin (1%), respectively. It was accepted by the sensory testers and entrepreneurs in
the area. The products can be stored in the Aluminum foils bag for more than 4
months at the room temperature. The sensory quality is acceptable for the tester. The
overall preference scores for AL bags were 6.85 + 0.59 (moderate) and the consumers’
safety regarding the quality of microorganisms does not exceed 1x10" colonies / Q.
Moreover, the marketing test revealed that the consumers wanted to buy 92.77 % of
the products. The cost of the production per unit was 780 g per 225.75 baht. One pack
of the products in AL which was 5 x 6 cm. bags, net weight 45 ¢ cost 14.11 baht. This
product can be sold at a price of 25 baht and provide 77.18 percent profit.
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