98

YsIans U9 11 aduil 2 nsngiau - Sunay 2567

ANSHNARBATNAdBUNISEaNSUNISUSsaauRaYasg1auldinluuluaandiinas
HUAING

v a

YU D3zUszans (m.u)' Taaws &nsdy (m.u)' 85435 leuadn (m.u)!
AL esenans (m.a.) wae Ysened Useiasges (Us.n.)'

'ATAMIYAERS UNNINedeysin Yaus Usenelne
Ao TuITeIMeAmansasNTaEYy NININIMEnSNISLINTME NSENTNAETITUEY UUNY3 Usemelng

unAnge

umi fnlvudaiduiniflansemsgs uimsAnwiAaiuinludusulasuiiindaiidin
Faquszasd ilonaneauildinluiidguandilunsdaaduguam wasiilednwmseiunisseusy
malszamdudavasmanildinluuiieuivaaiiigasevaluaiaadasauning

FnnsAnw oraadasiiindunmsidodumameuazmds 91y 18-30 T $1uau 30 Au FIdernisuan
waglioranasinstugnanti 2 gus wuuduudviuuulssdiumssensumassamduda taglduu
U5zl 9-point hedonic scale $IUAULUVUTIYIYANYULLALLUUTZUANG

HAN15ANEY Nan15UsEiugae 9-point hedonic scale wuiwanUldinlaudnzuuuniedu
SrunuzUsing ndu e wasarmmeuTliuanaIngnInuA warliezuuuadsduiloduia
gandgnsnuaNetsiidudAmeadd (o = 0.030) KaNFUTEHLLUTUTIIgaN BN UL
Winlofinzuuuededudnvarusing 3 ndu sauni uasdofudaliunnianngasmueu ua
nan1sUsziuLuUszyananuImandildinluidaziuuedsfuanunig mnady aames
Aty uazanunaundesliuandnaningnsriugy wazdiazuuuadefuAL (p = 0.003)
wazAUVU (p = 0.032) geningasmivanegelitud1Ayeata

ayU Wenanenaunldin ez Usiiunraweuveseranasinslagly 9-point hedonic scale wui
fanueuduilofuiavesnanuildinluuginisaiigasmun uianureududuliuensstu
FeltiBussenednune wuiilanuveunndulsiumndnaannmandigasaiugu wazilel i3S sy uana
wud danuveuiuanuvalarauniivresanUrldinlungindmanignsniua HansEne
G Ries mﬂéfaqmimémLLasﬁwmmmiLﬁaqmmw pslfuutssiiumsseusumesanfivg 3 wuu
Wielvilstouafinsoungu

Do

1dfgy waUn ANl 91113539 NMIRdeuNUTEA AN

]
[

WUSNSURAYaU Yogney Useiasyns

a

e

ANZEAVLIYAIENT UNTINENFYTIT Yay3 Usenelng

E-mail: piyapong@go.buu.ac.th



99
Bu J Med Vol.11 No.2 July — December 2024

Production and evaluation of taste acceptance of spinach steamed bun in

healthy participants
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Health, Nonthaburi, Thailand

Abstract

Introduction: Spinach is rich in nutrients. However, studies related to spinach in terms of diet
therapy is limited.

Objectives: To produce spinach steamed bun which has health-promoting properties and to
study level of taste acceptance of spinach steamed bun compared with controlled steamed
bun in healthy participants.

Methods: Participants were 30 healthy males and females and aged 18-30 years. The researchers
produced the spinach and controlled steamed buns and then the participants tasted randomly.
The participants assessed taste acceptance using a 9-point hedonic scale with a descriptive
evaluation score and just about right scale.

Results: The 9-point hedonic scale showed that appearance, aroma, flavor, and overall
acceptability scores were not different between the spinach and controlled steamed buns, but
the texture score was significantly higher in the spinach steamed bun than in the controlled
steamed bun (p = 0.030). The descriptive evaluation scores showed that appearance, color,
aroma, flavor, and texture scores were not different between the spinach and controlled
steamed buns. Moreover, the just about right scale showed that sweetness, saltiness, aroma,
extreme flavor, and flavorfulness scores were not different between the spinach and controlled
steamed buns, but bitterness (o = 0.003) and toughness (p = 0.032) scores were significantly
higher in the spinach steamed bun than in the controlled steamed bun.

Conclusion: After production of the spinach steamed buns and evaluation of taste acceptance
using the 9-point hedonic scale, it was found that attribute of the texture of the spinach steamed
buns was higher than that of the controlled steamed buns. However, other attributes were not
different among groups. The descriptive evaluation score showed that all attributes were not
different from the controlled steamed buns. Lastly, the just about right scale revealed that

attributes of the bitterness and toughness of the spinach steamed buns were higher compared
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to the controlled steamed buns. Findings suggest that in the production and development of

healthy foods, using three questionnaires is recommended for receiving extensive information.
Keywords: Steamed bun, Spinach, Snack, Sensory evaluation
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6—
5
4
3
2=
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0 | |
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9-point hedonic scale

1 a
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