14| f{’ﬁ\ Journal of Nutrition Association of Thailand (Online) Vol.59, No.2, July-December 2024 ISSN 3056-9192 (Online)

Research Article

The Development of Vegan Blenderized Diet Formula

by Using Natural Sweeteners

Penpitcha Panprame”, Akkarach Bumrungpert’, Monruadee Keeratipranon®
"Department of Culinary for Health, College of Integrative Medicine, Dhurakij Pundit University, Thailand
’Department of Anti-Aging and Regenerative Medicine, College of Integrative Medicine,
Dhurakij Pundit University, Thailand

®College of Integrative Medicine, Dhurakij Pundit University, Thailand
ABSTRACT

This pilot study aimed to develop a blenderized diet formula by using natural sweeteners and
to evaluate their sensory acceptability. Additionally, it compared the viscosity of blenderized diet formulas,
in creating the vegan blenderized diet with 5 formulas, including a standard formula with sugar (control), a
vegan formula without sweeteners, vegan formulas with stevioside, monk fruit, and coconut flower sugar.
These were evaluated for sensory acceptability by 50 healthy men and women aged 30-60 years at Dhurakij
Pundit University using a 9-point hedonic scale test, assessing appearance, color, smell, taste, texture, and
overall liking. The results indicated that the vegan formula with stevioside had the highest acceptance level,
and an average overall acceptability score of 6.6 (like slightly to like moderately). Comparing the viscosity
of blenderized diet formulas indicated that the vegan formulas are more viscous than the standard formulas.
It was able to flow completely through the tube feeding within 120 minutes and provided appropriate
nutritional value while being safe from disease-causing microorganisms. The vegan formula can be used
as an oral nutritional supplement or enteral feeding formula for patients to receive appropriate and sufficient

energy and nutrients.
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M15719N 3 NammﬁwLﬁslm:ﬁ'umiﬂau%’umaﬂs:a‘mé’ur:i'al,aﬁﬂmaagmmmiﬂuwauﬁ'& 5 gAT*

ATURKNITLBNTUIRALVDIFATD MU UNEN (Mean£SD)**

Qmé’nﬂm:

n’ﬂ(ﬂi A g@li B g@li C §ﬂ$ D §ﬂ$ E
ansuzlIng 6.1£1.6™" 5.8+1.5™ 6.1£1.4"™ 5.9+1.4"™ 6.0+1.6™
& 5.9+1.7"™ 5.9+1.6"™ 6.4+1.5™ 6.1£1.6™ 6.3+1.5™

nA 4.3+2. 170 5.8+1.7° 6.4+1.4° 6.1+1.5° 6.2+1.7°
IRTA 4.9+2 .47 4.9+2.0% 6.4+2.0%° 5.9+2 2" 5.5+2.2°
asur 5.4+2.3"™ 5.3+2.0™ 5.7+2.2™ 5.3+2.2™ 5.2+42.3"
ANuToulagIIw 5.122.3% 5.81.7° 6.6+1.9% 5.9+2.0° 5.8+1.9

* ga3 A fis gamnasguldihananie gas B fs gaviunwlildmslwanuminu gas € fe gariunu
lathenangnanm §93 D Ao gmitnuldﬁnma%daé’aﬁw LaLgas E Ao zjm'“sLmuidﬁﬁmaﬁa@aﬂmw%’n
** GUARINMNUAHAINEITRAGINUANULWIBE Y BT FANULANA19IN9aia (p<0.05); ™ naneii

lifianuuand1ansada (p20.05)

M19199 4 NS UINEUANMNRHEA lagNINAFALIZLZLIAINTT MAALR AL uUnNANgNT

SEULIA NN TUWHEN

2T BHEN U33103 500 ¥a. lnanaa (w1i)* MeantSD**

k7 £
o [

P < A < A < A ]
AN 1 AN 2 AN 3 AN 4 AN 5

gas A 62 60 60 62 61 61.0£1.0"
g§a3 B 72 72 71 73 73 72.2+0.8%°
gasc 79 80 79 80 81 79.8+0.8°"
ga3 D 80 81 81 80 80 80.4+0.6""
ga3 E 86 86 85 85 86 85.6+0.6°"

* 1JSuNmaIn1y 500 UaRRAT usiﬁgaﬂuqqmmiﬂuwam (Nutri-bag) ¢ianuU&18819 (Tube) VWA
14 French 8717 122 LGUANAT WIIUALLENINEBFINNAY 170 ITUGINAT QAN iITaIa M TVIRENATEL
Ao 60 aeAmLTALTHR

* GUARINMALM I ENEITRAGINUANULUIAT AUI8HI FANVUANA19INMIFEHG (p<0.05)
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@13197 5 gudmilnzinsvesesdunsugasIunuldiiaangmanu

, A mm‘sifuwaugmﬁiun%
#1391%136 100 Naaans o
Taviaananrm

WaTNwsrae (Alauaassd) 53

lagin (i) 1.22

Tds@u (n3w) 2.70
aslulaiasa (n3w) 7.79
loams (n3W) 0.68
ladow (Hadnsw) 24.74
Twunsugon (Jadnsy) 55.40
Janduie (lulasniv) 3.017
Jandind 1 @afnTw) #eanii 0.030
Aandind 2 Hadniw) #auni 0.025
wAaLTaY (NafnTa) 10.44

wan (JafnIw) 0.11

tayalnvuinis (Nutrition Information)

qmrhmdmmmidamsﬁw'ﬁm?q 3 1 94 (300 Hiaddns)
Amont per serving : 1 bag (300 mL)
WA 160 flaunasi
Energy 160 Kcal

uuuuu

lushustavan (Total fat) 3.5 n. () 5%
LB (Saturated fat) 1.5 n. (g) 8%
AoLaaMasaa (Cholesterol) 0 un. (mg) 0%

TusAu (Protein) 8 n. ()

anslulawsaianun (Total carbohydrate) 23 n. (g) 8%

Jﬂmaﬁwuﬁ (Total sugar) 3 n. (g)

Toiisy (Sodium) 75 un. (mg) 4%

Twunaldey (Potassium) 170 un. (mg) 5%

*fppavupamsnidnso s Tudmiuaulne MinmseInswdsewriuaz 2,000 flauraad

(Percent Thai Reference Daily Intakes, based on a 2,000 kcal)

311 qun‘[mmmsmaammsﬂuwaugm&mﬂdﬁ']mamﬁ']mm
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