M3aTHeuaziau Jlageamnsal lunssusunyudugd auinemansuazinalulad | 117

AnautAvIIUsENIsvesHnnaksiiIunsviuianeldluamis
neangliomslunausinfu

ugyeyn ATsETing’ gilwn dudneduns’ dwswug quy’ wyanssa ysdad’

UNANYD

finveufudruusznaunislusmsmaeliermsyiatunauvesaulve Jesznaudie
dunaumdn A ndaeivi loun finves idelidau daane wesihifuiiy gniavilfanuazdu
nanlavidon nsldilnnesaninsaansseznanlunswisuuasfinanuazanlunisuan msised
IvinsiSeuifisunuantiunssenisvesiinneasdiiiunisyiusi 2 38 fie msvhursuuuriures
ﬁqquﬁau%au‘uwﬁw 170 ssrwadva sns1nslvavesamsasdi 75 % wavdasinislnavesonnie
Asl 100% wagmsviusiauunafionmgll 60% Wuran 9 Halus unseusnenzinssvuIn 100 WA
WUINITULALUUNURBY Tdiainiseuwmitesnituasinliainuaine  (L*-value) Lag AR
Wudunsuazdmies (positive a*value, b*-value) maqﬁﬂwaaauLLﬁﬂﬁQQﬂdwﬁﬂwaqmﬂmiamﬁqLLUU
017 (p<0.05) wazdlmuTutiosndn (6.82% uaz 11.33% Auddiu) way a, tounin (0.28 way 0.45
AudeU) Usinaswesudsiiazansldvesiinnoseiiiiunisyuianuunudes wnninfinvewedinay
AsTUFILUUAA (3.00%Brix waz 3.16%Brix) Hnvesnsiidunisvuiauunudesasldnailunis
avans 0.37 wift Hesniritavesdiriiunisyuiauuunnddldiae 0.47 undl wazdloldihitnvemwsiile
Mnmshuwisuamasnlflumssdaduemamsameliemsdnagueiedu dwiugtisumanu
wliofl 2 Tudmadnunsiin

AAAgY : WnVos MIILRILUUNUNDE Nsviwiawuuain a1msnisasliemstunauyiniy

T wangasavnssumans Ay Imemaniuazimalulad uviineragsivanilageainsal lunssususigudud
5’01/]5’6]1/%1/5717 manunyal@vru.ac.th , home _ecovruZ2@hotmail.com
2 gulavuins 1ssweuasssumansiaaunsngsd  e-mail: benjapun@hotmail.co.th

* gfﬁww‘wﬁn e-mail: manunyal@vru.ac.th



118 | U9 12 adudl 3 (fueneu-suAu W.a. 2560) gy AMTseRvinduaa

SOME PROPERTIES OF DRIED PUMPKIN POWDER FOR USE
IN ORAL BLENDERIZED TUBE FEEDING

Manunya KhamwachirapithakﬁSunisa Suebsayjan'

Umpornpan Sukchoo' Benjawan Brurawat”

Abstract

Pumpkin is one of main ingredients in Thai’s blenderized tube feeding; are banana,
egg white, pumpkin, chicken, sugar and vegetable oil to be cooked and blended thoroughly.
The use of powdered pumpkin can reduce the preparation time and increase the ease of
production. The aim to research were compared some properties of dried pumpkin powder in
two drying methods: 1) the spray drying at 170°C, the flow rate was 75% and the air flow was
constant at 100%. 2) The tray drying at 60°C for 9 hours and then crushed sieve with 100 mesh
sieve. It was found that the spray drying takes less drying time and had the brightness (L* -value)
red and yellow values (positive a * -value, b * -value), were higher than the tray dried pumpkin
powder and less of the moisture content and a. (p<0.05). The soluble solids of spray dried
pumpkin powder were more than the tray dried pumpkin powder (3.00°Brix and 3.16°Brix), had
taked 0.37 minutes and 0.47 min to dissolve, relatively. Also The tray dried pumpkin powder
was used to the oral blenderized tube feeding for type 2 diabetics, it still looked good
characteristics.

Keywords : Pumpkin powder, Tray drying, Spray drying, Oral blenderized tube feeding
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1. mawssuingaviinneavaniielflunisudaiinnesns tilanesiugd (aa1aan)
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2. wanfnnens Insllspufisunssuiunsinnii 2 35
2.1 NSRS UUNWURBY (Spray Drying) ﬁqmmﬁau%@uﬁmrﬁw 170 pergaidod
$n31n1sinaretemnsasil 75 % wardnsn1sinavetainiansdl 100 % @INNANITNAABUANTIY
\Jous) Tneldiedos Buchi Mini Spray Dryer
2.2 MINIAILUUAIA (Tray Drying) Imﬁimammuamauw 60 parwaldea [Wuaan
9 lue uadhegnaudunseuruAzULNTIVLIA 100 W (mr;Ju 2549)

3. 15923 ANEN AT NIANEA NI M THITILE Tar1AfeLATeq color meter (@7o
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TarunisliermsiifissiuamuBes 45 ssmwadoa wasUssidussduaudy (Intensity) 204
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QNLLNumwmaﬁLLUUEjuaugiﬂ:l (Completely Randomized Design; CRD) NSIATIER
ToyalasmAnadsuariinseinnuulsusulngds Anova LagmarsuAne19siae Duncan’s New
Multiple Range Test way T-test fiszdupinudotiu 95%

NaN15338
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Wuilnneswanigisnisviuiawuuann (Tray Drier) A8 (L* = 55.13, a* = 2.53 , b*= 54.01) LANAN
aéwaiﬂﬁﬁaﬁﬂﬁ’mﬁuﬁﬂwaaﬁgﬂm’%emﬁawémLﬂuﬁﬂwmmé"gﬁ%msv’iumuwuwuﬂ% (Spray Drier)
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Wiy 0.70a3u 78.07% 7 4.08%Brix Twwlthnnnirfinveanafigniesiondmdutinnoms
FeFEnsvuRsuuunulosBailen a, Wiy 0.98 AMNTY 96.15% 71 3.16%Brix
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AW 2 HAMBIIINNTYIMAT LUUDALAZ L UUNURBY

A15AEANBAINIDNITV I ANSAsANENIDYIN
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AMENUR Annaavian Annaans
Tray Drier Spray Drier Tray Drier Spray Drier
Ad - L* 55.13 +0.25% | 60.63 + 0.34° 63.20 + 1.00°° | 67.88 +1.16 "
a* 253 +0.21°¢ 293 +0.22°¢ 5.16 + 0.23 °° 8.11 +0.74*"
b* 50.01 + 030" | 61.21 + 1.18° 48.00 + 0.55*® | 5273+ 123"
aw 0.70 + 0.03 ° 0.98 + 0.00 ° 0.45 + 0.01 * 0.28 + 0.00 “®
MR (%) | 7807 +0.25° | 96.15+290° 11.33 + 0.35 6.82 + 0.09 “°
OBrix 3.00 + 0.00 ° 3.16 + 0.25°
nsazane (Wi 0.47 +0.04 ° 0.37 + 0.03 °

wewe Snusiiuildnisstuluuuouey mnefguandifiuandatusgisidedfamieada
(P<0.05) veuUisuisurasanuasiinnounaiuaziinnanai 2 33
Snwsshfissilugisnsiuluiuiueu vanedsantifiuaniatusgaiifoddymaada
(P <0.05) vesilnnaswuaiia 2 35

= b o & a A o w wi a A
ad 4 ansnsangliemsdusaguuilaau dmsudieiumauied 2
Pldilnnesmsiiniunisouliwuuain (¥31) wazgnsvigninadadugnsniuau @)

M19197 2 AN INEANYeeIMsENagliemsliaaN dmsudUliuminuyiind 2

amnsn1eane lianssinny

ANINNINIBATN —

gnsnsnlng (R) gnsdnagy

L* 70.63+0.15 ™ 60.87+0.30 ™
a* 2.50+0.30° 1.00+0.10 ©
b* 46.67+1.10 ™ 45.57+0.30 ™

91N Ia (mU/min) 57.30+2.52 133.83+3.17 °
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duvsinamendefiavaredutesnitvesdayuduazang (2556) Ae 8.08-11.85%Brix uavdenAdosiu
fvs1nsal uazamy (2558) GednwinszurunswdniinnesnaielfiluingAulunisiamndefusi
wdsomsiluieilnnesiv uawile finvestsanuy 45-60 unil) warisnmadsuiofinneaiisly
Snwazilbindarsazarevioudluarisazatonsndnin 0.1% uiu 15 uri niewtluaisazans
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5-7 s Insnmunnueaiinnewsdilidian L* agsewing 69.17 - 75.43 A a* ogszming 0.26 - 4.14
WAzA1 b* 9Y5ENIN 61.42 - 65.58 UUTNAUNANARTINNBIHT 6.08 - 8.79 % uazaNMIANYILATIATIN
finvn991nndes SEM vasiinvasusfitusuuisiionmnd 60-70 ssrmiwaideatiulassaisvesilimes
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bound polysaccharide +ina1nn15:aa1R Luduas Sadaiuwiy fﬂzﬁm’mmmsalumsqmﬁwﬂa”‘uum
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