236 2.0, 17 18 atluf 2 : woemen - Ronen 2567 (C

RMU. J. 18 (2) : May - August 2024 &

o Y A da v W
ﬂ’]‘swmuﬂﬂ’]LL’V\Iﬁ@]WiBN@]Nﬂud?%wa“?’a\i‘l‘ﬂ‘iﬂﬂa?ﬂﬁau‘ﬂaﬂ

Development of ready-to-drink fresh coffee with canvendisn banana syrup

UM RONIG

Napapha Homhual

sainmeluladuasfiatzmstsznavens eadneneaasuaumalulad sminendemasgmess
Culinary Art and Technology Science and Technology Phetchaburi Rajaphat Universitry

Corresponding author, E-mail: napapha. hom@mail.pbru.ac.th

UNAaLa

N o aAa v 2 £ A Ao [3 A R v
ﬂﬁ’mﬁﬁadﬂﬁWW%’m’lLLWﬁ@WNﬁ’J%WﬁN"H@@VLSﬁUﬂﬁ’JH‘WBNVIBGW?@N@N HIDUTTaANA 1. [INFMINFATMUNEANTDN

Q L1}
|

faiifidunanaadlssundrevasmes 2. Lﬂaﬁﬂmmimam%’mm@”U%Imﬁﬁm'awﬁmﬁmﬁmLLWamw%’amﬁmﬁﬁdmwamaﬂﬁu
néaavasmas way 3. Wiafnmgmemdnmnmaresndasrinunaandannaifidunsasssundiavaamadldamsid
sioil munildiduseriugladadh Afimamssduna fa maldasasinm 14-16 wifl igomnRgeris 200-210 asenaides
ludauseshndranamashaviuidulesundaanoamasldanan NAALNANGN 500 NTH siosheanaauas 100 n3u
fenemamau 76 sanuang lunaisemunaendanfsfifdunanzanhidanndronaanas agldiamassuunondml
Tneldlasundaemasma ludamdau douas 5 10 15 20 uas 25 neunBanasidugn wuh gialnediansitoelamunan
dldlesundaenosmas Jouas 15 mnﬁfj@w othaflitushfaumastia (p<0.05) way Tusugmiemalamnms wuh Muam
néhEvaNmamIaNas 1 170 1579 180 aAaas sindsans 190 Alounnss Lo 15 n$a e 42 n$u wasiuBanos
Tovdiem 10 fadn3n evengmaiusnm yinmfusnm 2 dew figaumniiias W‘udw@’ﬁmﬁuﬁa‘ﬂ?mﬂuvtﬂmmmmgmmﬁmﬁmsﬁ

7z Mupen

e mulan, musanawusledadh, naremaamas

TULNANN 13 QNﬂ’lWWEg 2567 LLﬂwL"Iﬂ_IWﬂ'J’]N 22 WNIN8W 2667 FRUTLLNANN 22 NI 2567

Received 13 February 2024 Revised 22 April 2024 Accepted 22 April 2024



AN 8. 17 18 alfufl 2 - wouman - Sane 2567 237

‘ RMU. J. 18 (2) : May - August 2024

ABSTRACT

The objectives of this research on development of ready-to-drink fresh coffee with cavendisn banana
syrup were 1) to study the formula of ready-to-drink fresh coffee with cavendisn banana syrup, 2) to study the consumer
acceptance of ready-to-drink fresh coffee with cavendisn banana syrup, and 3) to study the nutritional value of ready-
to-drink fresh coffee with cavendisn banana syrup. The research results are as follows: the coffee used is Robusta
variety. With a medium roast 14-16 minutes at a final temperature of 200-210 °C. For the banana syrup there is cavendisn
banana is used to make a cavendisn banana syrup obtained from 500 grams of ripe bananas per brown sugar 100 g.
The total solble solid of syrup was 76 ’Brix in the cavendisn Research of with cavendisn ready-to-drink fresh coffee with
cavendisn banana syrup will use the Americano brewing method by using cavendisn banana syrup at the ratios of 5,
10, 15, 20 and 25 to replace the amount of boiled water, it was found that consumers were satisfied with fresh coffee
containing cavendisn banana syrup at 15% with statistical significance (p<20. 05) And in terms of nutritional value one
bottle of ready-to-drink fresh coffee cavendisn banana syrup, containing 180 ml, gave 190 kilocalories of energy, 1.5
grams of fat, 42 grams of sugar, and 10 milligrams of sodium. The age two months at room temperature, the microbial

aspect was by the community product standards of the Community Association of Black Coffee.

Keywords: Fresh Coffee, Robusta Variety, Cavendisn Banana
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Sensory Light roast Medium roast Dark roast

characteristics coffee coffee coffee
X +SD X +SD X +SD

color 6.00 + 0.86° 7.50 + 0.33° 7.40 + 0.63°
smell 6.80 + 0.27° 8.00 + 0.44° 7.80 + 0.65"
taste 7.00 + 0.80° 8.54 + 0.23° 7.85 + 0.39"
Overall 7.00 £ 0.14° 8.50 + 0.42° 8.10 + 0.81°
preference

Means values in the same row with different superscripts are

significantly different (p<< 0.05)
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Table 2 Percentage of substituting for Homthong banana syrup

Percentage of substituting for Homthong banana syrup
Sensory
0 5 10 15 20 25

color 8.00 + 800 + 823 + 840 + 833 + 810 +
044" 0.39" 0.56™ 0.65° 0.54" 0.66”
smell 7.50 + 7.66 + 778 + 836 + 800 + 763 +
0.56° 0.73° 0.59° 0.55° 051° 0.65°
taste 6.95 + 746 + 7.96 + 816 + 7.60 + 6.80 +
0.87° 066" 0.92% 0.88° 0.90° 0.70°
Texture 6.90 + 750 + 8.00+ 8.20+ 7.80+ 750 +
061° 0.65° 076" 0.39° 0.42° 0.97°
Overall 6.85 + 776 + 806 + 826 + 800 + 6.98 +
preference 0.44° 0.78™ 0.75" 0.65° 0.54" 0.55°

Means values in the same row with different superscripts are significantly different

(p< 0.05)
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