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Abstract

This research aims to develop healthy pandan custard by replacing coconut milk
with cereal coconut milk. The treatment that received the highest sensory acceptance
from the sample group was treatment No. 3. Ingredients include; cereals coconut milk
20 ml, coconut milk 20 ml, egg 14 ¢, pandan juice 24 ml, sugar 14 ¢ and corn powder
4 ¢. The color of the custard product was green-yellow, the color got from pandan juice
and rice bran oil, which is a component of cereal coconut milk, and has a pH value in
the range of 6-9, which increases with the storage period. The product is stored in the
refrigerator for no more than 7 days. The viscosity and water activity content affects the
stability of the custard. Microbiological quality studies revealed that the total microbial
amount was less than 1x10° CFU/g and Escherichia coli was found to be less than 3
MPN/g. which is in accordance with food standards for microorganisms that predate
disease. The nutritional value, it was found that it provides an energy value of 239.63
kcal, higher vitamin E and potassium (K) than the control. In addition, it was found that
the saturated fat content was lower than the control formula, which was beneficial to
the health of consumers by reducing the risk of high blood pressure, diseases of the

cardiovascular system.
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Table 1 The color of pandan custard products

Color Treatment Day 1% Day 3 Day 5 Day 7
Control 54.15+0.07  54.17+0.04°  54.90+0.39°  58.82+0.46°
g No.1 64.44+0.00  64.56+0.05°  64.62+0.02°  64.70+0.03°
No.2 59.97+0.01 60.22+0.15°  60.40+£0.03°  60.74+0.07°
No.3 57.21+0.02  57.66+0.19°  58.07+0.08°  58.37+0.13°
Control  -11.44+0.01  -11.44+0.05°  -11.42+0.05°  -10.710.12°
§ No.1 -10.97+0.02  -10.85+0.08°  -10.75+0.03°  -10.93+0.02°
° No.2 -12.16£0.01  -11.47+0.00°  -11.79£0.00°  -11.62+0.04°
No.3 -12.18+0.05  -11.98+0.08°  -11.79+0.00°  -11.61+0.05°
Control 22.00+0.05  21.52+¢0.24°  22.44+0.18°  21.94%0.19°
. No.1 23.22+0.02  23.67+0.05°  22.33x0.04°  22.65+0.05°
No.2 24.47+0.00  2456+0.21°  23.83+0.01°  23.44+0.04°
No.3 20.52£0.10  24.74x0.02°  23.94+0.02°  23.78+0.04°

“a-d” with different superscript letters in the same column indicate significant difference

(p<0.05) “ns” with non-significant

AN dunsa-ua innsvadeummILIunTR-Ua 19 3 gns Wisuey
Augnsmuay wuiilududl 1gesi 3 SAnsa-lua (6.94£0.39) sliiumnsnafugnsniugy
(6.64+0.01) pgnsiltivdAyNINadA (p<0.05) (Table 2) mmﬁ'mmﬂgmﬁ 3 JAUNENTDING T
anegluvimnamnnnitgnsdu q iefudmelumeidussorina 7 Ju wuirAinsa-ua fie
diusnduuandliiiuindsvendanudunsnanasdsainsiesuees Raghavendra uay
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Raghavarao (2010) na1131AIMsILTUYeensa-lua 910 6 1Wu 10 dewaliodaturesnyill
wadessaiudldemsAulidunaiuiunia 7 A wmsizassinlrdaeinnisuendule

Control No.1 No.2 No.3

Figure 1 Pandan custard products

Table 2 pH values of pandan custard products
Acid-base (pH)

Treatments
Day 1 Day 3 Day 5 Day 7
Control 6.64+0.01° 7.34+0.10° 8.55+0.66° 9.85+0.73°
No.1 8.21+0.57° 8.66+0.08° 8.59+0.49° 8.72+0.17°
No.2 7.95+0.34° 8.52+0.19" 8.86+0.07%° 8.91+0.12°
No.3 6.94+0.39° 8.47+0.04° 8.55+0.04° 9.97+0.20%

“a-d” with different superscript letters in the same column indicate significant difference
(p<0.05)
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Escherichia coli ffean31 3 MPN/g (Table 3) §udulunuanmsgiuemsaiugduniafiviilv

naulsa (Ministry of Public Health, 2003)
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Table 3 Quality of pandan custard products

Quality/
Day 1 Day 3 Day 5 Day 7
Treatments
Viscosity
Control 1986.00+£12.17°  2107.00+10.00°  1992.00+5.30° 1975.33+51.73°
No.1 3974.67+30.02° 1977.33+11.02°  1866.00£41.33°  1875.33+16.65°
No.2 3933.33+4.627  1972.67+15.14°  1836.67+13.61°  1912.00+8.72°
No.3 3966.67+2.30%  3316.67+11.93%  1982.00+11.14°  1976.67+6.11°
Water activity
(aw)
Control 35.33+0.22° 46.77+0.21° 50.40+0.45° 54.22+1.20°
No.1 48.02+1.99° 46.09+1.56° 50.11+2.09° 52.30+3.21°
No.2 42.64+6.90° 44.09+2.22° 46.22+0.98° 51.11%+2.30°
No.3 45.56+5.70° 44.09+2.21° 48.90+1.22° 54.00+0.98°
Microbiological
Total plate
count (CFU/g)
Control 4.1x10? 4.8x10? 5.2x10? 6.6x10°
No.1 3.3x10? 4.5x10? 6.9x10? 7.3x10°
No.2 1.2x10? 1.4x10? 1.4x10? 1.7x10?
No.3 3.0x10? 3.8x10? 4.0x10? 4.4x10°
Escherichia coli
(MPN/g)
Control <3 <3 <3 <3
No.1 <3 <3 <3 <3
No.2 <3 <3 <3 <3
No.3 <3 <3 <3 <3

“a-d” with different superscript letters in the same column indicate significant difference
(p=0.05)

n1sAnwIRuAuAIMIlaTLINTg Nudrdenluneansaiuauly Wy 245.86
Alawnaed Gegeningns 1, 2 waw 3 (23193 235.78 239.63 Alauand) MUEIFY LazHUII
3 gns filuduisnigaseuay Taensuilnaensiisllududusiezananandedunis
Winnngludulufoniound wavuenandsdwmairessuuuitlauagvasaion lnan1suilan
TsfudusrazaetuUSIa HDL Sndne (Samaisong, 2020) LagNuIa 3 gns dnndiud
geningmsmuny Inednndudtevinlvisnsndeamesnsifnlsaaonidon aues uazviilaana
(Itsomkaisri, 2021) uonandidanuini 3 gns flnuvadouganiigniniuay (Table 4) 990
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Table 4 Chemical composition of pandan custard products (100 ¢)

Chemical composition Control No.1 No.2 No.3
Energy (Kcal) 245.86 231.93 235.78 239.63
Carbohydrate (g) 23.88 21.64 22.24 22.84
Protein (g) 3.57 2.05 2.48 291
Fat () 15.12 15.24 15.21 15.18
Vitamin E (mg) 0.15 1.21 0.94 0.68
Potassium; K (mg) 19.12 45.95 45.95 45.95
Saturated fatty acid (¢) 13.39 3.31 5.83 8.35

NaN15UsEUAMAMNUsEA MU

Mnnsveaounslszamduiavesdsvelumedis 3 gns Wisuifisuiugnseuay
wuihanuveulnesmvesdevesdieia 3 gas lduandrsiugasmuauetnaiitedidy
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Wesidud) fazuuunumeulnesugsiian (7.64 + 1.10) uasuaneinaangmsi 1 uaz 2 egnsd
Hyd1Agyn1eana (p<0.05) uarmﬂﬁyl,ﬁaﬁmmmmmu@mé’mmﬂumiazﬁm laun dnwely
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Table 5 Sensory score of pandan custard products (n=30)

Sensory Amount of cereal coconut milk in pandan custard

attributes Control (0%)  No.1 (100%) No.2 (75%) No.3 (50%)
Appearance 6.60 + 1.36° 684+ 173"  730+1.23°  7.44 109
Color 6.82 + 1.49° 6.62 + 1.73™ 7.08 £ 1.51° 7.32 + 1.08%
Smell 6.72 + 1.51° 6.40 + 2.04° 6.42 + 1.86° 7.40 + 1.13°
Taste 6.96 + 1.43° 6.60 + 2.01% 7.20 + 1.47° 7.36 + 1.23%
Flavor 6.94 + 1.41° 6.56 + 1.72° 6.94 + 1.53° 7.16 + 1.32°
Viscosity 6.88 + 1.60° 6.44 + 1.68% 6.92 + 1.35° 7.28 £ 1.31%
Overall liking 7.26 + 1.32° 7.02 +1.72% 7.04 + 1.40° 7.60 + 1.10%
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“a-d” with different superscript letters in the same column indicate significant difference
(p<0.05)
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