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Abstract

The objective of this research was to study the suitable amount of Chaya juice as a substitute
for water in Mantou products for health Mantou products. Chaya juice was used to replace the water in
Mantou at 25, 50, 75 and 100 percent by water weight. It was found that when the concentration of
Chaya juice increased by 50 percent, the brightness (L*), greeness (-a*), moisture content value and
specific volume. On the other hand, yellowness (+b*), percentage of carbohydrates, fat, protein, nitrogen,
fiber, ash, especially DPPH antioxidant activity analyzes were significantly lowered (p<0.05). The assay
was 6.40 ¢ TE/100 ¢ and the total phenolic compound was 63.52 mg GAE/100 g. There was an increase
in the quantity of both of these found in the Mantou supplemented with Chaya juice at the heart of
development. Moreover, it could be developed for health food products as a healthy alternative or
called functional food for those who are looking for protect their health by eating a diet high in antioxidants
and phenolic compounds, while the cost pricing to achieve a cost-effective production, it is found that
The cost of production is 54.09 baht, production cost is 35 pieces and the price is 1.55 baht per piece.

Therefore, the development of healthy Mantou products by supplementing Chaya juice can also be

developed into a product that offers great benefits and as a healthy alternative food product.

Keywords: Steamed bun (Mantou), Chaya (Tree spinach), Healthy food
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w93 (80 U sio 1,000 NTW)
thmanse (25 U sie 1,000 )
1o (14 v Mo 500 N3N)

WY1 (72 U sig 1,000 nSw)
WnY1e (50 U sig 1,000 nSw)
FAuFUYUIngAU
Ause/\Tamas/mdnnseiniaie

FAUFUY UV

AnTIAFTUYIUADYY

(40/1,000) x 500=20
(55/125) x 7=3.08
(80/1,000) x 3=0.24
(25/1,000) x 75=1.88
(14/500) x 4=0.11
(72/1,000) x 25=1.8

(40/1,000) x 500=20
(55/125) x 7=3.08
(80/1,000) x 3=0.24
(25/1,000) x 75=1.88
(14/500) x 4=0.11
(72/1,000) x 25=1.8
- (50/1,000) x 290=14.5

27.11 41.61
8.13 12.48
35.24 54.09
1.01 1.55

N13AMUATIANYIBEINTAITUALAIRINNTS
Frunmadunuemiilonastiinyen 1 gns wan
16 35 %u s9AFuYU 50.09 VM IAWBTY 1.55 UM
wdnundaae Taefmunendesaranuesiunu
mswAmhfudosas 35 fafusasmeveaviiilng
wudnen ansnseswheldlusasetu 5 v
fdvidn 50 n3u wazidlewIsuifisuundn Sl
villmidswieluresnainialu wut 1 3 thwiln
50 n¥u fsreneerotiu 9 uin deunsiauadadas
viulonasuingen Jadusumaiidmiugaula
Usznaugshuiieaiunandasiomaftegunin s
HAIINNITATUIUGUNUNISNEALAL AMUATIAIUY
ansauandliifiuanuduaiiumsndansiuloadmiy
\undnsusiviiulondeguninled

aAUsBuaraTUNANIIVY
v A <) &
nsAnLdiangnsvesessa [6] lWugnsiugly

v

nsiaEansusirdulaasuidnverdmsudu

v

HaRSuvIUlWTIGguan Fagmsildl

o

NYULTALANAN

mnqm?iu q o inauwuUTunewden (straight
dough method) finasdunasynee1sTmiy [18)
nsusinudsaslduinesiuaudy 2 wh esorned
I8isunailiisnn Svunadnlveainanoru Weuls
wihwazdiamilen Tuguie fduiadeuis $dum
fnduBadidnies savaudnies Tannjuvien
Lﬁumamﬁmﬁmﬁﬂmﬁmms%’wizmuﬁummﬁﬁﬂ
Suussmuiluavnsievdn antuundnsmeasday
wsUSinamslihiinmemaunuiazenn Yeuas 25,
50, 75 wa 100 Yestmdninui YSunashdinunen
Zaay 50 TagtwiiniAndusnsduvesidinuen
sothavenwiniu 145:145 n3u I8suasLuunREey
mwizmwﬁuﬁammﬁ'qm
nsnageuUANENUANIINIEAIMNUI N5y
drinwnemaunuiluniulaafinainlnsiulaad
nssmnetiosas iesaniimenivsinamesuds
ﬁy'wmﬁazmaiﬁqmd%ﬁaLﬁauﬁ’umﬂsﬁfwasmm 1oy
HUsHnsINNe 3.88 gnurAfiruFunsiensu Javinli
Snwazidodufavomiulaafiamuudafivuniy
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Womhlanuuuasdamumieunniu definsiiuih
Knvienasluiinavinlianaanuadng (L*) wazaAranady
387 (-a%) dAnanaavinnu 70.09 way 1.89 AuaIAU
dumpnududivdos (+b% fanfiaturindu 35.66
n1snaaeuAnauTAniIuainud Youay
Usinuvesnautiniaadfaifiuminduaingns
g 1A prstulansn lostu Tsiu Tulasieu e
waztoduTuSosay 53.96, 2.22, 5.61, 0.90, 0.04
way 1.12 audidu daunan1sinseignidiu
9ULadasy DPPH assay Wiy 6.40 g TE/100 g Uay
ansUsznauTluedniavan iy 63.52 mg GAE/100 g
Fenmautinianaiive 2 o 47w lundedaeiviulo
w@sunendutilavesnswaunansasiems
Beguam Lesnaniliudduues aiges [14] Ald
Anwamgnenmaeiiosiu qrsdusyyadaszues
ATANARNYILINUIN @1TanaRnvIedusuuiuedn
Hanungaaail 79,34 fadnfuauyansaunadndeniy
asafn Uunauvanliusssdienuagegail 35.61
fadnSuauyameiusonsuasain uazanmsfinm
qmé@ﬁuauaﬂa@aisﬁw DPPH free radical scavenging
wuth msafainendigrsiueyyedasygeanlnesio
IC,, Wiy 11.58+2.19 fadinSusiofladfns Jedewali
nanfuamsiulasifnsenfiaudululdiavdy
m‘msﬂmaLﬁamﬁaqmmwﬁaﬁﬁaﬂﬁujﬂ gmsileridu
dmsuiiidesnstiestuguammienisiuusenuems
Aflansdueyyadaszgeuazaisusznauiiuedngs
satanansAnwiitldanunsnilududoyafiugiu
dmsunsanndadaeisiuladlivarnvans uaziii
WiiussTovtidulnrunnisinndstusioly
defimsimuadnsasiemadauniniuan
ﬁ%ﬁa%&ﬁﬂmmiaam%UmémﬁmsﬁwﬁuimLﬁ%ﬁﬁwﬁmﬂm
Lﬁaa%’wmmL%aﬁuiﬁ’l,m'@Uwﬂaumiﬁau%mém
wilaasudnen@anise %ﬂﬁmamwuaaumm
vanuslinnseenunansasimsiulavasusdnenen

wazlivewalunisidendefie feansuandaeiduly

sugaurmslaruinig lnevsiulamdaegluuszamues
yussloth (steamed bread) fiflgnuAmidlasuinis
#1 $neandeyaves Dietriffic [19] finanain msfiansan
entorunilafioguanw vustls S1uau 1 ushu (25 n¥)
msEndanuiiuvietieendt 100 Alaunaed wasd
Unaledeuviduvietoont 225 Gednu ey
msaundnAasiviulandagunimeienisiaiu
hifnenen annsodundnsusivundafiogunmdii
AuAmslarmsosndt 100 Alausas’ vnfinis
Fudsenu 115 (25 nw) aglasundanu wiriu 34
Alawmaes wazdvTinalafon Wiy 27.83 fadnsu
uaﬂmm’féﬁ’ﬂﬁmiﬁmﬂméfuv;uﬁm%”umsﬁ'mﬁw
wanSasivifulnueduthingmen 1 gns annsondnld
117w 35 Fu Seadunu ity 54.09 U ety
Wiy 1.55 v antuhndvuasiaeeaine
FovazvesdunuUNITHARWINAUTaEAY 35 a1u190
Srmheldlusadetu 5 v asinailsfivmnzay
Fefunsiausdasasiviulonfaunimiennai
e Judundnfusiomsmadonuasiiy
AnuvanvanedmiugRsnauam uazanunsaidu
wanFusiiieguamdelulueunan

finAinssuusenie

A UYDYBUNTEAR TOIFMARTITEATUTZ
ndunau Jaduernsdivinwildngunaasina
WaruiwazAuuzdinaeani1svinuide uay
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