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Abstract

The objectives of this research were (1) to develop healthy Thong Ake by reducing
fat, sugar and supplemented cereal in Thong Ake, (2) to study consumer acceptance on healthy
Thong Ake, and (3) to determine nutritive values of healthy Thong Ake by chemical analysis.
Three standard formulations of Thong Ake were investigated by using sensory evaluation (9-
point hedonic scale) in terms of appearance, color, taste, odor, texture and overall acceptability.
The results showed that there was a difference in sensory preference scores (p < 0.05). The first
formula was developed by substituted cereal cream instead of coconut milk. The results showed
that Thong Ake with cereal cream formula was a difference in sensory preference scores (p <
0.05), compared to coconut milk formula. In addition, Thong Ake with cereal cream formula was
developed by substitution with 50% and 100% mung bean instead of egg yolk. The result was
found that 100% mung bean replacement formula was a difference in sensory preference
scores (p < 0.05) from the others. After that, Thong Ake with cereal cream and 100% mung
bean replacement was reduced amount of sugar by 30%, 35%, and 40%. The result was found
that 35% decreasing sugar formula was a difference in sensory preference scores (p < 0.05)
from the others. The chemical analysis of Thong Ake with cereal cream, 100% mung bean
replacement and 35% sugar reducing formula was lower than standard formula, in terms of

total energy, amount of carbohydrate, protein, fat and sugar.

Keywords: Healthy Thai desserts, Thong Ake, Acceptance
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