21sa1SIVUINATUIATUDONSSU

UR 2 aUUR 2 NsN1AW — SUDNAU 2561 UKINgNEuInATUTATSPUIAAAULN

[ a Qo 6 1 3
miwmmNamnmmﬁnﬂaaLmuﬁugﬂna@msan

~ 1 o ¢ 1 A L o
Z‘!i'liim VAN LA AU D E\?lﬁa\‘]ﬂ‘i

NN A WL LATERINGMT YRINLNRUINAlladITUIAREIWIT, ABBRLAN, WWaglrd 50200

FULUNANN 11 a8y 2561 @aLITULNAIY 10 TUINAN 2561 WHELWIBAW LAY 30 LUBNEY 2563

© 2018 Rajamangala University of Technology Lanna. All right reserved.

o 1
unaanga
o & ae Aa A o A o ¢ . X o A
jﬂqﬂiza\jﬂmaﬂﬂqu:ﬁ]U%ﬂaLWﬂW@Nu']Na@]ﬂmmﬂﬂﬂa@LLN%muEﬂ"ﬂa@]ﬂiaU I@Uﬂqﬂqiﬂﬁaadlfwa
o o . =3 o © a o \
ﬁﬂ']:ﬂwa“ﬂa\jﬂqi'ﬂ@uﬂuwuﬁliﬂN\T@]?Uﬂﬂ'ﬂaﬂNﬂ@]aﬂmﬂqwmaﬁﬁﬂﬂaﬂLLN%T%EﬂﬁW%?UNN@]ﬂmWTﬁﬂWaULLN%
naaniIay Iﬂﬂﬂ%uqmﬂﬂqﬂaﬂwﬂﬁlﬁuﬂqiﬂﬂLLﬂuaﬂLﬂ% 0, 25, 50, 75 Lia& 100 LU?J{LGIT%@T ﬂ']il%ﬁﬂﬂa\‘iNGLﬁa
@ o a ' a ' a & o g o o = =
ﬂ@]LLV]uN%NiGNGIuﬂiNWm@IFN 9 3JNa@]aﬂiw']mﬂ')']u”ﬁuuazaﬂﬂmztuaallNﬁ"ﬂaﬂﬂhﬂaﬂLLN%"U%E“QUFNNHUﬁ']
a aa a n' A‘ o Yo lﬂq’ a 1 tﬂQI s e dl
ALNIIRDG (p<0.05) ﬂ']‘i'ﬂ@LLﬂuﬂﬂﬂﬂﬁN\‘lluﬂiuquWNmuﬂqlﬂﬂqﬂﬁqudﬁu“ﬂﬂﬂllﬂ']ﬂ@lﬁ\j LRSATNLUDRUNTN
= -3 A A a & &
LLa@Gﬂ?qNLLmeaGWﬂWaﬂLLNumuEﬂNﬂqa@]a\‘]Luaﬁ@Lquﬁﬂﬂa\‘]N\‘]luﬂsuqm 25-75 LUBILTUG LANIINALNY
a 0’ o Y J Q/ L A ~ QI J a 5 L2 s
ﬂ’ﬂ'ﬂaﬂwﬂluﬂiuqm 100 Lﬂm{LSﬁu@T ﬂaU'YnFLﬁﬂqLuaﬁwwﬁ%iﬂﬂquLLmﬁLWNmu @]Ouuﬂqﬁlﬁﬁﬂﬂaﬂw{lﬂﬂuﬂuuu

o -3 o - ' a
l%lix‘iN\Tluﬁﬂﬂa\‘iLLN%’U‘%E‘]Jﬁ']‘ﬁﬁJNﬂﬂﬂm‘ﬁﬂﬂﬂ8{1LLN%ﬂﬂ@]ﬂiaUﬂiil‘Iﬂuﬂi&l']m 25-75 L‘]JE]%L‘[T%@T

ANEIATY : WNNBINI ANNBILHUNAANTOL NINAUNUAINIING

E-mail : warawaran@rmutl.ac.th, 0840453380



| J|TR Journal of Innovative Technology Research

SR e Vol.2 No.2 July - December 2018 Rajamangala University of Technology Lanna

DEVELOPMENT OF THE DEEP FRIED PUMPKIN CRISPS PRODUCT

. 1 -2
Sureewan Rajasom’ and Warawaran Roongruangsri

'College of Integrated Science and Technology,

Rajamangala University of Technology Lanna, Doisaket, Chiangmai, 50200

Receive: 11 October 2018 Accepted: 10 December 2018 Published online: 30 April 2020
© 2018 Rajamangala University of Technology Lanna. All right reserved.

ABSTRACT

The objective of this research was to develop the deep fried pumpkin crisps by investigating the effect
of the replacement of potato flour by pumpkin flour on the quality of pumpkin sheet for pumpkin fried chip. The
amount of replacement pumpkin flour used was 0, 25, 50, 75 and 100%. The replacement of potato flour by
pumpkin flour significantly affected (p<0.05) on moisture content and texture of the sheets. The sheets
containing pumpkin flour were higher moisture content. As the moisture content of pumpkin flour containing of
25-75% increased, the texture value or hardness were significantly decreased. However, the containing of
100% pumpkin flour increased the texture value. The desirable of replacement of potato flour by pumpkin flour

were 25-75%.

Keyword : pumpkin flour, potato fried chip flour, replacement of potato flour
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