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Abstract

The purpose of this research was to study the processing of candied pomelo peel.
To study the acceptance of the use of candied pomelo peels in cheese pie products and
to study the use of candied grapefruit peel in cheese pie. The sample group was personnel
and students. Suan Dusit University, 30 people were analyzed by mean statistics (Mean)
and standard deviation (Standard Deviation, SD). The questionnaire was used to analyze
the data by computer. by using a packaged program (Microsoft Excel) From the study of
the process of making grapefruit peel. From the selection of raw materials Sam Phran,
Nakhon Pathom Province, Use pomelos with large fruits and thick peels. Then cut the
pomelo peel, both the outer and inner peel, to a size of width x length 1 centimeter.
Then it was put through the process of soaking, boiling, simmering and baking at 65°C for 10
hours. completely dry welding There will be a thin sugar coating on the grapefruit peel giving
it a more pronounced green and white color. Therefore, it becomes a canned pomelo peel
product and can be added to cheese pie products. And from the study of the standard
recipe, it was found that the tasters rated the liking of the second recipe in terms of
appearance, texture, smell, taste and overall liking. The mean scores were 7.40+1.95, 8.40+0.55,
8.80+0.45, 8.20+0.84 and 8.40+0.55 respectively. Therefore, the second recipe was selected
as the standard recipe. And when the grapefruit peel was added in the cheese pie products
at different amounts at 3 levels, 10, 15 and 20 percent of the total cheese pie weight, it was
found that consumers liked the 20 percent of the added amount in terms of appearance,
color. Smell, taste, texture and overall liking were scored 7.57+1.00, 7.67+1.12, 7.37+1.40,
7.33+1.54, 7.47+1.53 and 7.63+1.10 respectively, since all aspects had an average of
7.30 - 8.19. (Satisfied at the level of liking).

Keywords: Cheese Pie, Candied Pomelo Rind, Product Development
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