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Abstract

The objectives of this research were to 1) study the appropriate ratio of water meal,
2) study the nutritional value of the food and microbial examination, and 3) study the
comparison of consumer acceptance of the semi-finished water chestnut plant protein drink
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product with the plant protein products in the market. This was experimental research by
conducting sensory tests, calculating the nutritional value of the food, and microbial
examination, using 50 panelists. The experimental design was CRD and the mean
differences were compared at a 95% confidence level.

The research results found that 1) the ratio of plant protein to water meal of 1:0.6
was appropriate for developing semi-finished plant protein beverage products supplemented
with water meal and was accepted at the highest level of satisfaction. 2) The nutritional value
of the food increased when higher water meal was added and the microbial examination of
the semi-finished plant protein beverage products supplemented with water meal was not
found in the food samples and 3) The comparison of consumer acceptance of the semi-
finished plant protein beverage products supplemented with water meal products in the
market showed no difference in overall preference.

Keywords: Product; Water Meal; Plant Protein
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Figure 2 Show the process steps for developing a plant protein drink product supplemented with

water meal
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Table 1 Show the results of sensory testing of 3 plants' protein product formulerent

Attribute Recipe 1 Recipe 2 Recipe 3
Color 3.90+0.78" 4.02+0.72° 4.86+0.75"
Smell 3.5240.80° 3.8240.82" 4.78+0.82°
Taste 3.6240.79° 4.04+0.80° 4.52+0.71°
Texture 3.70+0.81° 3.9240.73° 4.62+0.89"
Overall liking 3.6240.89° 4.12+0.76° 4.88+0.83"
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Table 2 Show the food nutritional value of plant protein drink products supplemented with
water meal semi-finish compared with plant protein drink products according to the
thai food nutritional value table

: : Plant protein drink products
. Plant protein drink . .
Nutritive values supplemented with water meal semi-
products finish
Energy (kcal) 2846 2900
Protein (grams) 210.64 480.64
Fat (grams) 121.40 176.60
Carbohydrates (grams) 297.70 306.70
Dietary fiber (grams) 78.60 175.80
Total 3554.34 4039.74

Department of Health (2018)
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1 % 1 I . . .
Tuuaan luww Tagmsasdrvaouaanarndu'liay Thai Industrial Standards Institute (TISI) (2004);

Food & Drug Administration (2019)

Table 3 Show the checklist of food microbiological components of plant protein drink
products supplemented with water meal semi-finish.

Checklist Tested Value Unit Method
Total Microorganisms 3 6x10° Colony per gram | FDA-BAM, 2001 (chapter 3)
Staphylococcus aureus <10 Colony per gram | FDA-BAM, 2016 (chapter 12)
Yeast and Mold <10 Colony per gram | FDA-BAM, 2001 (chapter 18)
Salmonella Not found Food samples | FDA-BAM, 2002 (chapter 5)

Food & Drug Administration (2016)
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Figure 2 Show the sensory test results of plant protein products supplemented with water
meal semi-finish compared to plant protein products on the market.
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