4 a2 a d 1 < J
¥or50INNHNUT HAUDIANU INTADA N INURUUBUTIYAATS
= o) 9
R, UNAINGA ADIHIIY
a Y a a J
USayan Mnendasuruna(memaasuazing 1u1agn15e1113)
dal a a é 7 A
o1saNSnuInentinus  03mMAA319150 A3, 159 Yumneq
% )
UNANED

< SR dyd a a [ 9
menduraasnanpiiinsnas Taoauayu Insmaounas #ad1 uazrinzlag aq
{ a @ < { 1 a 1 { a
lnsumdesas 0.5 uaz 1.0 nSeuieuiumondan liduayuIns tuhguuugil 4-10 oem
WALk (RagN 7.2-7.4 oA AITYE) NILEIAINITUY 0, 30, 60, 90, 120, 150 uaz 180 U

[

AAUANAENMENIW 1Al 1AZIDTIINGT  WUINMUMNATUMONINDTEZ1IAINTU
dg' 3 A a = 1 9 oA " Aa = =\
wuwuondsianayu Instisanuains (L) desnii lddueayulng aduas-dien @lu
< Y1 A = 1 < A = A :I a = A
FHELUITANONLAY AT 00N INUALAININAIBUUVITAOU mamrass-1ku (b) Amiass
A d? A ] dgl dy v v A < A d? v A 1 1 1 Y]
NPV BT L LM ITUNIIUTY 1 FUNaNANNUTUNNILINTUN 0 ua Tiuana1eiy
= dy [ Y] = dy S I 4
VI AUMNNIAAY ANNFUAADATLEZIAINTUN 180 TU UAIANUFY 40 - 45 1lodibua
a @ [ 1 A [ I
UsunaTas@u lviu uag 91 TAanainInauan 20 — 21 0y 17 — 20, 34 - 36 10U 24 — 33
o cd o w d A a A |a o Y
ez 3.6 - 4.0 11 1.8 - 3.9 wesisud mwdwy Tuuweudsimuayu Insiidsualviuidos
1 < A 1A A 1 tg Aa A 3 =
nauuendeh biduayu lnsidoszeznaimstvuuin dsmannae anuilunse uag dow

4 o

] 1 a 1 ' v 3 o
]'IJJU,@]ﬂ@]’]\iﬁ]WﬂlﬂNﬁﬂ1ﬂ§‘J5$ﬂ31\1 2.1-3.1, 0.24-0.34 L‘ﬂﬂ{mﬂ,!@ uag 5.8-6.6 M1UAIAU ANDA

sA

9
SrezaIMILN SIugaunIdnaue daduazs yaunidnadensauanan lawgizning
[ o W o 4 a { 1
10° = 10%, 10% 10" waz10* 10° Talail/asy amwddy Swulndnesuiilsuandessnii 3
a <3 Y]
MPN/g  dusTaaldnzuuuanuyeuTaeswluuenissaayu Insluszduazuun 5 90
o ' A A £ 2 2 9
sEAUAZUUY 1 -9 (1 = livounniiga 1ag 9 = ¥oUUINNEA) FIATUUUDIVURVTUAIUNIUY
S ] A A 44 £ , A a A &
HUUBINI 6 1ABY NBAAANNUNINNVUAINTEZIAIMSTUY 11109910 11saun]awuily

nyaeLilu



Thesis Title Effect of Herb on Cheddar Cheese Quality
Author Miss Warunee Tongwan
Degree Master of Science (Food Science and Technology)

Thesis Advisor Assoc. Prof. Dr. Renu Pinthong
ABSTRACT

Cheddar cheese in this research was produced by added Thai herb (shallot,
galangal and lemon grass powder) each at 0.5 and 1.0 % of amount of curd compared
with control without herb. Cheddar cheese was kept in 4-10°C (~ 7.2-7.4 °C) for 0, 30,

60, 90, 120, 150 and 180 days for ripening during which quality changing was
measured. It was found that L (lightness) value in control cheese was more than herb
cheese; a (red-green) value in shallot cheese showed more red color than control,
galangal and lemon grass cheese; b (yellow-blue) value increased yellow color with
time in all cheese sample. Firmness was non-significantly different from the
beginning (p > 0.05). Control cheese (without herb) contained less fat than all herb-
added samples with 40-45 % moisture content. Protein, fat and ash contents in all
samples decreased from 20-21 % to 17-20 %, 34-36 % to 24-33 % and 3.6-4.0 % to
1.8-3.9 % respectively. Percentage of salt, titratable acidity and pH was in the ranges
of 2.1-3.1 %, 0.24-0.34 % and 5.8-6.6 respectively during ripening. Microbiological
changing total bacteria counts 10* — 10°cfu/g, yeast and mold 10* 10’ cfu/g and lactic
acid bacteria 10* 10° cfu/g. Coliform less than 3 MPN/g. Consumer acceptance
measured by hedonic scaling showed fine level at the average of 5 scores



