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Product Development of Sacha Inchi Pudding Contains High Protein

Pachsiree Lhaothongl, Narinphop Chuaykarn2 and Siriwan Pruettiwilai’

ABSTRACT

This study was conducted to investigate suitable content of Sacha inchi powder (SIP) in pudding
product with different levels of SIP including 0 (control), 20, 25, 30, 35 and 40% of UHT whipping cream
and to evaluate physical features (L*, a*, b*, hardness, springiness and cohesiveness) of pudding products
supplemented with SIP and to study sensory acceptance via a 9-point hedonic scale with 40 panelists. A
randomized completed block design (RCBD) was used. The results demonstrated that pudding products
with 25% of UHT whipping cream supplement with SIP had highest scores of sensory acceptance scores of
color, odor, taste, texture including overall acceptance were 8.17, 8.01, 8.23, 8.22 and 8.16, respectively.
The mean values of L*, a* and b* were 85.25, 0.57 and 16.04, respectively. The mean values of hardness,
springiness together with cohesiveness were 1036.74 N, 0.92 N.s including 0.47, respectively.
Supplementation of SIP more than 25 of UHT whipping cream resulted in elevated hardness and

cohesiveness but reduced springiness and sensory acceptance scores.

Key Words: Sacha inchi powder, pudding

1Faculty of Liberal Arts, Rajamangala University of Technology Srivijaya, Songkhla
2Faculty of Liberal Arts, Rajamangala University of Technology Srivijaya, Songkhla
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