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Abstract

The effects of type and ratio of binder on production of the seasoned
melinjo baked sheet product was studied. Okra and mixed starch were used binder
in this research. In addition, to study the suitable ratio between okra and melinjo
with basic recipe of okra baked sheet (Nipaporn & Arada, 2558). The okra was
substituted by melinjo and on vary ratio as follows; 50 : 50, 40 : 60 and 30 : 70 of
total weight product and to study the suitable ratio between starch and melinjo at
ratio 10 : 90, 20 : 80 and 30 : 70 of total weight product. The basic recipe of okra and
water spinach vegetable sheet product of Huaymonthongmungphattana Farm
Women Group Association of Wanpen and et al. (2558) was applied in this study. The
nutritional value was investigated and to study feasibility of using prototype for small
and medium enterprise (SME).

The results showed that the suitable ratio of okra:melinjo and starch:melinjo
for the seasoned melinjo baked sheet product were 40 : 60 and 20 : 80 respectively
because had the most accepted. Sensory evaluation showed that starch was good
binder due to have the highest score. The nutritional value of the seasoned melinjo
baked sheet product which starch were used binder (of 100 grams of sample) found
that total energy 887.47 kilocalories, moisture 309.33 grams, protein 27.92 grams, fat
10.08 grams, ash 5.65 grams and carbohydrate 159.19 grams. The using drum dry and
belt drier at 170 °C for 42 minutes has with the feasibility to develop the product
further.
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