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Abstract

Cake flour look shell layers. The shell consists of wheat flour, vegetable oil, water,
and sugar. There are both savory and sweet filling such as intestine, green beans, black bean
red bean filling, filling the sheath. Along with modern consumers interested in purchasing
products cake flour. Therefore, study the development of flour cake flour products
development for small businesses. Objective to study the quantity of green tea powder in
the flour cake flour. Shelf life at room temperature (32+2°C) period 1 week of product cake
flour green tea And acceptance of consumer satisfaction cake flour products development
for small businesses. The standard recipes of shop home cake flour mother Yupin Klang,
Rayong province. province added to the green tea powder and flour in the dough outer
layer of 5 7 and 9 percent. the formulations were tested for sensory. The panelists were 70
using a 5-point hedonic test experimental design was randomized complete block design
RCBD.. (Randomized Complete Block Desing) and compare the difference of the average
method DMRT (Duncan's New Multiple's Range Test) analyzed by a computer program.

According to studies, it has been found that The supplement powder, green tea
powder in the outer layer of flour and flour products, Green Tea Cake 7 percent of the
panelists for the most respected. The average in appearance, color, smell, taste, texture and
overall 3.99 391 3.84 4.03 4.01 4.16 product cake flour green tea be stored without having
found the microbes that cause fuel standards (industry standard Office, 2555) has led to the
adoption of the consumer remains very 4.06 percent and 96.7 percent of purchase decisions.

from the study of the consumer acceptability is a favorite and 4.06 percent to 96.7 percent.

Keywords : Cake flour, green tea powder, small businesses



