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# #4272249123 : MAJOR FOOD TECHNOLOGY

KEY WORD : PUFF PASTRY / PASSION FRUIT FILLING / BAKING / WATER ACTIVITY / MICROWAVE
CHONLATHORN HOONSOPHON : PRODUCTION OF FROZEN PUFF PASTRY WITH PASSION
FRUIT FILLING. THESIS ADVISOR : ASSOC. PROF. NINNART CHINPRAHAST, Ph.D.
117 pp. ISBN 974-17-2947-2.

This research was performed in order to determine suitable conditions for the production of puff
pastry with passion fruit stuffing reheated with microwave oven so that the developed product's qualities are

similar to those of the one heated with conventi . Firstly, the physical and chemical properties of the

juicy arillus tissue of passion fruits of various baking conditions during the first

baking period were studied by m: i ﬁ at 180, 200 and 220°C and times at 15

- ; W@e physical and sensory properties of
the baked product. Secondly, values assion fruit s and baking time during the second

temperatures and times

It was evident that (i€ juigy agllu & solids at 16.0 + 0.6°Brix, pHat 3.0 £ 0.1,

water content and a,, and the : aking ti in.gave the product with top puff pastry
with the highest crispness at ﬁAwater content (dry, basis) at 5.30 % and a, at 0.48 and the panelists

o A A T e e

top puff pastry werl]ower when the product was kept frozen at -18 °C. comparing to the one kept at -10 FE .
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and moldsqwere not detected during the storage period of 3 months.

Department.......... FOOD TECHNOLOGY..... Student's name.. Clonl2then, ’.W!‘ﬂ ha~
Field of study......FOOD TECHNOLOGY.... Advisor's name. j\/)W"tc ...... ¢
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