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Product Development of Pesto Sauce Use Mulberry Leaves
Substitution with Sweet Basil

R3u7A AS1wme " suzdnn noswases’ UIums undleR’ uasAsadssal auyads’
Jureemart Deeammart*', Tanasak Kongsangsri %, Burin Deangchote® and Sornsuwan Sukmoolsiri®

vangasAnsIumans aag memansuazinalelad wninerdesivainilageainsal lunssususigudus
*sszaaIunan dla: jureemart@vru.ac.th

unfnge

nsidediduntsfmundafusiveamnalfainlumiou FailingussasdifionsAinvidaidengnsfiugiu
Hansdusigaamald dhuiaunAnvindndusigeamaldliluniounaunululnsem wagmmegeunanenmiasLal
yowAnfast mnmavasomuirdinidadengnsd 3 Wugnsiugiuresoamald Wewmuweamnaldfelumion
Taenssudade shnmsdalaeldueslumisudsiiunneeauugeesiuasnlifudud 3 wmnunansedlueen durhiou
4981 5wt ihludihgamniives 1wt arnduianduieen thlundounauwmlulnsswluseanald 4 szdvie
$8ar100:0 (0 N¥w), 80:20 (15 n3u), 60:40 (30 N¥w), 40:60 (45 n3u) IavAntiuinanlulvsswistnun (75 n¥u) ¥in
msdssluguammelsyandudalngisnsliaziuuniumeu 9-point hedonic scale uasthuansimusiuniinszd
men1en Tnganansaldlumipunaunmilulysenluseainaldliisosas 60:40 Luadﬁ]’lﬂm‘i”ﬂUﬂ”LL‘lJ‘LJﬂ’J’]ﬂJ‘UEJULQaEJ
Fulsramduiagean uazdinsdnuasiituoswes fmaedeuduldd dnvunievoaiiniudu sziBeniiou savd
naunden WothwanAuslATinIsenIn nuiumdvesweamaldnawnusnelumioudidinaainannniy
goanalignaiugiu dauen a, faruandnaty wazAarminiunniweamalignsiugiu dednvasvosweaina
Timaunudelundeuiininsgaeiliduduiufou Tderadns ndululnsewildgu fnsedeuduldd fvand
wowy uazdinsandnuasiinvoswoanalsd

manag:  lundow, lulusew, veanals, voa

Abstract

This research is the product development of pesto sauce use mulberry leaves substitution with sweet
basil. The purpose of this study were to investigate basic recipes of pesto sauce using mulberry leaves instead
of basil, and to study physical properties of the product. | was found that the selection of recipes 3 was the
basic of pesto sauce. Preparation of mulberry leaves by using the mulberry leaf, which is counted from the top
of the tree, not more than the third layer. Remove the core of the leaf. Boil hot water, take 5 minutes, take to
soak in room temperature for 1 minute, then squeeze the water out. Four recipes with different ratios (100:0,
80:20, 60:40 and 40:60) based on the weight of the basil (75 g.). The research instruments were a 9-point
Hedonic-Scale questionnaire whose data were analyzed by ANOVA to analyze the preference on sensory
evaluation and physical analysis. The results mulberry leaves to replace basil portion was 60:40 had the highest
average sensory evaluation. As a result, the still good appearance of the sauce, coating pasta line, thickness,
flavor and taste. When testing the physical properties of the pesto sauce use mulberry leaves product, it was
found that the product the color value of the pesto sauce is substituted with mulberry leaves. The brightness
is higher than the basic pesto sauce. The aw value is different. And the viscosity is greater than the basic pesto
sauce. Characteristics of the pesto sauce are substituted with mulberry leaves, with no fragmentation with bright
green the smell of basil is not pungent. Has a good coating line Have a good taste. And still have good features

of pesto sauce
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