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TOM TAT

Véi muc dich tan dung téi da ngudn phu pham dé tim, chi phi thap va nham
nang cao gia tri kinh té cua cay mit ciing nhu dong thoi gop phan da dang héa cac
san pham banh quy trén thi trudng hién nay, dé tai “Nghién ceu quy trinh san xuét
banh quy hat mit c6 nhan” di duoc thuc hién. Céc thi nghiém duoc tién hanh voi
viéc khao sét cac chi tieu hoa ly cua nguyén liéu ban dau va cac yéu té anh huéng
dén chat luong cua san pham bao gom (i): Xac dinh cac chi tiéu héa ly caa nguyén
lidu (d6 4m, do pH, tro caa hat mit) (ii). Anh huong cua ty 16 phdi tron hat mit : bot
mi dén chat luong cua banh (60:40%, 70:30%, 80:20%) (iii). Anh huong cua nhiét
do (130°C, 140°C, 150°C, 160°C) va thai gian (25 pht, 35 phdt, 45 pht, 55 phit)
nudng dén chat luong caa banh thanh pham (iv). Anh hudng cua thoi gian sén nhan
mit (30 phat, 40 phat, 50 phat) dén chat luong cua banh thanh pham.

Tur két qua cua c4c thi nghiém cho thay: ham luong tro (1,03 £ 0,08%), pH (5,23
+ 0,04), ham luwong 4m cua nguyén liéu hat mit twoi (64,92 + 0,07%) va hat mit luoc
(64,95 + 0,06%). V&i ty 1& phdi tron hat mit 80%, bot mi 20%, banh duoc nuéng &
nhiét d6 140°C trong khoang thoi gian 45 phut va banh khi duoc két hop véi nhan
banh dugc sén trong khoang thoi gian 40 pht thi san pham dat duoc gia tri cam quan

tot voi mau sic, huong vi dic trung ciia san pham banh quy hat mit c6 nhan.

Tur khoa: banh quy, hat mit, mit, bt mi

viii



ABSTRACT

This study was conducted to optimize the utilization of readily available, low-
cost by-products, enhance the economic value of the jackfruit tree, and diversify
cookie products currently on the market. The research focused on investigating the
physicochemical properties of raw materials and the factors influencing the quality
of the final product, including: (i) determination of physicochemical parameters of
the raw materials, such as moisture content, pH, and ash content of jackfruit seeds;
(if) effect of the mixing ratio between jackfruit seeds and wheat flour on cookie
quality (60:40, 70:30, 80:20, w/w); (iii) influence of baking temperature (130°C,
140°C, 150°C, 160°C) and baking duration (25, 35, 45, and 55 minutes) on the final
product quality; and (iv) effect of cooking time of the jackfruit seed filling (30, 40,

and 50 minutes) on the sensory attributes of the cookies.

Results showed that the ash content was 1.03 + 0.08%, pH was 5.23 £ 0.04, and
the moisture content of fresh and boiled jackfruit seeds was 64.92 £ 0.07% and 64.95
* 0.06%, respectively. The optimal formulation consisted of an 80:20 (w/w) ratio of
jackfruit seeds to wheat flour, baked at 140°C for 45 minutes, with the filling cooked
for 40 minutes. Under these conditions, the cookies exhibited favorable sensory
properties, characterized by distinctive color and flavor typical of stuffed jackfruit

seed cookies.

Keywords: cookies, jackfruit seeds, jackfruit, wheat flour.



