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Abstract

Product development of the rice berry pastry with stuffed pineapple in Prachuabkhirikhan.
The purpose was to develop the rice berry pastry with stuffed pineapple and study the
nutrition in rice berry pastry with stuffed pineapple. The result shows that rice berry pastry
with stuffed pineapple in terms of three levels which consisted of smell, color, and texture
were not different at (P>0.05), the color was at PS01, and PS 02 which were not different.
The likeness of the PS01 formula was different from PS02 and PS03 which added rice berry
at 10% at (P<0.05). The overall preference in the term of smell, color and texture were at
the highest level (X) = 6.05, 5.73, 5.60) and the likeness of color and texture were sequent
at (X) 5.45, 5.12. After taking a product to analyze its nutrition found that there was
anthocyanin at 0.44%. There was total energy at 417.98 kcal, 5.31 ¢ protein, 17.34 ¢ fat,
59.91 ¢ carbohydrate, 3.35 ¢ fiber, 37.30 Mg vitamin A, beta carotene 92.29 micrograms, and
44.09 mg of calcium. Total microorganisms were 70 cfu/g, yeast, and mold <10 cfu/g, which

was lower than the community product standard (TISI751/2011).
Keywords : Pan Sib, Rice Berry Rice, Stuffed Pineapple
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