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Abstract

This research aimed to 1) study the basic formula of the butter cake product, 2) study the
appropriate amount of Liang leaf powder in the butter cake product, and 3) study the consumer acceptance
of the butter cake product supplemented with Liang leaf powder the research was designed in a randomized
complete block design (RCBD) the data from the basic formula were averaged (X), analyzed for variance
(ANOVA) and compared to the least significant difference (LSD) the results of the sensory quality evaluation
of the basic butter cake formula using 50 panelists found that the panelists rated Formula 3 higher than
Formulas 1 and 2 in terms of appearance color smell taste texture and overall liking at the like very much
level. With the average scores of 8.12, 8.16, 8.28, 8.42, 7.68 and 8.48 respectively. The appropriate amount
of Liang leaf powder in butter cake products was determined by 50 panelists. The panelists accepted the
butter cake product with Liang leaf powder added at 6 percent of the total cake flour in terms of appearance,
color, smell, taste, texture, and overall liking at the very like level. The result of the analysis of the properties
of the butter cake product with Liang leaf powder added 100 grams of butter cake with Liang leaf powder
added contains 6.38 grams of protein 19.12 grams of sugar 40.11 grams of carbohydrates 31.64 grams of
moisture, 20.57 grams of fat, 1.30 grams of ash, and 254.96 micrograms of beta-carotene the consumers
accepted the butter cake product with Liang leaf powder added by 150 panelists, accounting for 80.67
percent. The product is beneficial to the body use foil cups to pack 1 piece, weight 20, price 21-25 baht
distributed in bakery shops.
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1 (N3) 1.16 1.30 +0.14

wanwalsiiy (alasnsy) 113.94 254.96 +141.02

10 Product Development of Butter Cake Supplemented with Baegu (Liang) Leaf Powder



NINTIMFeNANs1H TN 19 adui 1 ieuunsIAg - Wweu 2568

s LY

MM 5 mamslieneiauautimaedvomandusidnusangnsiugiu uassdnsioe
Wniuganasunslumdos InsmsFoudisudu wui Wellnneviauaudiniaeiivemanfasidniueangns
g wegndnfaridnusanadundumEes wui maasussdusdedundafuridnueanadunddumtes
Usmalusfiudiatu 6,38 n$u Usinanhaaindu 19.12 ndu Unandivduanslulewsn 40.11 nfu U3um
Atuanas 31.64 n3u YSmalleuanas 20,57 n¥u Usinand ity 1.30 nfu uarUSinanudiuelsiiy

WinTu 254.96 Tulasndu

3. naRnwnsEausuvesfuslnaiitiendnfusidnussnasundumias

nsgeusundndasiAnuganasunslumies wuin greusuvasuaudulvgidunemdovas
60.00 aglugaaeny 15 - 20 U Feway 38.70 n1se1¥ntinisew/infnw Sesar 60.00 eladeiiou 2,001 -
5,000 U $owar 21.33 nguiieteuslnaliniseeusundndamidnueanasundumdes Anduiosas 100
Fuslaendndaidnueanasunslumdssdiaufadiuindundasusiivsslesdsesiinie Soeaz 50.00 aula
Fondendnfasidnusanaiundlumisafiodulssloniuiinemnis Sovay 5000 fldnaurussyfasidae
Wosd Seuay 47.33 599a9UnAB QINaNaRnda Sosay 36.00 Wagnasanaainda Sosas 16.67 auaRu 91U
Youdniusaniiussy 1 3u Sevas 60.67 setasnie 2 Bu Sevaz 30.00 waw3 Tu Sovay 9.33 Smielusian
21-25 U Fear 54.00 599A91NAD 15-20 UM gAY 25.33 WAr26-30 UM Teuay 20.67 MIUE1AU 30
Fneluduings Sevay 43.33 sosanie Suazninte Sovay 13.33 guiesindifin Sovay 1333 $rué
ooulatl fovay 12.67 gudn1sén fevay 10.00 wariumevesdn Sosay 733 fuilnnduidendniumidniue

aAnasuNaluasd Seay 80.67

ayUuazafiusenanisive

'
LYY e~

nansAnwIgasiugiuresdniusan faulviazuuuguammsiussamduia gusd 3 Tufu
anvaizdsng @ A samR iheduila auveulassin lusedureuinn lneflazuuuinde Ao 8.12, 8.16, 8.28
8.42, 7.68 uay 8.48 MIUANU Lﬁ@‘ﬁ’]LLGi@BQG]i@J’ﬁLﬂS’]%ﬁﬂ’J’mLL‘U‘i‘LJ'i’J‘u waztUSeuLisuAULANFAIINISERR
wui1 armweulnesn dnwrUsing A naud oduia Sanuusnseiuegnaditod dymiedn (p<0.05)
iethusargasuniiasgimuilsunu wasisuiisunnuuandansadia wudh anuveulnesin dnvae
Using & ndud \leduda fanuunnsistuegnadtedAymieadn (p<0.05) Songchan, Kee-ariyo and
Suteebut (2024) fnnaeuiulinisseusuaniiusangnsi 2 Wezuuu anuveulaein Snvuzdsng @ ndu
s leda vasanieglussiureuinnilge dviuiadongradugnsiugulumsfnuuinundumisuas
Tusdnsfamidnuean esanndniusidniusangnsi 3 dnduvey Fane ledudasinruuiy werdnvasvos
dovumulnssornia Awsts fdamdsenou fo uwleinand dina 1o un wazansdaey Wudnfiisnsdi
veslaunTevmiadi iitunseunni (Bunyasawasd, Charoenchai, Suttha, Boonna, Pengwan, and
Phusema, 2018) mﬂmaﬁiéﬁaLﬁaﬂqmﬁﬁugmmamﬁm%ﬁmuaamﬁ 3 ievhmsnageuluduneudely

nansAnwIUInafminzanvesnslumdsefiiadulundndusidniusanUss i uganinnias
Uszamduiawesnisanwuinansasunsdumassiisssuansiudesay 0, 3, 6 uay 9 Rt D T TOIRIE

WnTavan iaiusiaransuiiaseranuwlsusiu wasweufisunnuwansinemeada wudn §aulvavuuu

v
g o o

nandnadnueanasundumasiisosas 6 Tududnvuzdsing & ndu savd Weduda uazAruveu

mswaLRARS e ANLsEnESuNslUmED 11



Dusit Thani College Journal Vol. 19 No. 1 January — April 2025

Tnesau Ao 8.00, 7.68, 7.50, 7.64, 7.58 way 7.82 muadu danuuanaetuegefiifeddyniadffisydu
(p<0.05) @onAaefiu @onnAdediu Phanritdam, Ngamsamrit and Alai (2023) la@nwinisiasunuaIvnelagu
nslundndausidainfonmauwmutenasenainlon wuiidedSunsinlvamaunuutandludafnfutui
seiudoras 3 uay 6 dwalinaasuduliasuuunuseududnuususing & nau savd uasiloduda
wnngns Ay deareazuuuduaiseulaeNRiuTuesailen19aa (p < 0.05) Tnendnsdusidann
Adsmainlon Uhinafesas 6 fasuuumnuveulagsingiign wiiu 8.40
KAMSYARDUALATTENBAMTBUANIUBAAGATRUTIUTS 3 gRT AuA1d WUt A (L) (@) uae
(b*) 73.92, 0.99 Uag 35.11 AUAIANNLUY 1320.63 NTU AIANYY 2197.07 NTU wAENANITUTEEIUAAN
MIAUNMENNTDIHARS T A NI aRLES LN TUmE BT A UTLANAN ST 4 Sedu Ao So8az 0, 3, 6, uaT 9 V09
mnudadnitanun wuin Usinaesduimasa (L) (@*) waz (b*) 73.92, 0.99 way 35.11 A1UAIAIN
WY 1131.42 nTU AIAIINYY AU 1399.61 NTU @onAaai U Khunchai, Kraisor, Pharatip, and Kritika
(2024) wuhmaesursdnAalinavhlie L* auagb*uaaunsnnasii 4 gns Sarauandisiuegieideddny
Nedn (p<0.05) TneUSunaimsiasunsineadiistuiinavinliien L* a*uas b* anasiiidunaunanaaaila
Fewdu doaSulundadnsivasninesvilidveuasninesidsuanndmdendudidendu a1 b iuansaiy
\udmdesanasann 30.11lugas?l 1 (hiaSumaininandu 2060, 17.45 uaz 14.35 lugasil 2 fs 4 audiduan
a* Wasuananduuindauansanuduiunaduddnauduansaanududidedluiegsiiiinsadung
finuaa (gms 2 fad ) dwdudn C* uansdsmuanlavesdiiranasan 476.5 lugnsit 1 AliaSunsiniea u
2126, 152.7 waz 103.1 AR Han1s A eiqaantRmaaivesdnsusiidnusangasiiugiuuay
nanSaridniusanasunduwae nui maasunslumdedundnsasidnuean Susinalusiuiuty 6.38
¥y Unanhmauindudu 19.12 n3u Usinaadlulewmse Wiy 40.11 nfu Usinaenaduanaady
31.64 n3u Uswadladuanandy 20.57 n$u Usnaudifindudu 1.30 nfu uwavUSmanudualsiuiintudu
254.96 ailasn3u aenndosriu Sanchez-Rivera et al. (2021) fidnwdnfitaiundunzgudanudn nsiaiuns
uzguannInfinAvetase sy W Wsiuuasuiualsivlurnsfianusinalufuuasanudu fadu
nsuandliifufsnavosnnaiunmzsuluruieusonuAvnalavuinsuaanatinuaiivesudnfug dowa
FnanBuduisnmaiivansewnsludniusaniaiunddumdssiamsadlulfifeusugaudmisdasuinis
YBINARTMINLA Rongrat, Suteebut, Auppathak and Tubbiyam. (2024) AAINILALUINITVBIRLLTINBSH
griflFutlsdndednganaunuudanddesay 50 ludmidn 100 nfu dwdeey 399.32 Alaunas’ Tsiu 7.46
n3u lusfu 16.32 nfu mslulawnsn 55.65 n3u i 2.6 N3 ATy 17.97 nfu Fauhivinaletusasdige
ﬂd']Lwiﬁﬂ%mmiﬂiaw‘hﬂdﬂLm'uLLﬂqmaﬁﬁéwqmﬁugmmﬂLL{]amﬁ
nsgeuurAndusAnuganasunlumaes wud guilaalinisseusundndueiiiniuganiasunsly
wiies Anduseway 100 fuslnandndasiinuvanasundumisdianuAnmiuindundadusiivsylevise
1M Fevay 50.00 auludendondnsslAnusanasundumasaiiodulsyleniuisenie Soeaz 50.00
inldnyurusTiueitienesd Sogay 47.33 sosmunfe guwanadinda Sevaz 36.00 uazndesmaadinda Jou
a¥ 16,67 Muddy MAarTIuTeNAnUBARTIUTTY 1 Tu $uay 60.67 svasafe 2 Tu Seuag 30.00
way3 Tu Sovay 9.33 Smielusian 21-25 vIn Jovay 50.00 SesawIRe 15-20 UM Sopay 25.33 WAv26-30

U $88ar 20.67 AUa1aU 39 munelus1uLULINeS Seuay 43.33 589a9U1AB 31UALAINT B Sevay 13.33

12 Product Development of Butter Cake Supplemented with Baegu (Liang) Leaf Powder



NINTIMFeNANs1H TN 19 adui 1 ieuunsIAg - Wweu 2568

guilesunsifin Sevaz 13.33 Sudneeulall Sevay 12.67 gudnisin Sevaz 10.00 wazduuievesdl Sevay
7.33 fuslanduidondnsaridniusaniaundlumdes Yesay 80.67 donAdary Gomez et al. (2022)
nsfnwiAgaiunsensuresuilaelundnfasivuseunu dadeiifnanenisinaulade Tdun Ustlovide
UM 3187 WAzt en1sdas e Tasnisdmheluduuineluariuasaindeduiiteulunygduilaa
Feaonadostunansinuvasnaiinuiduslaadentendnfusidniusaniasundluma ssinduuineiuas

SuALAINTD

Jalauauue

Harauauuziianisinaideluldussloud

nstdudlumdedundaduiiinueandunisduasunisldnandonenisinensvedlne wazeawise
Foduvesiaiioqunmliinszdaurmadamnnmsannuiualsiuwas dundadarimadonuigaulagu
quAM

Foruonuziion1iseasedaly

Ldunwmnslumsiheddumdedduesulugasidnueanlne@nsinmseensvanduilaauazeignis
usnwiiuuiy

2. arsiereniTudunswawndns ueifiannsanlumdeunasmdndasing 9 dewdiu
yananfasimensinuasluguuuudug 1wy wine? lean3u nandusivunlneviass o Wudu

3. sthedndaelumeunsuigusuvsegussneunsiinanuaululunmsdadnueanaSundumies

References

Bunyasawasd, J., Charoenchai, A., Suttha, W., Boonna, P., Pengwan, T., and Phusema, J. (2018).
Development of low-energy butter cake recipe. Faculty of Home Economics Technology,
Rajamangala University of Technology Phra Nakhon. (in thai)

Chomchom, N., (2021). Butter cake. Faculty of Home Economics Technology, Rajamangala University of
Technology Phra Nakhon. (in thai)

Faculty of Natural Resources, Prince of Songkla University. (2017). Properties of Liang vegetables.
Retrieved from http://www.natres.psu.ac.th/FRN/vfsouthern/index.php (in thai)

Gomez, J.,, et al. (2022). Consumer acceptance of functional bakery products: Exploring the factors
influencing purchasing decisions. Food Research International, 141-156. (in thai)

Jantapremchit, N. (2020). Butter cake. Retrieved from https://www.youtube.com/watch (in thai)

Kee-ariyo, C. (2013). Butter cake. Faculty of Home Economics Technology, Rajamangala University of
Technology Phra Nakhon. (in thai)

Khunchai, K., Kraisor, C., Pharatip, K., and Kritika, C. (2024). Development of germinated rice flour crackers
fortified with kale powder. Journal of Agricultural Research in the Mekong River Basin, 1(1), 9-17.
(in thai)

Lee, S. C. (2013). Baked goods production technology. Food and Nutrition Publishing House. (in thai)

mswaLRARS e ANLsEnESuNslUmED 13


http://www.natres.psu.ac.th/FRN/vfsouthern/index.php
https://www.youtube.com/watch

Dusit Thani College Journal Vol. 19 No. 1 January — April 2025

Phanritdam, U., Ngamsamrit, P., and Alai, U. (2023). Enhancing nutritional value in biscuit products by
replacing wheat flour with spinach powder. In Proceedings of the 15th National Academic
Conference (pp. 62-69). Nakhon Pathom Rajabhat University. (in thai)

Rongrat, K., Suteebut, N. ., Auppathak, C. ., and Tubbiyam, P. . (2024). Utilization of Sangyod Rice Flour
Instead of Wheat Flour in Ready-to-eat Frozen Tortillas Wrap. Dusit Thani College Journal, 18(1),
26-38. (in thai)

Saetiew, P. (2012). The use of appropriate agricultural practices in Leang leaf production by farmers in
Ratchakrut Sub-district, Mueang District, Ranong Province Sukhothai Thammathirat Open
University. (in thai)

Sanchez-Rivera, M. M., et al. (2021). The effect of adding moringa (Moringa oleifera) leaf powder on
the chemical composition and antioxidant activity of cakes. Food Research International, 138,
109773.

Songchan, J., Kee-ariyo, C., & Suteebut, N. (2024). Development of butter cookies fortified with protein
from sago palm weevils. Journal of Applied Techniques, 37(132), 130-140. (in thai)

Supakesorn, S., (1984). Ton Phak Liang: A fascinating local vegetable. Kasikorn Journal, 57, 5-1.

Thongsuk, J., Vichai, S., and Sombun, K. (2020). Nutritional benefits of Leang leaves and its potential

application in health food. Journal of Health Science and Innovation, 5(2), 45-56. (in thai)

14 Product Development of Butter Cake Supplemented with Baegu (Liang) Leaf Powder



