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Abstract

The purpose of this research was to conduct a consumer test and food pairing test on a new
developed butter product. Butter was produced from roasted broken cashew nut blended with trans-fat free

hydrogenated vegetable oil, salt and sugar. A consumer test was conducted by a hundred consumers. 94% of
consumers accept the developed product with the overall liking score of 6.911.3 for cashew nut butter and

7.511.1 for bread sticks coated with cashew nut butter. Product pairing between the developed cashew nut
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butter with eight different types of food was evaluated by seventy-five panelists. This was to identify product
harmony by evaluating each pair of product on a 10-point matching score (0 refers to no match and 10 refers
to ideal match) and then ranking them from least match (13' rank) to best match (8'h rank). Product pairing was
carried out by dividing into two groups. First group of product (pineapple jam, strawberry jam, cocoa and
cream cheese) was tested by mixing with cashew nut butter and spreading on white milk bread. A second
group of product, cashew nut butter was coated on the bread stick with four different types of food (chopped
dried cranberry, chopped dried pineapple, cereal and honey). The results showed that the highest score of
matching level belonged to dried cranberry, cereal and dried pineapple (8.7, 8.0, and 7.7, respectively). This is
also compliance with the ranking sum results. Best match to the developed cashew nut butter product was

chopped dried cranberry coated on bread sticks, following by dried pineapple and cereal (P < 0.05).
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Introduction

The cashew nut is a usually marketable as meal snacks (The World’s healthiest foods, 2011), also in
Thailand. Raw cashew nut in the market which are full complete seed, half seed, broken and milled seed (or
seed crumble), where the broken and milled seed considered as a lot cheaper than complete and half seed
cashew nut. The value added products from broken and milled seed are challenging among researchers. A
development of butter made from broken cashew nut was successfully formulated by blending with trans-fat
free hydrogenated vegetable oil, salt and sugar. The addition of trans-fat free hydrogenated vegetable oil

helps to improve a smooth texture of the final product.

There are numbers of theories in culinary literature on food pairing with beverages, however, most
approaches stated a difficulty in test objectively (Paulsen et al., 2015). The importance in balancing the
product combination is sweet-sour balance as well as the harmony of aroma and flavor. Terms of “Best
match” or “Harmony” was mostly used to describe the matching perception among food pairing in literature
(Paulsen et al., 2015; Nygren et al., 2001, 2002). This is showed how well the tastes and flavors go together
when sensory evaluation was conducted. Most studies have been done pairing food with wine or beer (Nygren
et al., 2001, 2002; Madrigal-Galan and Heymann, 2006; King and CIiff, 2005). Previous pairing studies have
demonstrated that untrained panels may provide pairing results with equally performance to experts or trained
panels (Bastian et al., 2009; Donadini et al., 2008; King and CIiff, 2005; Koones et al., 2014; Chollet and
Valentin, 2001). The pairing method was also applied to test overall perception in peanut butter. The
combinations of peanut butter with food such as jam, cheese or fruit purees were tested and be accepted by
consumers (MacWatters et al., 2006; Muego-Gnanasekharan et al., 1993, Swanson and Munsayac, 1999).
Also, peanut butter was commercially produced by a combination with cocoa and cheese. It is also long-
known that peanut butter is usually harmony when eaten with jam and dried fruit. Food pairing method would

however be a good benefit for a new developed or an innovative product.




