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Abstract

The objectives of this research were to study the basic Macaron recipe, the content of Purple
Sweet Potato as a substitute for Almond Powder, the Cream Cheese filling recipe, and the suitable content
of grains added to Cream Cheese filling for Purple Sweet Potato Macaron. A 9-pointed hedonic scale was
used for the sensory test. The result showed the recipe of 300 grams of almond powder, 225 grams of
sugar, 300 grams of icing sugar, 220 grams of white egg, and 75 grams of water was selected to be the
basic recipe of a medium to high preference score. A 5% of Purple Sweet Potato Powder substitute for
Almond Powder had the highest sensory score and a medium to high preference score. The basic recipe
for cream cheese filling consists of 60 grams of butter, 100 grams of cream cheese, and 120 grams of icing
sugar had a preference score of high to the highest. For grains selection, pumpkin seeds had the highest

sensory score and preference score of high to the highest.
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dpnatuines - - 100 nu
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NsUsTAMEAUNE Qm‘ﬁ 1 gmﬁ 2 gmﬁ 3
anwagUng™ 7.38+1.06 7.18+1.02 7.12+1.15
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AMANYME AZLUUAAIUYDU
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Woduna 6.70+1.12° 8.22+0.80° 6.82+£1.22°
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vaadd Fslddnidongasi 1 deazuuunisensumeUssamdniagaian iesanunsesiildfinnuandaaa
fvwnagunssiiansay dedudansauuentaly evuuuiy liflwaserna %!ams%uvu\lsuaammiaaﬁmﬁﬂﬁumﬂ
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(Rungsardthong, 2006)
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