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The Quality and Sensory Characteristics of Cashew Dressing
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Abstract

This study was conducted to find an efficient use for cashew. It presents fundamenta data on the quality and sensory
characteristics of dressings made with cashews. The color L, a value of the dressing significantly decreased with in-
creased storage time. Color b value and viscosity of the dressing significantly increased with storage time. The accep-
tance of cashew dressings and foods was evaluated. The C45-3 sample received the highest score for overall preference
in a sensory evaluation of the dressing. The foods received arelatively high acceptance rating. Chicken and fish cutlets
received higher scores than other food. It is anticipated that cashew will be utilized as a new raw material for healthy

dressing.
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Table 1. Mixture condition of cashew sauce materias
(%)

Sample Cashew Sugar Sdt Sadad oil Lemon juice Water
1 40 1 0.5 85 12 38
2 40 1 0.5 85 18 32
C40
3 40 1 0.5 10.5 12 36
4 40 1 05 105 18 30
1 45 1 05 85 12 33
2 45 1 05 85 18 27
C45
3 45 1 05 105 12 31
4 45 1 05 105 18 25
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Table 2. pH vaue of cashew sauce
Storage time(weeks)
0 1 2 3

1 P4.25+0.09" B4.25+0.05™ *4.28+0.08% ©4.22+0.06°
2 P386+006 ©3.92+008° "4.04+0.07° ©3.96+0.06"
3 B4.23+0.03° "P4.25+0.09 "4.26+0.09° 54.22+0.06°
4 53914002 ©3.94+007° ©3.93:0.08 "3.97+0.04°
1
2
3

8420+0.01° "4.34+0.04* "4.33+0.03" "°4.32+0.08"
£3.08+007° "4.02+0.06" "4.03+0.07° ©3.99+0.07°
B4.25+0.08° ©4.28+0.06° "4.33+0.09° "4.32+0.07°
4 ©419+004° ®421+0.07° "®4.25+008° "4.28+0.04°
Y Mean+SD
APvaue with different letters within in same row are signifi-
cantly different at 5% level by Duncan's multiple range test.

#®vaue with different letters within in same column are signi-
ficantly different at 5% level by Duncan's multiple range test.
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Table 3. Color L, a, b vaues of cashew nut sauce

Storage time(weeks)

sample 0 1 2 3

1 A72.85+0.021"" 572.63+0.081* €72.47+0.051 BC72.56+0.092°

10 2 A72.84+0.010° B72.36+0.125™ ©72.01+0.040° 872.25+0.057"

3 A73.08+0.067° 872.71+0.021 €72.07+0.078™ ©72.05+0.134™

. 4 A73.09+0.056 872.49+0.168™ ©72.13+0.066" ©71.99+0.155°
1 872.04+0.042" A72.69+0.121° ©70.94+0.070° £70.67+0.075°

s 2 A72.50+0.030° 872.24+0.160° ©71.81+0.065" P71.39+0.105"

3 A71.44+0.074' A71.55+0.035° A71.45+0.068° 871.19+0.129°

4 A71.76+0.035° 871.56+0.075° ©71.22+0.040 £70.77+0.150°

1 #.3.19+0.060° €.5.11+0.047"° ®.4.80+0.026° 0.5.48+0.181°

10 2 A.3.26+0.065” €.5.01+0.080"° ®.4.62+0.026* P.5.23+0.078™

3 #.3.19+0.040° €.5,01+0.012"° ®.4.79+0.031° ©.4.99+0.124°

. 4 A.3.34+0.070° ®.5.01+0.105"° ®.4.95+0.038° ®.5.04+0.087"
1 A.3.27+0.012% B.4.96+0.140™ B.4.78+0.006° B.4.74+0.185"

s 2 A.3.29+0.060% ®.5.01+0.045"° B.4.96+0.060° B_5.06:+0.044™

3 A.3.25+0.007% B.4.99+0.044"° B.5.07+0.036" €.5.23+0.070™

4 A.3.45+0.029° ®.5.10+0.026™° B.5.10+0.038" €.5,28+0.075%

1 €12.75+0.100" $13.47+0.036° €12.83+0.071' #14.22+0.012'

10 2 £13.15+0.046" $13.98+0.006" €13.23+0.006" A14,55+0.021°

3 £12.43+0.036' $13.49+0.010° €13.14+0.008° A14.36+0.025°

b 4 P12.67+0.026° 513.67+0.025° €13.27+0.020™ A14.37+0.012°
1 P13.05+0.029° 513.82+0.045° €13.35+0.025° A14.67+0.068"

s 2 P13,09+0.044° 513.92+0.047° €13.28+0.025™ #14.66+0.057°

3 £13.10+0.021™ $13.59+0.032' €13.47+0.046" #14.45+0.099"

4 ©13.39+0.015" 514.14+0.026* ©13.69+0.015> A15.29+0.055°

Y MeantSD

AP vaue with different letters within in same row are significantly different a 5% level by Duncan's multiple range test.
#®value with different letters within in same column are significantly different at 5% level by Duncan's multiple range test.

CpE C40-10] 7P W, C45-47} 7V =4 Yebgton, zpol7F A vebgt) A7z 2 ZF AJg3] 7213
A 37l 45500~976,600 cpE AlZ FY AlF2lo (p<0.05)%1 =}ol7} YERGEa, BRE A= AR7|] &

Table 4. Viscosity values of cashew sauce (cp)
Sarle Storage time(weeks)
P 0 1 2 3
1 P13,100+143° ©24,600+271° 534,900+363" A45 500+700°
2 P23,700+493™ 37,500+ 763" B58,800+642° A63,400+944°
C40 D. cd C. cd B d A d
3 21,600+229 35,500+1696 73,700+3033 114,000+£2966
4 P54,300+2600° €75,200+3089™ £92,000+1002 A114,900+1692°
1 ©71,300+1595%* B139,700+5507° 5138,000+1005° A216,300+2516°
s 2 P63,800+1086h™ ©360,700+3056° B550,300+5131° A691,500+6527"
3 P101,200+7451* ©292,000+5291° 5488,000+7211° A793,000+2645°
4 P118,700+1616" ©583,300+6623° B708,300+7058° A976,600+4592°

AP vaue with different letters within in same row are significantly different at 5% level by Duncan's multiple range test.
#®Value with different letters within in same column are significantly different at 5% level by Duncan's multiple range test.
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Table 5. Sensory characteristics of cashew sauce

Sensory evaluation?

Sample

> Saty Sweety Sour Favor Color Preference

1 93.13+0.08* 2.40+0.83™ 2.86+1.11° 3.53+1.06"° 3.33+0.97"° 3.93+0.88%

ci0 2 2.60+0.63% 2.53+0.52° 4.30+0.79° 3.76+0.94"° 3.10+1.00™ 3.46+0.74°
3 2.40+0.91* 2.40+0.74% 3.33+1.05° 3.80+0.77"° 3.13+1.36"S 353+1.13°

4 2.30+0.84° 2.33+0.72° 3.73+0.96° 3.90+1.00"° 3.60+0.74%° 3.46+0.99°

1 2.53+0.99% 2.93+0.70% 2.43+0.78° 3.53+0.92%° 3.26+1.03"° 4.12+1.06

s 2 2.66+0.09% 2.60+0.91° 3.56+0.73 3.40+1.06™° 3.00+0.93"° 3.86+0.64%
3 2.66+1.05% 3.16+0.75 2.63+0.76° 3.60£1.29"S 3.40+1.06"S 4.13+0.99°

4 2.63+1.08% 2.73+0.98° 3.56+0.73% 3.80+0.94"° 3.26+0.96"° 3.53+0.16°

Y MeanxS.D

2 Values in the same column that are followed by a different letter are significantly different (p<0.05) by Duncan's multiple range test.
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Table 6. The acceptance of cashew dressing and foods
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Sensory evaluation?

Sample

Taste Color Flavor Harmony with food Preference
Potato salad 1350+0.76° 3.41+0.76° 3.16+0.75° 3.61+0.76% 347+0.62°
Cabbage salad 3.19+0.85° 3.21+0.99° 3.23+0.90° 3.28+0.85° 3.02+0.74°
Fruit salad 3.60+0.96 3.92+0.70 3.32+1.07™ 3.52+1.00° 344+0.77°
Chicken cutlet 3.75+0.45% 4.01+0.73 3.50+0.63" 3.19+0.83° 3.81+0.54%
Fish cutlet 3.95+0.91 4.00+0.67% 4.000.82* 3.63+1.07% 3.74+0.93

Y Mean+SD

2 Values in the same column that are followed by a different letter are significantly different (p<0.05) by Duncan's multiple range test.
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