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Abstract

The objective of this research was to study the optimal orange sweet potato pulp for fat replacement of
thickened salad dressing products for the consumer health. According to the selection of the appropriate basic formula
based on consumer preferences, it was found that the optimum basic formula for the thickened salad dressing production
were conducted with two eggs, sweetened condensed milk, salt, mustard cream, ground pepper, sugar, rice bran oil and
vinegar in the amount of 8.62, 2.59, 1.72, 0.86, 34.48, 34.48 and 17.24 percent, respectively. The reduction of vegetable
oil content by using orange sweet potato in the optimal ratio accepted by the panelists compared to the control formula
was vegetable oil to orange sweet potato at a ratio of 70:30. It was found that the orange sweet potato of salad dressing
products received the highest acceptance score in all aspects vary from moderate to very favorable. The orange sweet
potato of thickened salad dressing products was with a slight yellowish orange. The brightness (L*) 59.69 + 0.04, red (a*)
9.12 + 0.02 and yellow (b*) 35.23 + 0.05, flow distance 1.10 + 0.10 cm at 30 s pH 4.03 + 0.01 and total acid content of
1.36 + 0.15 %. When stored at 4 °C for 3 weeks, the viscosity value was not different from the first day (p > 0.05) and the
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acid value (A.V.) was slightly increased compared to the first date of storage. Nevertheless, it does not exceed the specified
standards. It was found that using orange sweet potato can replace some fat in the healthy salad dressing products.
Furthermore, it is a way for farmers to have more channels to sell orange sweet potatoes in the market.

Keywords: Thickened salad dressing, Fat replacement substance, Orange sweet potato pulp
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