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ABSTRACT

This research aimed to study an appropriate formula for production of reduced calorie
salad dressing fortified with herb. Basic formula of salad dressing used in this study consisted of
44.72% soybean oil, 17.89% sugar, 16.10% soybean tofu, 9.85% vinegar, 8.05% sweetened
condensed milk, 1.61% mustard, 0.89% pepper and 0.89% salt. In each step of research, physical
and sensory qualities were examined. From a study of oil type and modified starch for
substitution of soybean oil in the basic formula, it was found that the use of 38.01% soybean oil
with 6.71% modified starch solution (28.6% concentration) resulted in a salad dressing, which
gained consumer acceptance similar to the basic formula. Energy value of this salad dressing
decreased from 5,837 cal/g to 5,113.45 cal/g. The study of milk type in the basic formula found
that a combination of low fat UHT milk at 4.0% and sugar at 4.05% for substitution of sweetened
condensed milk could reduce energy value to 5,009 cal/g. A study of alternative sweetener for
substitution of sugar, which was used at 21.94% of the formula (17.89% in the basic formula and
4.05% from substitution of sweetened condensed milk) found that the use of sucralose at 0.05%
and modified starch solution (28.6% concentration) at 21.89% resulted in reduced calorie salad
dressing with acceptable qualities and its energy value decreased to 4,005 cal/g. After that, the

reduced calorie salad dressing was used for studying herb fortification. It was found that reduced



calorie salad dressing fortified with pandan was the most appropriate formula. The ingredients
and preparation method begin with a preparation of modified starch solution, by mixing of 8.37%
pandan extract, 8.20% modified starch and 12.03% water, which accounted for 28.60% of the
formula. Then, it was blended with other ingredients, including 38.01% soybean oil, 16.10%
soybean tofu, 9.85% vinegar, 4.00% low fat UHT milk, 1.61% mustard, 0.89% pepper, 0.89% salt
and 0.05% sucralose. The reduced calorie salad dressing fortified with pandan had energy value
of 4,053.1 cal/g or 160 kcal/serving (180 g). Moreover, it had 17.35 mg/g total phenolic
compounds (analysed by Folin-Ciocalteu method) and 49.06% antioxidant activity (analysed by
DPPH radical scavenging activity assay). When reduced calorie salad dressing and reduced
calorie salad dressing fortified with pandan were packed in hermetically-sealed glass bottle, it was
found that both products could be kept in refrigerator (temperature 4+2°C) more than 45 days.
The physical and microbiological qualities of both salad dressing were within standard, But for
reduced calorie salad dressing fortified with pandan, it was found that total phenolic compounds

and radical scavenging activity tended to decreased during storage.



