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The objectives of this research are : 1) to study the use of pigeonpea flour to replace
wheat flour (25, 50, 70 and 100 % replacement) in snack foods; 2) to study the physical characteristics
of the pigeonpea seed; 3) to study the physical characteristics of the experimental snack foods
(Grobkaem, Alour, Hualoa); 4) to study the consumer acceptance of the snack foods; and 5) to study
the investment cost of production.

The results of this research showed that pigeonpea flour is an acceptable replacement
for wheat flour in the development of products that use wheat flour. The grobkaem recipe 1, with a
wheat flour percentage of 75% and pigeonpea flour percentage of 25%, had the highest consumer
acceptance and was not significantly different (P > 0.05) from the control. Alour recipe 3, with a
wheat flour percentage of 25% and pigeonpea flour percentage of 75%, was acceptable in both color
and taste and was not significantly different (P>0.05) from the control. Hualoa recipe 1, with a
wheat flour percentage of 75% and peagionpea flour percentage of 25%, had the highest consumer
acceptability and was not significantly different (P>0.05) from the control. The production costs
of the 3 types of pigeonpea flour of grobkaem 4 recipes were 85.29, 83.12, 82.20 and 79.53 Baht perl
_kilo, respectively , and the costs of Alour 4 recipes were 35.70, 34.39, 33.46 and 32.05 Baht per 1
kilo, respectively, while the cost of Hualoa 4 recipes were 54.34, 56.70, 5528 and 54.20 Baht per 1
kilo, respectively.

The results of this study suggest that the use of pigeonpea flour will lower production costs,
will be acceptable to consumers and produce products with a sufficient nutritional status. As an
ingredient in snack foods, pigeonpea flour can make the highest quality products. In addition, the
community will receive food that is valuable in term of nutrition which can help decrease
malnutrition. Thus, the pigeonpea plant may become economically valuable in the near future.






