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ABSTRACT

This research aimed to develop a suitable formula for drinking water mixed with banana blossom and herbs
for health. It also studied its chemical quality and acceptability. In order to study the suitable formula for
producing drinking water mixed with banana blossom and herbs for health, there were 2 variables studied: banana
blossom content varied at 3 levels, 3, 6, and 9%, and herb types varied at 2 types, namely ginger and white
fingerroot. The CRD experiment was designed with 6 formulas. The suitable formulas were selected by pH analysis
and liking test for appearance characteristics, drinking water clarity, herbal aroma, herbal aroma and flavor, banana
blossom aroma and flavor, and overall liking. Sixty consumers were surveyed using a 9-point hedonic scale test.
The formula with the pH value that was not significantly different (p > .05) from plain water and had the highest
liking score was selected for consumer acceptability testing. The results of pH analysis showed that formula 3 (9%
banana blossom content mixed with 1% ginger) had a pH value that was not significantly different (p > .05) from
plain water and had the highest liking score in all dimensions. When tested on 100 consumers, the product had
an overall liking score of 7.69. 73% of consumers would purchase the banana blossom and ginger water mixed
drink. After learning the nutritional information about the banana blossom and ginger water mixed drink, an

additional 8% would purchase it.

Keywords: banana blossom water, health, herbs, ginger, fingerroot, healthy drinking water
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vua uimgusssumaisidnenmgdunstunlifmundundesasinioduiequam esangeiluse
mimmsﬁ'd’ﬁm Taun Toeams Wefiu Imdu A, C uag E U359 1wy uaadoy Weanesa AN hazlnunadey
safsasesngninistanin wu walussduaznsailludn Ssfiununlunmsdnueyyedass Tavansefuasianinesea
uarduaiuguaminla Sntusinalwuesluiuadhelunisdesemsuaznisvhauessild (Senevirathna & Karim,
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M13197 1 gnsudasduaiinaunaud iUl wavagulng

gni ud (Gewar) yiaaulng
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4 6.00 YUV
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AN 1 NFZUIUNSHAMUNAUNALUNFIUS hasds

i AsmauivihuBarayulvadegunmdléia 6 gas lWAnwaudimaeddenisinmeie pH feiaes
pH meter Ju pH 700 wagnAdoUANNYUVDIHUSLAA 11U 60 AU IAe3BN1T Central Location Test (CLT) sien1slu
AZLULATINTAY 9 S8R (9 point Hedonic Scale Test) lududnwairiiusing aralavesiify nauauulns ndusa
ayulns ndusariua dnidengmsiivmnzaulnefiansananed pH filifinaunnsiisediedifoddy (o>.05) furian
uazinzuuum LYo UTigegn

2. Fnwautinanil ussnissensuvesiuilnasehAunamdiuduaragulnadfioguam

2.1 AnwrauiAmandl: A1 pH seledesinen pH B9e Benchtop pH meter U pH 700 kazAuIMAAATYS
TaannslagMsAUIMINLA 191999 ASEAN Food Composition Database (2023) uazwanliusys 91999910 Senevirathna
& Karim (2024) waz Zou et al. (2022) Lagusasin 91999970 Liyanage et al. (2016) uag Begum et al. (2019)

2.2 Anwiniseeusuvesuilaaiifisendndag 1w 100 au lnsuandregraneunuvasuniy Tnaidu
N13NAABULUU Central Location Test (CLT) me3smsiviazuunauyau 9 sedu (9 Point Hedonic Scale) ngfiansan
Tusudnwairusng @ ndu sanid ieduda uazanuveulassiu wasdoyaieatunginssumsteresiuslng uasussy
Sousingay
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3. MTATERnsanailagldnisesniuunIsmnassuu Completely Randomized Design (CRD) éﬁa;gaﬁlé’mﬂ
M3¥nen pH wazMIMAEUANNYEUYNIUsEAMdLTE TiA512YienY ANOVA Iilensiasoum uuAne19sEninegns Wewy
ALUANAN90E 1T Teddayn19adiA (p < 0.05) ¥hnsiUTeuifisuaadedieds Duncan’s Multiple Range Test (DMRT)
wazsenunaduaiads + duloauuinnsgu vasiiteyanisseniuvesfuslnalinsgisoadfnssann wu Aiade
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M13199 2 Aade pH veshAunauUdkarayulnsifioaunIngia 6 gasiSeuifisuiuinan

ansi Aade pH
Control 7.18% + 0.60
1 6.48° + 0.19
2 6.62°° + 0.35
3 5.31° + 0.06
4 6.69°° + 0.07
5 6.70°° + 0.25
6 6.57° + 0.24
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Ml 3 AadsAruuuATEUTBANAN BT AT ave s AN AN UR wardl n=60
gns
AN MNINIUsTEMAUE
. 2 il 5
Fnwnefiusing 6.88°+1.35 6.42°+1.77 7.55°+1.31
arulavesiiy 6.75°+1.60 6.52°+1.17 7.90°+0.88
ﬂéuagulws 5.83°+1.76 6.07°+1.58 7.63°+1.06
nausaayulns 5884151 6.40°+1.49 7.42°+1.20
ndusaviUa 5.83+1.63 6.38°+1.35 7.47°£1.40
ANUYBULALT I 6.37°+1.57 6.23°+1.69 8.437+0.91
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nuewg : MonwsnesiululueulansilaNuwndsiuegelidydAyneata (p<0.05)
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MRS 3 NUIIASUULAILTEUTBINS 3 gasdanuunndaiueglitedrAynieada (p<0.05) Imaqmiﬁ 5
fazuuumuveulunaudnvazgeiign Sudongnsi 5 iethlunaaeunissensuvesuslnndely
2. Anwrautimianadl auatmslaruinis wasmsseniuvesiuilnafifidendnsusiuhiunauiiyduazayulng
iloguam
NNsANIENTRMIAAT WUl ﬁﬂ?{uNamfwﬁaﬂﬁl,l,azaagulvﬁﬁm pH WU 6.70 LagaINNISAUINUAMAT

malagwinssaulagldnsenuaimdasuinisensive 100 ndu lanaduanslunisai 4
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M19199 4 AnuAlaruINslagUssnuvenhAunaiUFLAL T (Fe 100 Taddns)

F1YNITE19IUT WY ﬂ%mmimﬂﬂﬁxmm
W& (Energy) kcal 1.8
1Usfu (Protein) g 0.16 + 0.01
Tyo1s (Dietary fiber) g 0.32 + 0.03
313U A (Retinol Activity Equivalent) ug RAE 1.53+0.1
I3y C (Ascorbic acid) mg 0.93 + 0.05
3mdlu E (Tocopherol) mg -
uAaLTHew (Ca) mg 4.82+0.2
Woanasa (P) mg 3.56 + 0.2
wian (Fe) mg 0.12 £ 0.01
Tnunaides (K) mg 48.23 + 1.5
Toihe (Na) mg 0.30 + 0.01
fanzd (Zn) mg 0.03 + 0.01
N23eg (Cu) mg 0.01 + 0.00

a1laussnsiy (Total Flavonoids)

Fusasiu (Total Phenolic Content)

mg QE/100 mL

mg GAE/100 mL

0.5-2.0 Qneuszunn)

1.1-17.9 (Qneuszunn)

P i Y o a a & 4 A da o ° ' £ =
1NFAITNN 4 WU UIIUANANTUUULATDIAUNUNAIIUAN 115&8@'1‘1/”5 LLiﬁrW! LLagaTﬁaaﬂﬁ]Wﬁwrmﬁ'ﬂﬂ"leLu

1Y

o € = o A cu A
seaunilulselovidegunn JadunIssnuileaiduiveaunn

nsfnwinseausuvesEusinadiuin 100 Au lnsuandetandeuwuudoauny Wawaluns19i 5 uay 6
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ms1afl 5 Feyamluvesiiuilan n=100
GHE A Joway
1. twe U8 32 32.00
Y 68 68.00
U 100 100.00
2. o 20 - 29 67 67.00
Q) 30 - 39 15 15.00
40 - 49 12 12.00
50 - 59 6 6.00
U 100 100.00

W1 : wafinnMsykuurageuaEianelavesiuslaa

a &

Nnens1en 5 wudguslnedndve unemds Anduiosay 68 engdnilngjedlutieny 20 - 29 U Anduiewas 67

EV

M1 6 AIRGUATLULANUTEVTBINMAN YL TEa AL AR nand YU RuNand U Lavayulnsiioaunn 910

AU3lnAT LAY 100 AY n=100
AMANYMY ATUULLAAY FEAUANYOU
dnwaueivsng 7.29 + 1.32 YAUHIN
alaveniny 7.70 £ 1.15 LOUNIN
nduayulng 7.62+1.32 YOULN
nausaalng 7.63+1.24 YOUNN
nausawUa 7.55 + 1.33 YOUNIN
ANTOULAYTI 7.69 + 1.29 YOULIN

RUBAe : ATlusNTLERALRRY + Andeauuinasgy

NANTEN 6 nuhzkuleisanuveulunnAudnvaredlustAuTeudney waraInN1IEITIINGRANTINNEE

vosuilae ladauanslunnsien 7
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maedl 7 wginssunsderesuilaadeuitoranidarsuins n=100
Teya AW Sovay
Fauuou 73 73.00
liwula 26 26.00
laidousiueu 1 1.00

U1 : wasnNNsvIiuvasuauANianelavesfulan

NANTIN 7 nuihmginssunisdevesiusinanesunsiudeyameawuinis guilaadewiveudaiiuiesay 73.00

'
S

Liuwdlaines@enseld Anduseuaz 26.00 uazlifoutueuil Sevaz 1.00 uazdlolidoyamslawuinsvosudndamiug

s ihUdkarayulnsiioguainnginssunisvevesiuslan lanadsuandumnsied 8

maedl 8 woinssunsderesuilaandsainideyamslnruinig n=100
BHG A Joway
Fouruou 81 81.00
Laiuaila 19 19.00
laidouviueu 0 0.00

191 : wanNNIVuuUARUINALTanelavesuslaa
NA13197 8 wud dieduslnansiudeyanalavunnisudinmstessdivduduiesay 81 edinsdeiiutusesay 8

waziflonuauAniuvesuslaaiisnduussadueifivunzaudundndasih fAunaudivauazayulnsiioguam

lANARILERILUMAITIN 9
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M19199 9 VST AN mSunaadaueitAuNaTUAkazayulnsiogunw n=100
U539 AIUD Sovay
‘W 70 70.00
s
14 14.00
o 16 16.00
33U 100 100.00

191 : wanNTVuuuasUauALanelavesuslaa

'
o ca Y a

INANTNN 9 WuiusIiunngusinafaIminzanlunsiiu s En s AuNaLd T UAkavayulng

U

\Wagun mAFULUUN 1 Faussadueinana1iinandagwanadin PET (Polyethylene Terephthalate)

N132AUTI9HE
1. msfinungasiionnyaslunisuaandesusinsunauiiluasayulnafiogunn

9NA5197 2 Wudwqmﬁ 2, 4 uag 5 da1 pH Liuansing (p>0.05) fuanlurieamaia (Control) dainAnnw
wazadaondeens (2562) Tdnanfis auamvoshduli didufifeuaresUasnsosoguamvsauiine
AL TUNTA-A (pH) avAeilAn pH 6.5-8.5 ﬁaﬂmamﬁﬁﬁfﬂzUaﬂiﬁmwﬁaﬂismm?aL%@Uuiu*lfﬂugﬂﬁummsﬁlﬁ
oyansaviestashiy lfinansenulasnssegunin willnasomaiapiulnveadedunis

et 3 wutigesdl 5 Audmiviaud Sevar 9 naudule favuuunnuveugealuyndiu Teiliiesainnau
LagsavAfisoulsunazduinondt Jalinduvenanziuasiisaiingouivisnszduniuaniy Taeialuudaruilae
fauduiasfudsluguuuuiniedis Wy 913s wiothds (vuwyn waswasdnd, 2564) daunanisquwisuy uas
anudouvosddlundndausiguan Jaduayulnsidamdnuallundvinduguam wWu dreges anerniseauld
Frusyyadasy a1 Tsonadswaronuidnluduisinewasanurousendndaeiiu q @3ns, 2562) daunszane
mnsdnfeurenszreorafuseauiifuslaarluousuld nssmelisanfamziiidniauaznauuss deoalsiang

ﬁm%’uQ’U%Imﬁ"ﬂﬂﬁlai%uﬁuagulww33mmﬁ (Mashhadi, N. S., 2013).
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2. Anwaudfiniaed AuAmalawuIns warnseeusuvesl ustnan ddendndnaiunf unauiuauazayulng
RTRGRER

P '

INP15197 4 Wud gasuiuanauenddadiuiiud 9 % uasds 1 % luua 100 faddns dnmudmnidawuins

q

o o 1

Tusgeius Tneglindaanuiios 1.8 Alaunaes sio 100 Tadans uifloe1mns 0.32 n3u uazuisnidAny wu Tnuvadoy
48 23 Tadnu uazuaalden 4.82 fadnsy Fadumsomnsfiiunumilumsmuauaugaveswouadiuinsny uazduady
mMsThauessruundiiouasUszam (ASEAN Food Composition Database, 2023)

ﬂ'wwﬁamuﬁGﬁI’WLLasmiﬁ‘Lammimﬂﬁiiu‘masﬁﬁlﬁudWLﬂ%‘Iaﬁﬁuﬁmmm%’maQﬂuﬂ&ju “Idosnuloguninndaansin”
Feaonndesiunuliuvesfuslnalugadagiufisjautiunisuilnandnsuridsasaummintnuasdaasugunmmaiu
2113 (NIQ, 2024)

uaNa1Ndl N1IMTIINVEATONNENITINM 19U @sUsEnauTueaTIN (1.1-17.9 1n. GAE/L00 13.) uay
wanTausessa (0.5-2.0 un. QE/100 1a.) Ustidneamlunafuniosduiifgvidueyyadass Twanndasiuseny
94 Senevirathna uag Karim (2024) 71 s¢y3wiUafiansfiuednvatssiafi daedud sufAseoondinturesluty
wazdwaTIgUNIALY YauslRe Il Tallians Fuaesea (gingerol) wag Lyn1eea (shogaol) %aﬁgwéﬁmmﬁé’mau wazLiiy
ANUANNNTOLUNTATLOULABATEYRINENST (Zou et al., 2022)

dlofinrsansiuiu tiuanandeddidneamlumsiaunduadesiuiladdu (functional beverage) Mlsia
A mslasuIng uazUsglovidegunm lngaenadosiuuuldumaiulavesmannaiesiugunmilanidsnsinis
Yeneiaay 5.35 % el (Precedence Research, 2025) wansliiuindndasianivuasayulnslveilonasesands
wigdlvglusyavanaldegadidnenin

NNENST 5 wudguslandnlve) Dunemds Anduiosas 68 engdnlugjeglutaes 20 - 29 U Anduiouas 67
mmﬁﬁmaa%ayjaﬁalﬂmawiu%‘im (Consumer Demographic Information) LusialadAglunisinaununisnisnan
AMINAUINARS U9 LLasmi?iamsﬁumjmLﬂmmaasmﬁﬂsxﬁw%mw (Schiffman & Wisenblit, 2015)

MNe3a7 6 nuiazuuue e vresuslaalunnandnvareglusyfureuun Sssuunlussiudanarniu
GTq%'yi’m"]ﬁﬁimiﬁﬂﬁawa%ﬁasamﬁ NAU & uavlieduavesnans el (Lawless, H. T., & Heymann, H., 2010)
uenaninsrauturesuaniRayulnsaessia Aothiatasensfitaethshuuesillvowmns dndsdsaniiia
Yauseu 9 fitienaunaumiiudeivewhudlds vilvsaninaunsounaziniudety ifavun wazfiva, 2565) 2w
mudunevesiuilnasedeiiJuaulnsiguilanduinsnniigaviomidusmsuaziaiosiu Jafinanuidnsulouay
Anulinsdalundnsue (Srithi, K., 2012)

N1t 7 woinssumadendendndasinoustoyamdlaruiniswuit §uslnadadulateAniiusosas 73
wandlefuilnansudoyamalnruinis nuhmsdadulatevesudlomifintu fovay 8 Muandlunised 7 setidlosan
Foyamalaruimandunieseddyiivaeliguilnaamisayssfiuanumnzauveindn fasifuguainueany 1oy
nsidenndadusiifindanudi dimates viefleeimsgs (Grunert & Wills, 2007) usnaninisuansdoyanis

Taguimsanansaasienndnwaldauaniiunuusus lnsamgnqunindueiinoguain inlvguslnagedwdnsdueid
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1A5g1u waztndefio (Campos et al, 2011) Foyanislasuinisianudududenisdnduladolunaredd valu
fuguaw anuvasads uagaulindalundndus egndlsfinnu aunimvesnisdeans wu anwidiladng uas
nsepnuUVaan Alinadeusyansnmvesdeyadulumsyslaguilnariuiy

915197 9 wudusTySusifguilaadadvnzaslun i ussSusinanSwe d Aunaud Ui uas
ayulnsiieguamAesuuuud 1 Fsussasusidanariiainiagwaiadin PET (Polyethylene Terephthalate) ¥an PET
Huvssyfasiiguiloaduasesiann lsawglunguiaiesiundoudia wu iy dwalsl wasedosduanulng vhl s
Lﬁﬂmmiﬁfﬂﬁma%LLﬁzW%@mmaaawﬁmﬁmﬁﬁlwﬂugﬂLmuﬁlﬁdwmw (Paine, F. A, & Paine, H. Y., 1992) uananiain
PET fitiiniun wnwndns Jarild wasmanzfunisussgluuTunasnasgu (u 300-500 ua.) ifuslnadeuuslaelu
IAnUsEa1IU SnﬂgaéTammzauﬁmzwﬁmmaﬁgﬂu%mﬁnLLazﬁmaﬂm%m (Marsh & Bugusu, 2007) Lagn15Laanuan
PET figriuasiouasiigudnuaifiduana anunsatisaiianmdnualiBsguamuuuiiuads (modemn health) Jaduuudlify

Sy

nguslaasulndlviauaula (Silayoi & Speece, 2007)

dyunan1Innaey
1. gasnvanganlunmsudandndadiuidunaudiiivivasayulnsiieoguaindsenauniey vdsesas 9 wiv

LarIeSeay 1 wiv

v
44

2. M3fnwINMseeNsuvesfuslnanidendndnaifunauiivduazayulnsiieauain wudiAzuuuAINYey
TnesnvesthAunauinivduazayulnsiiogunmedlussAureunin waridndndusieendmieguslaafninazie

s Y a

Wenswiinuamdlawinig Sesay 81 ussydaeinguilnafnimuizaulunisussgunumauildasayulnsiie
qUANABYIN PET
3. hihvanaudadunisanunindsausi leemns ussng uwasanseongnamisdanmluszauiidulsslevise

o

gua wazlidnanmlunsimunduesesuilsiduiioguanludondydsaly

nnANssNUITTAA
PINFIVBNIIVVOUNTEAMDINTENUTNYN 509AaN519138 03.95180 aUGUNIUUY 819158U58T1IVEIU19IMN3
waglnwuins rusinalulagannssueans uninendonalulagssusnasyys Alalianuhiemioguankunuiiiy

YU IMLIBLHULLLALY AADAIURAMIUNAINULALHADA
173 a
LANa199139494

NIENTNABITULEY (2564). “3.Mvasulnsiasugia-2564.pdf” (peulai) 1ihddldan

https://thaicam.dtam.moph.go.th/vvp—content/uploads/ZOZ1/08/3,ﬁ°naaguiwimiﬁ:@ﬁf«]—2564.pdf

24



Nsaswelladavnssueanswazwinnssy A 4 adui 2 (2568)

JOURNAL OF HOME ECONOMICS TECHNOLOGY AND INNOVATION Vol. 4 No. 2 2025

ISSN 2821 — 9880 (Online)

yuyyn anlawd, weddnd wiaiaun. (2564). mswameIssduayulnsaindwaznadennufiawelavesuilaa,
MATINYIFARNIATALLLaEN15E1YNS, 58(1), 89-96.

ulfavun Yayssaw, fvan dundiila. (2565). maiamedeshunasdauas ivayulwsviosdu. sansemsuazlnvunnis,
49(2), 102-110.

fa v

Asng WARS. (2562). n1seensurewuinananIasnuayulnsluniie. MsasinurTwazeIMs, 50(3), 120-128
AudIdendng (2563). “Undunannniiu wnuudlvl. yneaianIessn” (eaulat) 1ihdsldann

https://www.kasikornresearch.com/th/analysis/k-social-media/Pages/Vitamin-Water-FB-150920.aspx

dunauamiazAulaeniea1ms (2562). @mmw{fﬁu. wjﬁammgmﬁmmﬁmmwismﬁi‘ma (4. 33-35). Tsafia
YYNANIANITN AU TEINA MY duduidle 22 unAu 2568

ASEAN Food Composition Database. (2023). ASEAN Food Composition Database, version 2.0 (2023). Institute of
Nutrition, Mahidol University. https://aseanfood.info

Begum, Y. A, Rashid, M. H., Rahman, M. S., Hossain, M. A., & Uddin, M. N. (2019). Chemical profiling and functional
properties of dietary fibre from banana blossom of two cultivars. Food Science & Nutrition, 7(11), 3694-
3703. https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6838273/

Campos, S., Doxey, J., & Hammond, D. (2011). Nutrition labels on pre-packaged foods: a systematic review. Public
Health Nutrition, 14(8), 1496-1506.

Grand View Research. (2024). Functional drinks market size & share: Industry report to 2030.
https://www.grandviewresearch.com/industry-analysis/functional-drinks-market

Grunert, K. G., & Wills, J. M. (2007). A review of European research on consumer response to nutrition information
on food labels. Journal of Public Health, 15(5), 385-399.

Lawless, H. T., & Heymann, H. (2010). Sensory Evaluation of Food: Principles and Practices (2nd ed.). Springer.

Liyanage, R., Gunasegaram, S., Visvanathan, R., Jayathilake, C., Weththasinghe, P., Jayawardana, B. C., &
Vidanarachchi, J. K. (2016). Banana blossom (Musa acuminata Colla) incorporated experimental diets
modulate serum cholesterol and serum glucose level in Wistar rats. Cholesterol, 2016, 9747412.
https://doi.org/10.1155/2016/9747412

Marsh, K., & Bugusu, B. (2007). Food packaging—roles, materials, and environmental issues. Journal of Food
Science, 72(3), R39-R55.

Mashhadi, N. S., (2013). "Anti-oxidative and anti-inflammatory effects of ginger in health and physical activity:
Review of current evidence." International Journal of Preventive Medicine, 4(Suppl 1), S36-542.

NIQ. (2024, September 6). Hydrate and heal: The rise of functional beverages. https://nielsenig.com

Paine, F. A, & Paine, H. Y. (1992). A Handbook of Food Packaging. Springer.

25


https://aseanfood.info/
https://www.ncbi.nlm.nih.gov/pmc/articles/PMC6838273/
https://www.grandviewresearch.com/industry-analysis/functional-drinks-market
https://doi.org/10.1155/2016/9747412
https://nielseniq.com/

Nsaswelladavnssueanswazwinnssy A 4 adui 2 (2568)

JOURNAL OF HOME ECONOMICS TECHNOLOGY AND INNOVATION Vol. 4 No. 2 2025

ISSN 2821 — 9880 (Online)

Precedence Research. (2025, June 12). Bottled Water Market Size, Share, and Trends 2025 to 2034.
https://www.precedenceresearch.com/bottled-water-market

Schiffman, L. G., & Wisenblit, J. (2015). Consumer Behavior (11th ed.). Pearson.

Senevirathna, N., & Karim, A. (2024). Banana inflorescence as a new source of bioactive and pharmacological
ingredients for food industry. Food Chemistry Advances, 5(2), 100814. https://doi.org/10.1016/j.focha.2024.100814

Silayoi, P., & Speece, M. (2007). The importance of packaging attributes: a conjoint analysis approach. European
Journal of Marketing, 41(11/12), 1495-1517.

Srithi, K.,. (2012). Medicinal plant knowledge and use: A survey of a community in northern Thailand. Journal of
Ethnopharmacology, 139(1), 193-202.

Zou, F., Tan, C, Zhang, B., Wu, W., & Shang, N. (2022). The valorization of banana by-products: Nutritional composition,
bioactivities, applications, and future development. Foods, 11(20), 3170. https://doi.org/10.3390/foods11203170

26


https://www.precedenceresearch.com/bottled-water-market
https://doi.org/10.1016/j.focha.2024.100814

