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The purpose of this study was to develop and determine the acceptability of selected
Guyabano (Annona muricata Linn) products such as Guyabano Cake, Guyabano Tart,
and Guyabano Yema. The respondents of the study were 20 children with age range of
nine to twelve years old, 20 adolescents aged 13-19 years old who are the Alternative
Learning System (ALS) learners, and 20 adults aged 20 years old and above who are the
faculty and staff from Sison Central Elementary School. The ripe Guyabano fruit pulp
was used as an additional ingredient in making Cake, Tart, and Yema. Each recipe was
developed in three replications namely; Preparation A, Preparation B, and Preparation C.
The replicate of each recipe contained varied ripe Guyabano fruit pulp in different
quantity but had the same quantity of the rest of the ingredients based on the standard
recipe of each kind. This study made use of an experimental research design called
Completely Randomized Design (CRD) commonly used in foods and nutrition. The data

obtained were classified, tabulated, and evaluated by the use of the following statistical
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tools; computation of arithmetic Mean, Analysis of Variance, and Paired sample means.
Results revealed that all the experimental preparations of Cake, Tart, and Yema were
acceptable to the respondents but Preparation C of each recipe was the most acceptable to
the respondents. Results show that more Guyabano fruit pulp added to the standard
recipes of cake, tart, and yema will make the recipes more delicious and nutritious. The
shelf life of Guyabano Cake-Preparation C is two days; Guyabano Tart-Prepararation C
lasts for ten days while Guyabano Yema-Preparation C lasts for twenty six days at room
temperature. It is therefore concluded that Guyabano fruit can be utilized as ingredient in

some baked products.
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Ang layunin ng pag-aaral na ito ay ang pagbuo ng piling produkto tulad ng keyk, tart, at
yema gamit ang prutas na Guyabano (Annona muricata Linn) at pag-alam kung ito ay
katanggap-tanggap. Ang mga respondents sa pag-aaral na ito ay dalawampung bata na
may edad siyam hanggang labindalawa taong gulang, dalawampung kabataan na may
edad labintatlo hanggang labingsiyam na taong gulang at mga mag-aaral ng Alternative
Learning System o ALS, at dalawampung mga guro at kawani na may edad
dalawampung taong gulang pataas, mula sa Mababang Paaralang Sentral ng Sison. Ang
laman ng hinog na prutas ng Guyabano ay ginamit na dagdag na sangkap sa pagbuo ng
keyk, tart, at yema. Bawat resipe ay inihanda sa tatlo; Paghahanda A, Paghahanda B, at
Paghahanda C. Bawat paghahanda ay hinaluan ng magkaibang dami ng hinog na laman
ng prutas na Guyabano ngunit pareho ang dami ng ibang mga sangkap nito ayon sa
pamantayan ng mga resipe na ito. Ang pag-aaral na ito ay gumamit ng Experimental

Research Design (CRD) na ang tawag ay Completely Randomized Design (CRD) na
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karaniwang ginagamit sa nutrisyon at pagkain. Ang mga datos na nakuha ay inuuri,
inayos, at binigyang halaga gamit ang sumusunod na statistical tools; computation of
arithmetic Mean, Analysis of Variance, and Paired sample means. Ayon sa mga resulta,
napag-alaman na nag lahat ng Experimental na preparasyon ng keyk, tart, at yema ay
katanggap-tanggap sa mga respondents ngunit ang pinakatanggap sa lahat ay ang
Paghahanda C ng bawat resipe. Ipinakita rin sa resulta sa pag-aaral na ito na habang
dumarami ang hinog na laman ng Guyabano na inihalo sa pamantayan ng resipe ng keyk,
tart, at yema ito ay nagiging masustansiya at mas lalong sumasarap. Ang Guyabano
Keyk-Paghahanda C ay tumatagal lamang ng dalawang araw; ang Guyabano Tart-
Paghahanda C ay tumatagal lamang ng sampung araw habang ang Guyabano Yema-
Paghahanda C ay tumatagal lamang sa loob ng dalawampung anim na araw. Ayon sa
pag-aaral, ang hinog na laman ng Guyabano ay pwedeng gamitin sangkap sa ilang mga

lutuin.
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