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Optimization of Caramel Class III Production and Its Properties
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ABSTRACT

The investigation of caramel class 3 by using sugar as raw material and three types of ammonium (ammonium
phosphate, ammonium chloride, and ammonium acetate) in two levels of content 8% and 10% (weight/ sugar weight) at 160°C
for 30 minutes were performed. Ammonium phosphate is the factor affected the caramel properties. The conditions of the
investigation were ammonium phosphate content (1-10 %) at 160-180°C for 20-30 minutes, the amount of water (17-37 %) to
produce caramel class 3. The results revealed that the content of ammonium phosphate had significantly affected the caramel
class 3 production (pS0.0S). Central composite Design (CCD) was used to design the experiment to determine the
optimization of caramel class 3. According to the design, The conditions of the study were temperature at 160-180° C (A) time
20-30 minutes (B) and ammonium phosphate 5 - 15 % (C), to produce caramel class 3. The model equation of the nitrogen
content was = 1.02+ (0.026*A) +(0.050*B)+(0.53*C)+(4.454E-03*A2)+(0.027*B2)-(8.963E-03*C2)+(0.024* A*B)+(6.60E-
03*A*C)+(0.028*B*C). According to quality analysis by JECFA standard and least ammonium phosphate, caramel
production conditions would be using at temperature of 180°C for 29.99 minutes and ammonium phosphate concentration of
11.30%
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