.
NIGRC

KKU-2017

MsUs:3LIBIMSIAUDHANIUIVEUUNOAAW S:QUBIAUa=UILIBIa 2560 BMP6
5UR 10 DAL 2560 U M1MSWAL SISAU UHI3NENEsUINU

Jd a ' o A 4 < Y %4
wammmtﬂmﬂnmmumanymzmamﬂmwmaﬂﬁzmimaamm;mmaﬂﬂnmnmum
o 4
ﬁ]1ﬂﬂ15‘i’l1!!?‘i~’i!mﬂi‘l’\|u-!m‘i’l

Effects of Maltodextrin on Some Physical Characteristics of Foam-mat Dried Gac Aril Powder
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ABSTRACT
This study investigated some physical properties of foam-mat dried gac aril powder by using
methylcellulose as a foaming agent at 1.5% . The level of maltodextrin as the drying aids was varied at a mass
concentration of 0, 5, 10 and 15 % of the fresh gac aril. The mixture was then whipped for 25 min to form foam
which was evenly spread on the tray (2-mm thick) and dried at 70°C in a cabinet tray dryer until the final moisture
content reached 8+1% (dry basis). The dried foam was milled and analyzed for water activity, hygroscopicity,
solubility, degree of caking and total color difference. It was found that incorporation of maltodextrin did not affect
the water activity of all dried samples (p>>0.05). In addition, maltodextrin adding resulted in a reduction of the
hygroscopicity and degree of caking (pD 0.05) and an increment of the solubility and total color difference
(pD 0.05). Physical properties of dried samples containing 10 and 15 % maltodextrin were not significantly
different (p=>0.05). Therefore, addition of maltodextrin at 10 % resulted in the gac aril powder with better physical

properties.
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