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ABSTRACT

Food seasoning can be prepared from dried, powdered vegetables by using a
simple process. From consumer study, six vegetables were selected, namely tomato,
white radish, onion, sweet leave, leek and shitake mushroom. The most acceptable
formula consisted of 31 % tomato, 24 % white radish and 11 % of onion, sweet leave,
leek, shitake mushroom each.

The vegetable — based seasoning prepared the above formula contained 9.58
% moisture content, 0.86 % ash, 6.68 % protein, 20.91 % dietary fiber and 0.28 %
glutamic acid.

The microbiological properties were conformed to the standard of dry food
product. The water activity of the product was 0.312, there were 4.79 log cfu/g of
total microorganism, 3.73 log cfu/g of yeast and mold, 1.46 log cfu/g of coliform and
Escherichia coli was not detectable.

To maintain the qualities within 6 months, the seasoning could be kept under
a relative humidity of 33 % at 10 °C, using either aluminium or polypropylene sachet.
In aluminuim sachet, the product could also be stored at ambient temperature (28 +
2°C).



