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Abstract

The effect of foam-mat freeze-drying on the stability of powdered pandan (Pandanus
amaryllifolius) was studied. Fresh pandan leaves were extracted with distilled water at the
optimum concentration of 4 *Brix. The pandan extracts was processed through heat treatment by
using microwave oven at 1,800 watts for 15, 30 and 45 seconds. The most appropriate time to
destroy E.coli was 45 seconds. A study on the foaming agents was conducted by varying foaming
agents, such as 10% egg white powder, 10% sodium caseinate and mixed agent of egg white
powder, sodium caseinate and methocel " in the concentration ratio of 5:10:1. Among the study
of foaming properties, it was found that the overrun of pandan foam with egg white powder was
higher than sodium caseinate and the mixture of foaming agent, respectively. The condition of
freeze-drying was 25°C, low pressure than 133x10” mbar for 24 hours. The result from drying
curve showed that drying period of foam-mated pandan extract with egg white was shorter than
sodium caseinate, the mixture of foaming agent and control sample, respectively. The moisture
content, water activity, chlorophyll levels, flow ability, density, solubility, L*, a*, b*, Hue angle,
Chroma values, sensory evaluation and microbiological properties of pandan powder were
carried out between 4 and 37 °C, in every 4 weeks for 12-week. The results from experiment
showed that keeping the sample at 4°C could contain the quality of sample more than keeping at

37 °C.



