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ABSTRACT

Research Project Title  : Utilization-of Purple Corn Cob to
Develop Instant Beverage
Powder-Produet by. Encapsulation with

Spray Drying
Reseaecher - Fhanyanun Rithmanee and Apirada
Phonpannawit
Duration i January-2017/+ February 2018

Lhis/research'was. experimental works The, objectives of this
researchv were as-follows: (1) to studied”physical”and ‘chemical
qualities of water extract from purple/corncob (2) to studied the
appropriate content| af=maltodextrin=purple /corncob powder by
encapsulation \ using-._spray;~drying - (3)~ /to _develop |proper
formulations of “instantbeverage-’ powder product from | purple
corncob | and-(4) todetermine the\ guality—of” instant beverage
powder ffiinal-product-from purple corncob--The-anthocyaninican be
extracted by—boiing/from therresidue purple—eorncobs«from the
agrictltural process. The selttion found thatthe water extract color
fram-purple~cornceb was dark purple from_anthocyanm pigment
with 41.26 mg/g content-and--eatechin ‘content’ 101.02 mg/kg.
Following the above step the encapsulation: technolegy by spray
drying for encapsulating with maltodextrin cancentration of 3, 5
and 7% haveheen applied. The physical and echemical qualities
have been studied. The experiment was carried eut in triplicate by
using CRD. Fhe demanstrated results feund that L* and a* values
of purple corncob powder-with-3-maltodextrin concentration were
significantly differentt (P<0.05).« L* and Db* values were
significantly increased with enrichment-maltodextrin (P<0.05) but
a* value was significantly ‘decreased (P<0.05). Water solubility
index was not found solid during centrifuged. Moisture content and
total soluble solids of purple corncob with maltodextrin
concentration of 3% was significantly different (P<0.05) among
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purple corncob with maltodextrin concentration of 5 and 7%. a,,
moisture content, titratable acidity and anthocyanin content were
decreased but total soluble solid was+increased with enrichment
maltodextrin. The ‘purpler carncob, powder with maltodextrin
concentration” of ~3%. 'had..the--highest anthocyanin content 6.82
mg/g. The/purple carmecob powder with-maltedextrin concentration
of 3, 5 and, 7% were sphere but different sizes.that were the result
by scanning €lectron microscopy (SEM).

Develgpment, proper—fermulations of, instant, beverage
powder. “product from —purple; corncob  with.~maltodextrin
concentration  of:3%, ‘with the main ingredients™ were purple
corncob /powder, ‘stevtaand fructeeligosacchafide. The most
appropriate quantity was-36% of-purple corncob powder, 20% of
stevia-and_50%0f fructechigasaccharide/ The result-of physical,
chemical, biological properties_and sensory evaluation-test of the
final product.by-dissolve 3 grams-of powdered drink per 100 ml of
water were-found.-that (color(values \L*9.39—a* 37.07 and b*
1526, The~final-product had-less /turbidity_due to! nosasuspended
partieles, or-colloids, in'the-product/ The. chemical ‘properties was
found-that pH-5.03/and. TSS-/.00-%brix: Microbiologieal analysis
was found that total /plate count-was)35-10 ¢fu/g and yeast and
mold “2.7-10 cfu/g, that:complies ' with community product
standards., The scores of panelists from sensory evaluation test of
final productwith sensory attributes; color, “edory sweetness,
turbidity, and- overall acceptability were 6<7. €onsumers have a
preference.forslightlty and like moderately.





