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Abstrct

The purposes of this research were to study the anthocyanin encapsulation with
freeze drying of Makiang , physical and chemical properties of encapsulated anthocyanin
powder from Makiang. A solid/solvent ratio of 1:5 ¢/mL using 60% ethanol for 12 h
resulted in the greatest anthocyanin yield 137.26+3.98 mg/100 g , total phenolic content
982.24+23.17 mg gallic acid/100 ¢ and % DPPH scavenging assay 45.78+1.52 %. The
effect of type and concentration of encapsulating agent showed that 20% maltodextrin
had the highest % yield of 86.67+0.25 , encapsulated anthocyanin powder from Makiang
had a pinkish color (L* = 46.69+0.23 , a* = 24.88+0.06 , b* = 2.56+0.08) with 4.63+0.32 %
moisture content amd a, = 0.28+0.01. The bulk density of Makiang powder was
0.56+0.05 g/cm3 , solubility about 1.57£0.02 s and 26.64+1.49 % encapsulation
efficiency. It has a potential for applications in food production systems, especially as an

added value to food products.
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