177392

mstsmganssunsyd Innemusiiesfnauemiudnlszneumudn fiduves
uinﬁm-ﬁmm:ﬁGniwn'lumﬁaauh4ovaa§u?'lm unsttun s Wiims W anawomsnnsssuya
tissnnaamnendovesd ndisamgRnssunt o itsssuna lundndaaio isvesd wfh
Tranugarmnssy uiinduan filudh unsdimniodnmuemis wud tazTemi 185 vannn18mn
fnsurR A aaundnendulunimuilon uazdwngirudifinomidiuly18lussdunhunaiefege
winfimalfondnsurinaunuas §ddunrsilussdugaomnisy uasd¥nsdsrsunddan
‘lmjlﬁmmnuhﬂsz#w1nﬂmmﬁnmﬂuw'ninmlmam‘c'u vinnifinuinsadatnnuaseadae
ouled wui anlunsemindiufusuiunintizneiu  Fedfinadnwesefuridy 534
findnu / nfy Sumoulumanfadnnunsendaoevlyy As dwnsenund, venulden, shudhidu
finAvuunIn 0.5 x 0.5 x 0.5 anntisuAns, usmsnzaioluiRoy luda Mafinrududuieon: 02
Wt 15w nandaeleh unm 12 wift vmfniwueifezden Wusmrudinse-und
¥ 2.5 &wnsadnInfimoundududonar so viufigangll 35°C Wunm 1 $2Tus nfamsRonuasen
Tnol§8asduunsendsmazawoulel (oulviinnfiuminunduduiesns 04) iy 1: 10
alimiinseuFmg) unzniniiquug 45°C Munm 45 wiil dnnduseanandniu DE. 10 Vinw
foonz 10 WlfiBumvewdeiinzmnl WWfmusniuteons 1248 dewni vty Taold
qomgiivesnufeuvudn 135-145°C unzgumgivesnufouviesn 90-100°C wadfindnl4iidmAes
gou TuSmundulesns 3.89, AMeimeuenyiaa 027, Wuaiinwnisfiu 2.01 adniu/niy, M
anudunsauer 634, anuiiunsadosns 0.18, nagaaawdu 0.82 ndy, mynzarn 024 n3urelo
inditiay, ArwMuwniu 0.64 niudedindfing, MR L*, C* uay h iU 83.26, 23.20 uas 73.58 8
auddy nsfinymuneiavesnsditugeezglidionesd wuh awsoimynunmIsesuvesssd
pruvaninuasealdetiados 12 dawl fgamgl 25°C warlumsMmeilnindn uazludda
Wfinedesnr 5 Tanimindevimiin wuh 18 nsoouiy unsidnammilede Taviinanfast
o'nnsﬁﬁumﬁxﬂamﬂauudn:ﬂszmnﬁqmqmmmﬁu

177392

A survey of consumer behavior on colored foods revealed that food colors had an influence on
consumer's buying decision and consumers supported the use of natural colorants due to its safety. From the
survey of natural colorant usage behavior of store, industrial users, colorant manufacturers, colorant importers
and colorant distributors; benefit of using natural colorants was consuming safety. Most of them believed
that there is moderate to high possibility in sﬁbstitution of synthetic colorants by natural colorants in industrial
usage. If natural colorants from carrot is produced, most natural colorants users will be interested in buying
them. A study of colorant extractior; from carrot using enzyme found that the suitable carrot was Chantenay
carrot, which was imported from China and had Bmme 5.34 mg/g. The procedure of colorant extraction
using enzyme consists of washing, peeling, dicing into 0.5 x 0.5 x 0.5 om’, soaking in 0.2 % (w/v) Na,SO,
solution for 1S minutes, steam blanching for 12 minutes, grinding, adjusting pH to 2.5 using 50 % citric acid,
and incubating at 35°C for 1 hour. Colorant from carrot was extracted using a ratio of carrot per enzyme
solution (0.4 % pectinase) of 1: 10 (w/v) at 45°C for 45 minutes. Then, 10% moltodextrin D.E.10 was added
to bring total soluble solid up to 12.48 % before spray drying at inlet air temperature of 135-145 °C and
outlet air temperature of 90-100°C. The colorant powder had light yellow color, 3.89 % moisture content,
a, of 0.27, betacarotene quantity were 2.01 mg/g, pH 6.34, 0.18 % acidity, moisture absorbtion was 0.82 g,
solubility was 0.24 g/10 ml, bulk density was 0.64 g/ml and color values L*,C*, h were 83.26, 23.20 and
73.58 degree respectively. Stability test in aluminum foil bag found that overall quality of natura! color
powder from carrot could be preserved for at least 12 weeks at 25 “C. Applications of colorant powder in

salad dréssing and yogert (5%w/w) showed that users accepted and were interested in buying them and the

quality of colored products was retained.





