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Abstract

This research aimed to study the effect of Methocel (foaming agent) concentration at 0.6-
1.2% of tamarind puree solids and drying air temperature at 65-75'C on quality of tamarind
powder using foam-mat drying. The drying characteristic of tamarind drying was conducted
in order to optimize a drying process. The drying time, foam collapsing and qualities of
tamarind powder such as color, dispersibility, solubility, and sensory characteristics were
obtained. It was found that increasing of Methocel concentration resulted in decreasing the
drying time and foam collapsing. The optimum processes of tamarind foam-mat drying were
using drying air temperature of 70-75°C at 150-180 min with 1.2% Methocel. Moreover, the
results of sensory evaluation of tamarind puree, which prepared by mixing a tamarind powder
with water in the ratio of 1: 2 (w/w), showed like moderately to like very much for
appearance and color and like slightly for aroma. While, the color (L*, a*, b*), solubility and
dispersibility of all samples were not different (p>0.05). However, the tamarind foam after
drying showed rapid stickiness during and after milling. To reduce stickiness of tamarind

powder by using a carrier such as maltodextrin is recommended for a further study.
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