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ABSTRACT

Tamarind seed powder (TSP) prepared from tamarind seed with grown in
phetchabun province, Thailand. The proximate analysis of TSP found carbohydrate,
protein, fat and as 64.36, 16.07 and 8.69 % db, respectively. The TSP and defatted TSP
were analyzed for pasting properties, result showed pasting temperature to be 53°C and
51°C, respectively. For of viscosity parameter; peak viscosity, breakdown and setback,
defatted TSP possessed higher value than non defatted TSP at significantly (P < 0.05).
Rheological properties of jellose solution extracted at temperature 27.5 + 2.5 °C and 87.5
+ 25 °C at pH = 3, 4 and 5 with 2% concentration exhibited non-newtonian
pseudoplastic type with flow behaviour index n = 0.99 and n = 0.91 respectively. Higher
consistency index (K) or viscosity was obtained from jellose extracted at 87.5 + 2.5°C at
pH = 4. Increasing the Ratio jellose to 60% has result gel strength increased expect
concentration at 3.5%. While increase the ratio jellose over 60% has result gel strength
decreased at the concentrations 1.0, 1.5, 2.0 to 2.5 and the jellose replace pectin all
make gel strength higher than the pectin alone. However, at concentrations 3.0 and 3.5
the pectin all has the result gel strength higher.
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