S
N 217310
waun ufafiung : mMsiamngRIaNMSRaTEL: LATEIRNNTTTNIYULATIEARNZYIN.
(FORMULATION OF FUNCTIONAL FOOD: TAMARIND EFFERVESCENT-POWDER
A =3 a ¢ o -3
BEVERAGE AND TAMARIND JELLY) a.ftBnaneniinusudn : 36.m3.290194

faamastin, a.fUsnsaventinusion : sA3RAmI Unusag, 115 uth.

szafhuiteRsgyaonszune medtifahuzanunirunifuemnsiatfudiniudey
’1ﬁixmﬂ‘lugﬂm§mﬁmsﬁm‘%‘lﬂw"%ummumﬂLmzma?{uzmu Tnefnsaznaiidannmsinuwiou
W (spray dry) iludouilsznaudndy Lﬁ@n'l.%u:m'mLtﬁﬂqﬁuﬂﬂswmmﬁmﬁqaﬁﬁLta:ﬁﬂﬁﬁu%’u
o’w’qmﬂ‘%"mswﬁLLuw:gumﬂ%’fﬂmuﬁuﬁﬁ(rotary evaporator) ANHINTELAUNTHNARNENZIN RS
Witerhuiuuuvudlansmiuzanadiduionestadindibuludandosine Taelidnmnng
Heuansidnieias 3 RadAnssiaund guvgliandi 130 esasaides grumpglaneen 90 8
waded ArwEl 6 UnF wudnanzaRBunealndndsiuiasas 40 SanwnziAmanzausie
msﬁﬁmﬂ’mm@mﬂﬂ?“m%‘uu:’muw;ﬂu,a:maﬁu:‘nw

Wmmqmm?mﬁ'uu:mumw;‘l:ﬂﬂﬂi"uﬁmzhuﬁmq 1a9d13nanas Lﬁ@ngmﬁqmauﬁﬁmq
mamwﬁﬁz\gm Wnhihlfinlgsanuwanulas Fudadauansiiaonumenu lun ﬁwmwwg‘[ﬂm Thana
wgnlaa uszanslipanummunmaied faden 5 anstadumuniidasgrsiiidansliaonimen
uwiazdndan Uszifiugniautiintanimnin iafl uazpoinienelalaeWazuuuniseaniy wudn
gratasuNzIussiiiFe e funwn 0.26 n¥u naadsEn 0.20 niy waznanaglasd 4.00
nfu lFSuRswAuTeulae s figasasanaNT AN mATige  ihgassananaan
Anwranuaso ludunawnan el Lm:f«m%fﬁ‘wmLﬁﬂLﬁu‘lugﬂmuﬁaﬁqmuqﬁﬁmm:@mmﬁ
2.8 asradaifune 30 fu wudfinsulaeuuamesnanadu anaiuneasg wazFuno
nIANINIEN mi’mﬁﬁfﬂa?wﬁ’rymmﬁﬁﬁi:ﬁum'mﬁﬂﬁu%@ﬂm 95

W“mmQmnﬂa?\'u:mﬁu‘tmﬂﬂ?uﬁﬁﬁqumuzmu ﬁwmagiﬂm wazNAY Uszilunnaifiaae
m:ﬁmﬁmqmﬁﬁamauﬁﬁﬁﬁ Wugmssiuwuulunisdfudgemnumnu Taadf dadiuaes
ﬁ'\magimmLta:ﬁﬁmaﬂgnima Amidan 4 @mﬁ'uﬂuﬁqLmuﬁﬁmmqmﬁlﬁmﬂﬁmmmmuﬁm
Frdau Uszifunniaaniinanwam el uazaaaitanelalasldazuuiniseeniu wudgasies
Affnenzantenaz 6 *f;'xmaﬁﬂm%‘ﬂﬁm 40 uaznudenaz 1 e ldfunzuuusen

4 A |
Tnasausnnigauaclanashiinmenennwangs



217310

##4976579633 : MAJOR FOOD CHEMISTRY AND MEDICAL NUTRITION
KEYWORDS : TAMARIND / EFFERVESCENT BEVERAGE / JELLY

POJCHANA KAEWTINAKORN : FORMULATION OF FUNCTIONAL FOOD:
TAMARIND EFFERVESCENT-POWDER BEVERAGE AND TAMARIND JELLY.
ADVISOR : ASSOC. PROF. ORANONG KANGSADALAMPAI, Ph.D., CO-
ADVISOR : ASSOC. PROF. THITIRAT PANMAUNG, M.SC., 115 pp.

Tamarind pulp is considered a mild laxative. This thesis developed
functional foods in the formula of tamarind effervescent beverage and tamarind jelly from
spray dried tamarind powder. Fruit pulps of Tamarindus indica L. cultivar sour type,/ “Priao”
from Nakhon Ratchasima were extracted with deionized water and were doncentrated under
reduced pressure in rotary evaporator. The tamarind concentrate was mixed with 10, 20, 30
and 40 % w/w maltodextrin and transformed into tamarind powder by spray-drying
technique. The mixture was pumped into a atomizer at the rate of 3.0 mi/min.
The temperature of inlet and outlet air were 130°C and 90°C, respectively and the pressure
was 6 bars. For tamarind effervescent powder beverage, various combinations of sodium
bicarbonate and citric acid were investigated. The best physical properties combination was
chosen for further study of the replacement of sugar with following sweeteners, sucrose,
fructose and swizsi®. Five formulas were chosen for the evaluation of the physical properties
and the acceptances test. The formula that contained 0.26 g sodium bicarbonate, 0.20 g
citric acid and 4.00 g sucrose was most acceptable and showed the best physical
properties. The stability of the effervescent powder was studied for 30 days at room
temperature and at 2-8 °C. It was found that moisture content, pH and tartaric content
differed. For tamarind jelly, various Com/binations of tamarind powder, sucrose and pectin
were investigated. The gel formation and physical properties were evaluated. The best
physical properties combination was chosen for further study of the replacement of sugar
with following sweeteners, sucrose and fructose. Four formulas were chose for the
acceptances test. The formula that contains 6% tamarind powder, 40% sucrose and 1%

pectin was most acceptable and showed the best physical properties.





