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The purpose of this research was to determine the appropriate conditions in producing
a beverage powder from red beans. The red beans used in this research contained 9.04% moisture,
29.50% protein, 1.73% fat, 56.44% carbohydrate, and 3.29% ash (dry basis). The anthocyanin content
of this beans were 1.12 mg/100 g. The red beans were roasted at 190, 200 and 210 °C for 10, 15 and
20 min. Optimum roasting was chosen based on sensory and physicochemical properties. Roasting
red beans at 190 °C for 15 min was found to be optimum condition. This condition gave 91.76%
antioxidant activity (AA) and 21.46% total soluble solid (TSS). Roasted beans from this condition were
ground to give an optimum size for extraction. At particle size 250-350 micron got high score for
sensory evaluation. To following a physicochemical change, these particle sizes were kept in laminate
bag (PE/aluminium foil/PE) seal with air and vacuum packing, then storage at 4, 25, 35 and 45 °C. It
was obvious that temperature and storage time resulted in less lightness, pH, anthocyanin content and
antioxidant activity but higher turbidity. In the study of finding optimum extraction conditions, the
particle size less than 150 micron, which gave highest TSS, were used. It was obvious that
temperature and extraction time resulted in more TSS, turbidity and more flavors lost. Extract roasted
beans at 85 °C for 30 min was found to be optimum condition. An extract form this condition was
prepared to spray drying. To find optimum conditions of spray drying, inlet air temperature were
varying from 175-215 °C. At temperature 215 °C had highest solubility and sensory evaluation score.
The powder from this condition contained 6.64% moisture, 11.79% protein, 0.53% fat, 69.65%
carbohydrate and 11.39% ash (dry basis). The anthocyanin and phenolic content of this powder were

0.13 mg/100g and 71.50 mg/g respectively.





