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ABSTRACT

The objectives of this study were studied on optimum condition of temperature and time for
drying in producing squid ink powder, acceptance evaluation and shelf life. Squid ink of
cuttlefish (Sepia pharaonis) was dried using a tray dryer at different conditions ranged from
temperature at 60, 70 and 80°C and time for 5, 7 and 9 hours. The Response Surface Methodology
with Central Composite Design was applied to determine the experiment while investigated
responses were water activity (a ), moisture content (MC), water absorption index (WAI), water
solubility index (WSI), rehydration ratio (RR), color (L*) and percent yield. Drying temperature
appeared to have significant greater effect on quality of squid ink powder than the drying time.
The optimum condition of tray drying condition in squid ink powder production was found to be
temperature of 80°C with drying time of 5 hours. At this optimum point gave the predicted values
of water activity (a,)0.08, moisture content (MC) 7.87%, water solubility index (WSI) 8.45%,
water absorption index (WAI) 2.7 g/g, rehydration ratio (RR) 2.78, color (L*) 37.3 and percent
yield 39.26. In case of acceptance evaluation, it was found that the product was accepted from
100% of testers. The products packed in aluminum foil bags could be stored at room temperature
(30+2°C) for more than 12 weeks with no indication of yeast and mold growth. The total plate

count was within the standard of food seasoning powder.
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