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The objective of the present research was to develop the dried seasoned
product of amaranth, which was high in protein, fiber and B-carotene content. Fresh
amaranth consisted 90.06, 2.55 and 1.07% moisture, protein and crude fiber,
respectively. Calcium and B-carotene contents were 226 mg and 2240 png/100 g.
Oxalate and nitrate contents were relatively high at 471.6 and 158.2 mg/100 g, with
65.67% of oxalate was contributed to water-soluble form. However, boiling fresh
amaranth at 15 minutes in water amounting 15 times of its weight resulted in the loss of
96.58% water-soluble oxalate and 69.86% nitrate, thus met safety standard. The mixture
of amaranth paste and 3% pre-gelatinized tapioca starch was spread at 3.5 mm
thickness and dried at 95°C, 85°C and 75°C for 30, 60, and 30 minutes, respectively,
and was kept overnight before dried at 60°C for 120 minutes. Sugar, salt and soy sauce
were varied by mixture design and determined at 5 and 10% of boiled amaranth weight.
It was found that 38% sugar, 10% salt and 52% soy sauce at 5% of boiled amaranth
weight was the most accepted formula. Furthermore, 0.4% pepper of boiled amaranth
weight was the preferable recipe when 0.2, 0.4 and 0.6% pepper were varied. The
amount of protein, fiber and calcium of final product were not significantly different from
those of fresh amaranth but B-carotene decreased by 27%. Oxalate and nitrate were the
same as those of boiled amaranth. Moisture content, water activity, color, thickness,
tensile strength and sorption isotherm of the product were also insignificantly different
from commercial dried seasoned seaweed. Product shelf life testing was conducted for
3 months. It was found that water activity and tensile strength were constant. The
yellowness was slightly increased. Product taste was unchanged, however the odor of
soy sauce and pepper was decreased, reducing an overall acceptance. Nevertheless,

total plate count, yeast and mold were within the standard for dried product.
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