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ABSTRACT

The aims of this study were observed on production of powdered pandan extract by
various drying methods and application in foam-type cake products. The optimization of type and
concentration of foaming agents for aqueous pandan extracts foam were studied. The
experimental design was Central Composite Design (CCD) with 3 replication at center point. The
experiments were designed for optimization the foaming properties of (1) egg white powder (0 —
10 %), whey protein isolate (0 — 10 %) and methocel (0 — 1 %) and (2) egg white powder (0 —
10%), sodium caseinate (0 — 10 %) and methocel ™ - 1%). The results of viscosity of foam
solution and foam properties (foam overrun, stability, density) were optimized and showed 2
optimized formula following this: Formula 1 consisted of egg white powder 8.12%, whey protein
isolate 2.00% and methocel 0.48%; Formula 2 consisted of egg white powder 4.56%, sodium
caseinate 7.46% and methocel ' 0.57%. The comparative study on foaming properties of two
formula found that formula 2 which used the combination of egg white powder, sodium caseinate
and methocel " had higher foam stability and foam solution viscosity than formula 1. The results
from this experiment was selected to further study on the production of powdered pandan extracts
by various drying methods. Selected foam solution was used in foam-mat drying, foam-mat
freeze drying and spray drying. The physicochemical properties and sensory evaluation of
powdered pandan extracts were studied. The results showed that powdered pandan extracts from

foam-mat freeze drying had lower moisture content of 4.72 % and water activity of 0.295.



Powdered pandan extracts from foam-mat freeze drying also had higher solubility, great foam
properties and high acceptance. The application of powdered pandan extracts in foam-type cake
product (angel food cakes) showed that, cakes formulated with powdered pandan extracts from
foam-mat drying exhibited a higher cake volume and higher acceptance compared with other
treatment. Powdered pandan extract were kept in aluminum foil pounch and stored at 41, 27%1
and 40x1 °C in 12 weeks. Product samples that storage at 4t1 °C had chemical properties,
microbiological properties and sensory evaluated changed less than 27+1 and 40x1 °C during
storage. Shelf life of products were extended at least 12 weeks. At high storage temperature,
product’s shelf life were shorten to 6-8 weeks in cakes formulated with foam-mat pandan powder
and around 10 weeks in cakes formulated with foam-mat freeze drying and spray drying pandan
powdered. Angel food cakes were kept in polypropylene plastic bags and stored at room
temperature in 7 days. Cakes products had dramatically changed in physicochemical properties,
microbiological properties and textured. Angel food cakes formulated with powdered pandan

extract could store for at least 3-5 days at room temperature.



