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Abstract

Investigations on freeze drying of honey containing maltodextrin. The
objective was to find a suitable formula for honey powder containing maltodextrin
with dextrose equivalent (DE) 2 levels (DE 11 and 18) at the ratios of 30, 40 and
50% of total solid in honey. Chemical (water activity, moisture content and sorption
isotherm), physical (color, solubility, glass transition temperature (T,) and flowability)
and sensory qualities were determined. There were no significant differences (P>0.05)
in water activity, moisture content, sorption isotherm, solubility and sensory qualities
amongst the samples. Honey powder containing 50% maltodextrin DE 18 had T, of
61.8£0.9°C. The honey powder had the highest flowability (43.5+1.5°) when 50%
maltodextrin (DE 11) was used. However, Tg value of this sample was less than the
sample containing maltodextrin DE 18 at the same ratio. Freeze drying of honey
mixed with 50% maltodextrin DE 18 was selected as the most suitable formula.
Microbiology and chemical qualities of the best honey powder sample were
determined. Total bacteria count and yeast and mold count were less than 10 cfu/g.
Coliform bacteria count was less than 3.0 MPN/g. Reducing sugar, acidity and
hydroxymethylfurfural contents were 51 mg, 35 milliequivalent’kg, 8.3 mg/kg,

respectively. Arsenic and lead were not found in the honey powder sample.



