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ABSTRACT

This Independent Study investigated the effect of extraction methods and
foaming agents on quality of mixed black krachy-pineapple instant beverage. Black
krachy bulbs were thoroughly cleaned, sliced and crushed. The crushed bulbs were
extracted by mixing with water at three difference ratios : 1:1, 1:2 and 1:3 using a
hydraulic press and a screw press. It was found that the ratio of 1:1 with a screw press
was the most suitable method for extracting, which yielded the highest total soluble
solid (10.06+2.68%). It was also found that there was no difference between using room
temperature water and boiling water. An experiment was carried out to obtain a suitable
formula of mixed black krachy-pineapple beverage. The best formula consisted of black
krachy extracted juice, water and pineapple juice at ratio of 1:10:11 with addition of
cane sugar to adjust the total soluble solids (TSS) to 16-20°Brix. The drink samples -
with total soluble solids in the range of (16-20°Brix) were highly accepted by test
panelists (overall acceptance scores of 7.15£0.85, 7.10=0.77 and 7.25%1.12,
respectively) The foam was made by mixing the extract TSS of 18 °Brix, with methocel
and glyceryl monosterate (GMS) at the ratio 1:1 as foaming agents. The study showed
that the best quality of foam resulted from addition of foaming gel (3%) at the
concentration of 41% using a wire whipper at the maximum speed of kitchen aid for 10
minutes. The foam density, stability and overrun values were 0.15:0.01 g/mi, 0.08+0.00
ml/min and 537.05+10.16%, respectively. The foam was dried in a hot air drier at 70°C
for 2 hours. The powder yield was 14.49+0.22 % with an operation cost of 343.30
Bath/kg of dry powder. When dissolved with water at the power : water ratio of 1:3, the
instant beverage sample powder showed the same quality as the freshly prepared black
krachy-pineapple beverage in terms of overall acceptability (p>0.05).



