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Physical properties and consumer acceptance on cotton ball cakes
added color powder from Carissa carandas L. mixed with maltodextrin
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Abstract

The objective of this research was to study the effects of the processing method on
colorant powder from Carissa.carandas L. mixed with maltodextrin 3 levels (10, 13 and 16 %). The
physical properties and_consumer acceptance on cotton ball cakes added colorant powder from
Carissa carandas L. mixed with all maltodextrin were added at 15% on flour weight. Results from
physical properties (of cotton ball cakes added colorant powder from Carissa carandas L. mixed
with maltodextrin-at 10 % was found that the lowest lightness. But also the cotton ball cakes
added colorant powder from Carissa carandas L. mixed with maltodextrin at 16 % was exhibited
the highest.redness and yellowness (p< 0.05) and water activity range from 0.92 to 0.93 (p> 0.05).
However, the cotton ball cakes added colorant powder from Carissa carandas L. mixed with
maltodextrin at 13 % was showed that the highest hardness and chewiness (p< 0.05). Furthermore,
the colorant powder from Carissa carandas L. mixed with maltodextrin at 10 % was found the
lowest adhesiveness (p< 0.05). In addition, sensorial evaluation was accepted overall liking score in
range 7.63-7.80 (like moderately to like very much. The produce colorant powder from Carissa
carandas L. was added maltodextrin from 10 to 16 % (w/w) on (p>0.05).
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HaAnwINTYRsENz Ul ealuimndvsuTiana ey 3 sedu Ae Seway 10 .13 uaz 16
(tiheediniin) naannsegiuTinaniat Gotay) Uunanhdasy @) mmnuidunse (pH)
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WBusealniandviuiifevas 16 drdunsuazAdndesgsan (p< 0.05) Wity 9.48 wag 13.36 muddy
Tnuanssiuegsldfidddyniedd (0>005) ieswinnsiduealmandniufiutuesiinaseanudud
UANTOINANA TIaNAILANAINAU(Siew Young et al, 2007w VSN dasy nudwansetuegndlail
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wndviusnaiy 3 seau Gevaw 10,13 waw 16 Tnetun) lundndusivuuyeihefiUiuauvintu fo Souas
15 yostimidnul LLamhuﬂ'iiueg%miwﬁmﬁmﬁauﬁ’um%umau WU EunsiussewEa iUy
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AALLNE AR 0.70+0:00" 0.68+0.00° 0.73+0.00°
Amdasnulunsiaen 374.76+2:40° 414.60+5.76° 391.2843.39"
Amanumiendaia 425.96+13.18° 453.76+20.40° 433.98+410.99°
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fumsidunsduzunliifusalnandniuwansiulasdanudutuvesealmandviudiaziinase
ArAATlEaRa U WUy (Siew Young et al.,2007) LAA1IANURTHEIEARA WUILANA1I a9l
WodAgnn9da (p> 0.05) dAneglutie 425.96 s 433.98 3L
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7.50 fl97.75, 7.25 fia 7.40, 7.75 4 7.90 uaz 7.63 s 7.80 mudiy Tsfimazuuueelusziuiitianuvou
faauun

M19199 3 LansaziuuANveUveusnadevuNUeiuiunNsdNzuvifALLealandg U eiy

mumﬂaﬁhmﬁumﬁmmﬂﬁﬁ FEAUAZLUUALINYEY
fnealn-nndnsu Gevay) & naw SEUIR o ASHONSUTI
10 7.25+0.91° 7.50+1.14° 7.00+0.94° 7.75+0.91° 7.63+0.74°
13 7.60+0.75° 7.60+0.82° 7.25+0.96° 7.90+0.78° 7.80+0.61°
16 7.43+0.88" 7.75+0.91° 7.25+1.65° 7.90+0.85° 7.80+0.76°

e Amdesandosuunnsgusas monusilivdouiuluisaganuiuanindnnuwansiiuveds
HrlodAgyn19add (p< 0.05)
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