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ABSTRACT

This research aimed to select the suitable types of fruit and formula for production of
powder beverage from Indian Mulberry mixed with fruits by foam-mat drying method.
From blanching of two levels of ripening stages; semi-ripe and ripe Indian Mulberry, it was found
that the suitable blanching time in boiling water in order to inactivate enzymatic browning
reaction was 15 and 12 minutes, respectively. Seven types of fruit such as guava, banana, papaya,
pineapple, red grape, white grape and dried longan were selected to mix with Indian Mulberry
juice. It was found that pineapple juice was snifable to mix with semi-ripe Indian Mulberry juice
at ratio 4:1. (w/w). After water adding at 30.0% (w/w) to the mixture of Indian Mulberry juice
mixed with pineapple juice, total acidity was adjusted to 0.48% by adding citric acid and sugar
was added and adjusted to 14.0 °Brix. Tﬁe prepared mixed juice was highly accepted by
panelists. From the selection of suitable foaming agents, it was found that the addition of the
mixture of egg albumin and Methocel (ratio 1:1, w/w) at 0.44% (w/w) was suitable to use as
foaming agent in the fruit mixture. After whipping at maximum speed for 10 minutes, the foam
had 534% of overrun, 0.175 g/ml of density and 2.84 ml/min of foam stability. After drying the
prepared foam at 70 °C for 1.5 hour, the powder beverage has the good quality. The cost of
foaming agents in this powder beverage was 191.10 baht/kilogram. Reconstituted beverage
quality from prepared mixed fruit powder was similar to fresh pineapple mixed with Indian
Mulberry juice (homogenous, viscosity, flavor, taste and overall acceptability), excepted the color

and clarity (p<0.05).



