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ABSTRACT

In this study, the Pennywort juice prepared from fresh leaves and stems was
processed by freeze-dried technique yielding instant Pennywort powder. Initially, the
time used for freeze dry was optimised; this can be achieved by determining the a,
value. The results showed that the a,, values of both the Pennywort powders prepared
in the absence and in the presence of sucrose (14°Brix) were less than 0.5 in every
condition tested (at 4, 5 and 6h). Based on this physicochemical quality, the freeze-
drying time of 5h was selected for further experiment. The Pennywort powder, when
rehydrated, was dissolved well. The pH of the rehydrated juices was similar to that of
the fresh juices (pH 6.2). The physicochemical values (i.e., colour, total phenolic
compounds and chlorophyll) of the rehydrated juice derived from sugar-added sample
were decreased less than those of the nonsugar-added samples. It should be noted that
the ascorbic acid could not be detected possibly due to its low amount. The rehydrated
juices were then analysed for pH, colour, total phenolic compounds, and chlorophyll
during the 5-week storage using laminated aluminum foil at 25 and 40°C. It was
found that the Pennywort powder containing sugar and kept at 25 and 40°C had a
little change of total phenolic compounds, chlorophyll and colour compared with
those without sugar. In addition, it was found that the storage temperature at 25°C was
more effective in preservation of the physicochemical qualities of both products

during the experiment.



