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ABSTRACT

This research was aimed to study the optimal method and production condition for
mulberry powder fortified with bee pollen. Frozen riped (purple black 100%) mulberry fruits
(Morus alba var. Chiangmai) were crushed using disc stone mill subsequently dried using two
types of dryer ( tray and infrared vacuum dryers). The result from maltodextrin addition study
showed that, 5% maltodextrin added to crushed mulberry mixture was the most suitable, with
both drying methods. The finished product was independent powder particle with low
hygroscopic property. The study of bee pollen addition showed that, fresh bee pollen was more
suitable than the dried one. The more amount of bee pollen added, the less amount of
antioxidants. In this study, 5% bee pollen addition was selected. The study of drying temperature
found that, the suitable drying temperature for tray and infrared vacuum dryers was 60°C and
40°C, respectively. The product dried by infrared vacuum method still had more amount of
antioxidants than the other one. The finished product contained 2,590.33+30.35 ng/g total
phenolics, 1,760.73+11.41 pg/g total anthocyanins, 33.57+0.33% radical scavenging ability and

17.76+0.73 antioxidant index.



