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hess title The Study of Instant Pad Thai Powder Processing

InstantPowder Spray Dryng Pad Tha Noodie
Pad Tha

Erhug- 2010

Thes paper amed to study the process of malang mstant Pad Thal powder by Spray Drying method. The appropriate temperature of hot gas and the quantity of Maltodextrin in processing
ingtant Pad Thal powder by Spray Drng method wene studed. Factonal in Comphetely Randomized Desgn (CRD) was used. The study found that the 3ppropriate quantey of HAOGENTNN was
20% and the appropriate temperature for in and out hot gas was 150/90 oC. The calor variation of the firishing instant Pad Thal powder was as follow: Bright colors L* B6.32 Red a® 0.99
YeBow b* 8.26, The color varation after cociong the product was: Bright colors L* 30,73 Red 2® 2,00 Yelow b* 8.25. aw 0.22, The meisture of the powder was 1,24, Then, the consumer
satstachon was studied by usng 3 types of Pad Tha Noodies; Pad Tha Noodies with Instant pad Thai Powder, fad Thai Noodies with regular Pad Tha sauce, and Pad Thal Noodies sold in
genersl market. Randomed Complete Bock Desgn, RCBD was used. The study of the consumer satisfaction revealed that there was no difference batween pad Thi Noodies made with
tnstant Pad Tha Powder and Pad Thai Noodies made with regutar Pad Thal sauce at the statistical egnéicance (p»0.05). The testers rated th overal tast of fad Thal Noodies at 7.57. Next,
the ressarchar studied the expiration penod of Instant Pad Thai Powder by packing the product in double vacuum fol and S1orage the product 3T 4 different temperatures 20, 35, 45, and 55
degree Celius. Then the product was studied to evaluate the physcal, chemcal, microorganism, and sensory property. The product kept at 55 °C was the most dfferent of the four storage
products 31 p 2 0.05 with the highast level of congumer satsfacton at color = 7.33, smell = 7.30, i2 = 7.90, teaune = 7.57 and total = 7.40. The smount of microcrganism , yeest, and
fungus were t the eafie level to comsume,
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