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ABSTRACT

The effects of various food additives and drying temperature on pumpkin, taro
and red kidney bean powder quality and their potential use in bread, butter cake and filling
making were investigated. Results indicated that soaking pumpkin in 0.10 % citric acid solution
for 40 min and drying at 55 °C gave the highest L* and b* values, [3-carotene content, pasting and
functional propertics of pumpkin powder. Meanwhile, soaking taro in 0.15 % potassium
metabisulfite solution for 60 min and drying at 65 °C gave the highest I.* value, total anthocyanin
content and functional properties of taro powder and soaking red kidney beans in 1.0 % sodium
bicarbonate solution for 12 h, then cooking in boiling water for 18 min and drying at 55 °C gave
the highest L* value, total anthocyanin content, pasting and functional properties of red kidney
bean powder. Pumpkin, taro and red kidney bean powders were later used to substitute wheat
flour at 0-50 % in bread and butter cake making. Results showed that an increase in substitution
level increased a, and moisture content but decreased L* value and speeific volume of the
samples. Substitution of wheat flour by pumpkin, taro and red kidney bean powders at 20 % in
bread or 30 % in butter ¢ake had no effect on the overall acceptance scores when compared to
control (p>0.05). Pumpkin, taro and red kidney bean powders were also used in filling making. It
was found that overall acceptance scores of filling prepared by 80 mesh sieved pumpkin and taro
powders were not significantly different (»>0.05) from control. However, overall aeceptance
score of filling prepared by non-sieved red kidney bean powder were higher than control
(p<0.05). In addition, effects of different packaging materials and packaging conditions on the
shelf life of pumpkin, taro and red kidney bean powders were investigated. It was found that ¢color
values, a,, moisture, B-carotene and total anthocyanin contents of samples packed in aluminum

foil bag under vacuum were slightly changed when kept at room temperature for 12 weeks.



