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## 4472258023 : MAJOR FOOD TECHNOLOGY
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The objective of the present research was to develop the dried seasoned

product of amaranth, which was high i tem fiber and B-carotene content. Fresh

amaranth consisted 90.06, 2.55 and oisture, protein and crude fiber,
7 : 226 mg and 2240 png/100 g.
Oxalate and nitrate conte relati 1 6 and 158.2 mg/100 g, with
: : { blg. form. However, boiling fresh
amaranth at 15 minutes in wéteg@aounting ° ,\ S welght resulted in the loss of
96.58% water-soluble oxalg > 9.8670 nitrate, thus'met safety standard. The mixture

fo \
4 _;  , \

of amaranth paste a h was spread at 3.5 mm

thickness and dried at 98 60,5and 30 minutes, respectively,
and was kept overnight be tes. Sugar, salt and soy sauce
were varied by mixture desigm' )

It was found that 38% sugar, 10% &3
Py

and 10% of boiled amaranth weight.
50y sauce at 5% of boiled amaranth
4% Pepper of boiled amaranth
weight was the =Jf;.<__?'— ~when 0 ; ::5 pepper were varied. The
amount of protein, fiber : d calciu sJelile werﬂot significantly different from
those of fresh amaranth buyt %:arotene decreeged by 27%. Oxalate and nitrate were the

same as thoseﬂ %e&}a@% &H&ﬂﬁ %ﬂ ’&}aﬂ é‘é’uwty color, thickness,

tensile strength ﬂ]d sorption |sotherm of the product were also msngnlﬁcantly different
3 month as tha constant. The

yellowness was slightly increased. Product taste was unchanged, however the odor of

weight was the most 2

soy sauce and pepper was decreased, reducing an overall acceptance. Nevertheless,

total plate count, yeast and mold were within the standard for dried product.
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