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Abstract

Sacha Inchi (Plukenetia volubilis L.) residues after oil expression are still nutrient-rich and can be
used for creating value-added products which are good for economy and environment. In this research,
seasoned soup was prepared by foam mat and hot air-drying methods to consume as an instant powder
product. The quality of instant soup powder by Foam Mat Drying (FMDS) and by Hot Air Drying (HDS) was
evaluated. The instant soup powder was packaged in aluminum foil bags and stored for 60 days at room
temperature. The results showed that the qualities of both Foam Mat Dried Soup (FMDS) and Hot Air-Dried
Soup (HDS) were statistically different (p<0.05). The physicochemical qualities: moisture content, a,, value,
hygroscopicity and peroxide value, and the sensory qualities: cohesion and rancidity scores changed. The
microbiological qualities (total viable count, yeast and mold count) and rehydration sensory score did not
change (p=0.05) in storage time. FMDS had lower moisture content (1.16-2.42%) and a,, value (0.21-0.44)
than HDS (moisture content of 4.44-5.72%, a, value of 0.48-0.51), These results showed that FMDS had
better stability during storage.

Keywords: Instant Soup Powder, Sacha Inchi Residue, Foam Mat Drying, Hot Air Drying

Please cite this article as: S. Kittipittayakool and W. Yuenyongputtakal, “Quality assessment of instant soup powder
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