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Table 1. Coffee mix treatment with honey powder and ginger

Treatment no. Ginger powder(%o) Honey powder (%)
Control 0 0
1 0.2 20
2 0.05 20
3 0.1 20
4 0.3 10
5 0.2 5
6 0.35 20
7 0.2 35
8 0.1 30
9 0.3 30
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Table 1. The effect of honey and ginger powder on coffee mix specification

Treatment no. Moisture (%) Total sugar (%) Fat (%) Ash(%)
Control 1.74+0.014° 56.04+0.056“  12.20+£0.141°  1.70+0.014¢
1 2.18+0.028 ¢ 55.13 + 0.042 © 13.30+0.212°  1.95+0.070°
2 2.26+0.014 ° 56.35 + 0.070 © 12.50+0.424°  2.00 +0.014 °
3 2.12+0.042° 58.95 + 0.070 ° 11.15+0.070%  2.15+0.084°
4 2.24+0.014° 49.75 + 0.056 © 10.40+0.282¢  2.50 +0.099 ®
5 1.66 +0.014 " 48.10+0.148 " 12.23+0.141°  2.00+0.014°
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6 2.02+0.028 ' 55.73 +0.042 ° 14.85+0.282 ° 2.50+£0.028°
7 2.12+0.014° 59.64 + 0.056 ° 13.45+0.141° 2.05+0.070°¢
8 2.54+0.028°" 49.40 + 0.565 ° 11.60 +0.141° 2.05+0.042°
9 2.62+0.014° 51.51+0.084 " 10.35+0.070 ° 1.75+0.028 f

Different letters in each column indicate the significant difference between treatments(P<0.05).
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Fig 1. The solubility of coffee mix in cold and hot water (s)
Different letters in each column indicate the significant difference between treatments(P<0.05).
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Table 2. The effect of honey and ginger powder on phenolic compounds and antioxidant capacity of coffee

mix

Treatment no. Phenolic

compounds (mg/g)

Antioxidant capacity(%o)

Control 0.80+0.141 0.096 + 0.01
1 13.08 + 0.042 ¢ 1.74+0.01°
2 3.84+0.028" 0.43+0.02'
3 3.28+0.028' 0.45+0.01"
4 9.82+0.028 " 1.16+0.02°
5 4.30+0.424 9 0.516 + 0.02 ¢
6 22.20+0.282°"° 2.65+0.01°
7 19.70 £ 0.070 ¢ 2.56+0.01°¢
8 10.70 £ 0.141 ¢ 1.80 +0.01 ¢
9 29.20 + 0.282 2 3.80+0.022

Different letters in each column indicate the significant difference between treatments(P<0.05).
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indicate the significant difference between
treatments(P<0.05)
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Fig 2. The effect of honey and ginger powder on
coffee mix pH Different letters in each column

Table 3. The effect of honey and ginger powder on organoleptic properties of coffee mix

Treatment  Color Taste Aroma

Consistency

Overall acceptance

no. and
flavour
Control 450 £
0.5%
1 4,70 =
0.4%
2 470 =
0.4%
3 4.60 =
0.5%

YaA

3.60 + 0.5®

4.00 + 0.7

3.60 + 0.5®

3.70+0.8°

3.00 +
0.4
4.00 +
0.9%
3.60 +
0.5%®
2.80 +

0.9°

3.60 +

0.5

3.90 +

0.7

3.90 £

0.8

3.60 +

0.8

3.50 +
0.5°
4.10 +
0.5°
4.10 +
0.5°
3.60 +

0.5Cd
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4 4.60 £
0.5°
5 450 +
0.5
6 450 +
0.5°
7 470 £
0.4%
8 450 +
0.5
9 4.60 +
0.5°

410+08® 400+ 430+ 430z
0.8  04° 0.5°
340+05° 360+ 370+ 390+
0.7® 08 0.5
3.90+0.7" 380+ 400+ 430z
06°  09° 0.4%
350+08® 430+ 4.00+ 440+
0.8 0.6° 0.4%
420+0.7° 390+ 430+ 440+
0.8° 0.4 0.5%
3.70+£09® 380+ 4.00+ 4.00z
0.7° 0.7° 0.7%¢

Different letters in each column indicate the significant difference between treatments(P<0.05).
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Table 4. The effect of honey and ginger powder on microbial properties of coffee mix

Treatment no. Total count (cfu/g) Yeas and
mold
Control 177.00 +0.000 ' 0
1 281.00 +4.243 ¢ 0
2 250.00 + 0.000° 0
3 327.00 £ 2.828 " 0
4 200.00 + 2.828 ¢ 0
5 191.00 +1.414 " 0
6 209.00 + 0.000 f 0
7 227.00 +2.828 © 0
8 422.00+2.828 a 0
9 254.00 + 5.657 ° 0

Different letters in each column indicate the significant difference between treatments(P<0.05).
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ABSTRACT

ARTICLE INFO

Coffee Mix is one of the most popular instant drinks in the world, which is
widely consumed. This product can cause nutritional problems due to the
significant amount of sugar in the formulation. On the other hand, due to its
beneficial properties, honey and ginger powder can be used in the instant
coffee powder formula, to solve the anti-nutritional effects of sugar and to
take advantage of the beneficial properties of ginger and honey powder. In
this study, the effect of adding honey powder as a substitute for sugar in
amounts of 0, 5, 10, 20, 30, and 35% of the consumed sugar and ginger
powder in amounts of 0, 0.05, 0.1, 0.2, and 3 0.0 and 0.35% were added to
the 3 in 1 instant coffee formulation and the physicochemical properties,
phenolic compounds, antioxidant capacity and sensory properties and
microbial properties of the coffee mixture were evaluated. The research
results showed that adding honey and ginger powder to the instant coffee
mixture improves its physicochemical properties and overall acceptability.
Sensory tests conducted by the evaluators also determined that the
treatment of 20% honey powder and 0.2% ginger and the treatment of 10%
honey powder and 0.3% ginger were more favorable samples in terms of
overall acceptability. The treatment of 30% honey powder and 0.3% ginger
had the highest amount of phenolic compounds and antioxidant capacity.
Therefore, the most appropriate treatment in terms of nutritional
characteristics was the treatment of 30% honey powder and 0.3% ginger.
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