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%AC = [1 - x 100

Table 1 Average pH, Brix, antioxidant capacity, total phenol and beta-carotene content of apricot puree and carrot extract

mixture
SAMPLE PH BRIX ANTIOXIDANT TOTAL BETA-
o CAPACITY PHENOL CCAOR’\%TEENNTE
~ CONTENT
o) (MG (MG*100G)
GAE/100G)
APRICOT 16422 50.93+1.95° 0.509+0.05*  0.862+0.20?
PUREE AND | 3.94+0.052
CARROT
EXTRACT
MIXTURE

*Different Latin letters above the numbers indicate a significant difference (p < 0.05) and the same letters indicate a non-
significant difference (p > 0.05) between the data.
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Figure 1 The effect of different ratios of maltodextrin on the moisture content of mixed apricot, carrot and cardamom
produced by foam-mat freeze dyring and hot air drying methods (T1= Oven, 0% MD: maltodextrin, T2= Oven, 10% MD,
T3=0ven, 20% MD, T4= freeze drying, 0% MD, T5= freeze drying, 10% MD, T6=freeze drying, 20% MD)

*Different Latin letters above the numbers indicate a significant difference (p < 0.05) and the same letters indicate a non-
significant difference (p > 0.05).
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Figure 2 The effect of different ratios of maltodextrin on the solubility of mixed apricot, carrot and cardamom powder
produced by foam-mat freeze dyring and hot air drying methods
*Different Latin letters above the numbers indicate a significant difference (p < 0.05) and the same letters indicate a non-
significant difference (p > 0.05).
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Figure 3- The effect of different ratios of maltodextrin on the browning index of mixed apricot, carrot and cardamom powder
produced by foam-mat freeze dyring and hot air drying methods
*Different Latin letters above the numbers indicate a significant difference (p < 0.05) and the same letters indicate a non-
significant difference (p > 0.05).
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Figure 4 The effect of different ratios of maltodextrin on the antioxidant capacity of mixed apricot, carrot and cardamom
powder produced by foam-mat freeze dyring and hot air drying methods
*Different Latin letters above the numbers indicate a significant difference (p < 0.05) and the same letters indicate a non-
significant difference (p > 0.05).
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Figure 5 The effect of different ratios of maltodextrin on the total phenol of mixed apricot, carrot and cardamom powder
produced by foam-mat freeze dyring and hot air drying methods
*Different Latin letters above the numbers indicate a significant difference (p < 0.05) and the same letters indicate a non-
significant difference (p > 0.05).
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Figure 6 The effect of different ratios of maltodextrin on the amount of beta-carotene of mixed apricot, carrot and cardamom
powder produced by foam-mat freeze dyring and hot air drying methods
*Different Latin letters above the numbers indicate a significant difference (p < 0.05) and the same letters indicate a non-
significant difference (p > 0.05).
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Figure 7 Sensory characteristics of mixed apricot, carrot and cardamom powder samples produced by foam-mat freeze
dyring and hot air drying method (MD: maltodextrin, FD: freeze drying, Oven: oven)
*Different Latin letters above the numbers indicate a significant difference (p < 0.05) and the same letters indicate a non-
significant difference (p > 0.05).
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The purpose of this research was to produce a beverage powder from apricot
puree and carrot extract using the foam mat method and to investigate the
physicochemical and sensory properties of the produced powder. First, a
mixture of carrot extract, apricot puree and cardamom extract was prepared
and then some chemical properties of the resulting mixture were measured.
To prepare foam from this mixture, apricot, carrot and cardamom extracts
were combined with each other with a ratio of 68:28.5: 0.5%. 3% albumin
was used as a foaming agent and maltodextrin was used at 0, 10 and 20%
levels as a foam stabilizer. The prepared foams were dried by two methods,
freezing and hot air. The physicochemical and sensory characteristics of the
prepared powders were measured. The drying method had a significant effect
on the moisture content, antioxidant capacity, total phenol, beta-carotene
content and sensory characteristics. While powder solubility, browning
index were not affected by the drying method. Powders dried by foam mat-
freezing method had more moisture content, beta-carotene compared to
powders dried by hot air method. In samples dried by hot air method, phenol
content, antioxidant capacity, and sensory characteristics were higher than
samples of powders dried by foam mat freezing method. With increasing
maltodextrin concentration, browning index, beta-carotene content, phenol
content, antioxidant capacity and sensory characteristics decreased.
Maltodextrin concentration had no significant effect on powder solubility. In
addition, the 0% hot air maltodextrin treatment has relative superiority in
sensory evaluation. In general, the results indicated that the powder produced
by both foam mat freezing and hot air methods had acceptable
physicochemical characteristics.
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