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Development of krueo ma noy (Cissampelos pareira) gel powder for health
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ABSTRACT

Development of Krueo Ma Noy gel powder production process was conducted. Pectin
extraction procedure was studied by using concentration of insoluble solid fraction as an indicator.
Sensory evaluation of consumers on Krueo Ma Noy tea was tested by Hedonic 5 scale, 50 panelists.
It was found that extraction of pectin at 25-28 °C was most suitable condition which has 2% of solid
fraction and pH ranged from 3.8 to 4.0. Gel to sugar powder at 1:0.5 was used to study Krueo Ma Noy
tea production. Pectin was extracted by using blue pea solution and pandanus solution, 1: 25 of plats
to water ratio (fresh basis) were used. Panelists were recognized in odor of Krueo Ma Noy tea from pan-
danus solution extraction while color of tea was recognized for blue pea solution extraction. However,

overall preference of testers was similar among extraction methods (P>0.05).
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