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ABSTRACT

The objective of this research was to obtain the optimal pretreatment and drying methods in order to
improve color and odor of dried kaffir lime leaves. A 3 x 3 factorial design was performed to investigate
pretreatment methods (no pretreatment, blanching in magnesium carbonate and blanching in salt solution then
soaking in potassium metabisulfite) and drying methods (hot air oven at 50 °C for 6 hours, microwave vacuum at
4,800 watt for 30 min, and fluidized bed at 60 °C for 2 hrs). Result showed that pretreatment and drying methods
affected color value L* a* b*, citronellal content and liking scores (p<0.05). Kaffir lime leaves pretreated with both
of blanching in magnesium carbonate and blanching in salt solution then soaking in potassium metabisulfite had

citronellal content more than that of no pretreatment. Kaffir lime leaves dried with microwave vacuum drying
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had citronellal content and liking scores higher than those of the other drying methods. Optimal drying condition

for kaffir lime leaves which had the highest citronellal content and liking scores in term of color and odor was

blanching in magnesium carbonate and then dried with microwave vacuum at 4,800 watt for 30 min.

Adfey: lungngn Mevhuie mswSeuingiviudy dlvsuaana

Keywords: Kaffir lime leaf, Drying, Pretreatment, Citronellal
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Wuinanslunsdaunsiziians terpenoid 2Mns350YIRDN
#a1evUn U 1-menthol, alpha-tocopherol, tag irones

Wudu

AnAnssuUIENA
Lisunuganyun1sIdeandtnaunnenssunig

FT8WAIR

ANATMTNAATNIENIN AZLULANNTEY wazAunRadunsdvadlunznineuuisiianlduazluuznga

AMANBUENILATINIEATN

Tunzngmauuiisinmunla

Tuuzngaauuiannanisén

= nily 43.52+1.55 43.530.13
naslu 53.05+0.31 53.21+0.71
wiilu -11.09£0.27° -10.510.10°

a*
w&slu -14.35:0.07° -13.19+0.36°

- wily 16.38+0.04 16.20+1.07
b*
naslu 24.79+0.36 24.90+1.18
Moisture content (%w.b)™ 6.58+0.32 6.98+0.10
a,” 0.404+0.018 0.399+0.004
Citronellal (mg/g) 7.38+1.38° 1.03+0.05"
ﬂSLLUUﬂ’J’]M%E}Uﬁ’]u’E 7.7i0.8a 7.0i0.8b
ATRUUAUTB U TUNAY 7.30.7° 6.8+0.6"
\FoqaunEdian (CFU/Q) 6.0 x 10° 1.7 % 10’
Baruazsn (CFU/Q) 3.7 % 10 56x 10°

wnewg:  Awesdeyauandluzuvesrnafesdrudonuuinnigu

fdnwinmusainguiseiudaiiuaiedeluudazuon uansirnadoniug windiuegreiifeddgy (p<0.05)

ns il ' o ' a0
Tdupneneiueg9flideddey (p>0.05)
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