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EFFECTS OF DRYING TEMPERATURES ON QUALITY OF DRIED SERNANIA FLOWERS
(Sesbania Javacica Miq) AND IT’S APPLICATION IN BREAD

Wannipa Panichakornkul"”

Abstract

The purpose of this research is to enhance the quality of sandwich bread by
studying its important ingredient, dried Sesbania flower. The study was conducted by
determining the appropriate drying temperature of Sesbania flower to conserve the most
amount of its nutrients.

To find an appropiate drying temperature, the oven was set to 50, 55, 60, and 65
degree celcius for 0, 60, 120, 150, 240, 300, and 300 minutes for each temperature. It was
found that, at 50 degree celcius for 360 minutes, the amount of yellow carotine and beta
carotine from Sesbania were most conserved, which is 5709.12 1U/ 100 g or 10286.69 mg/100 g.
Proximate analysis of drying Sesbania consisted of 6.85% moisture, 63.55% carbohydrate,
2.11% fat, 1.28% protein, 20.06% fiber, and 6.15% ash. The amount of phosphorus and
calcium in Sesbania flower were found to be 468.18 mg/100 g and 336 mg/100 g respectively.
The storage of dried Sesbania flower was also considered in this study. Dried Sesbania was
stored at room temperature in laminate bag and aluminum foil for 49 days. It was observed
that the product could be stored for 42 days without passing beyond the product’s
contaminant level of Thai Community Product Standard (3%, 170/2552)

Sandwich bread was formulated by supplementing powdered Sesbania at four
different levels, 2.5, 5, 7.5, and 10% of flour. It was found that consumers preferred sandwich
bread with 5% powdered Sesbania with overall preference score from sensory of 8.98.
The chemical analysis of components revealed that it consisted of 37.53% carbohydrate,
3.11% fat, 11.76% protein, 8.49% fiber, 3.30% ash, with 225 kcal energy. Physical quality
suggested that, the denseness of sandwich bread with 5% Sesbania increases the amount of
fiber, and hardiness of bread, compared to sancwich bread without Sesbania (P < 0.05)

However, the springiness is not different from the control (P > 0.05)

Keywords : Drying, Sesbania flower, Sandwich bread
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