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Abstract

An optimized process of caramel class Ill was studied using sugar dust as a raw material. It was found
that total solid content and color intensity of the produced caramel were in the standard range specified by JECFA.
Ammonium acetate gave the product with acrid smell of ammonia. Viscous and foamy caramel with some
precipitates was obtained when Ammonium chloride was used. Therefore, Ammonium phosphate was chosen to
act as the catalyst for the next step of experiments. To optimize the conditions of caramel class Il production was
found that only the nitrogen content was significantly with a decision coefficient (R?) of 0.9983. Three process
conditions were selected to verify the model. The nitrogen contents of all process conditions exhibited 1.65%
error from those predicted by the model established. Consequently, the third condition (T 168.65°C, 29.93 min,
and ammonium phosphate 13.90%) was chosen based on the least consumption of energy and catalyst. The
selected caramel type Il was stable in 50% alcohol but was precipitated in 20% salt solution unlike the
commercial caramel, which was stable in both solutions.
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1.1 ArantAna lwesduimantwdudngiu (Table 1)

Table 1 Properties of raw material (refine sugar dust)

Properties Response
Particle size (mm.) <0.6
Moisture content (%) 0.0033+0.0003
pH 6.35+0.02

Color intensity 0
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Figure 1 Response surface of temperature, time and ammonium phosphate concentration
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