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Abstract

The studies of optimal conditions to produce dried ginger powder containing
active protease showed that fresh matured ginger had protein content and activity as well
as specific activity higher than that of fresh young ginger and commercial dried ginger
powder. The pH-activity optima for ginger protease was about at pH 6 and optimum
temperature was about 60°C. Dried ginger powder was prepared by adding 0.1% ascorbate
to sliced ginger and dried in hot air dryer at 50 °C for 5 hours. Dried ginger was ground to
different sizes of mesh: from 14 to 18 also affects on activity and specific activity of
protease that was increased. The results of temperature and time on degree of hydrolysis
of cow milk, soybean milk and chicken soup treated with ginger powder showed that as
increasing of temperature and reaction time, degree of hydrolysis were also significantly
increased (p<0.05). During storage of dried ginger powder containing active protease at
room temperature and 4°C for 3 months, it was not changed on the sensory properties
while protease specific activity retention were decreased. The Total Viable Count was
increased but Coliforms, Salmonella sp., Staphylococcus aureus, Clostridium perfringens

and yeast and mold were not detected during 3 months storage. On the consumers’



survey, the result showed that 92 percents of the consumers accepted product treated with

dried ginger powder.
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