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Figure 1. Flow chart of the process of making instan powder mixing onion dayak and pineapple juice.
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(b)

Figure 2. Product of powder drink (a) in powder form (b) in solution form.


Table 1. The result of physical analysis
	Parameter
	Treatments

	
	A
	B
	C
	D
	E

	Time for soluble (s)
	50.01 ± 0.84
	52.89 ± 0.63
	54.82 ± 0.77
	57.03 ± 0.46
	57.86 ± 0.34

	Insoluble portions (%)
	5.16 ± 0.27 
	4.78 ± 0.28
	4.49 ± 0.16
	4.38 ± 0.17 
	3.95 ±0.32


	Parameter
	Perlakuan

	
	A
	B
	C
	D
	E

	Water content (%)
	2.84 ± 0.55
	2.92 ± 0.59
	3.00 ± 0.70
	3.04 ± 0.25
	3.19 ± 0.23

	Ash content (%)
	0.70 ± 0.05
	0.65 ± 0.19
	0.62 ± 0.15
	0.61 ± 0.12
	0.59 ± 0.16

	Antioksidan (%)
	32.84 ± 6.67
	29.27 ± 6.82
	21.52 ± 6.01
	18.31 ± 4.05
	14.51 ± 2.09

	Vitamin C (mg/100g)
	163.61 ± 8.82
	151.66 ± 12.71
	146.37 ± 10.82
	129.41 ± 7.39
	115.68 ± 10.82


Table 2. The result of chemical analysis

Table 3. The result of total palte count analysis
	Treatment
	ALT (cfu/g)

	A
	2.4 x 103

	B
	1.9 x 103

	C
	2.0 x 103

	D
	2.4 x 103

	E
	2.5 x 103


Table 4. The result of organoleptic test
	Parameter
	Treatment

	
	A
	B
	C
	D
	E

	Colour
	3.85 ± 0.93
	3,50 ± 0.76 
	3.45 ± 0.76
	3.25 ± 0.59
	3.25 ± 1.02  

	Smell
	3.15 ± 0.59
	3.15 ± 0.75
	3.25 ± 0.57
	3.30 ± 0.55
	3.65 ± 0.93

	Flavour
	2.75 ± 1.12
	2.90 ± 0.85
	3.15 ± 1.09
	3.50 ± 1.00
	3.70 ± 0.98


