YL504 A3 TBINSANEIE@N MeImuzanlun1sanawaulnlee1iuannInKa
ugu3li3li (Carissa Carandas L.) lugnamnssaasesnuiasulng
Yoy Junssail fvgynn
YN 2558
UNANED

v
v A

MAfRsaliingUszaslite 1) AnwianznsounriaiivanzanvenInHaNzu
1313134 uae 2) Anwdedouazannzfimnzausdonsatnansueulvlesduanninmauzumn
Luislviouwia
NaNNTITe 1) MsAnwanMemseuLefiszanvesnInaanzualliiIviann
ﬂszmumswamLﬂ%"aﬂﬁuﬁwauulwamunhiﬁﬁmﬂé’fwi’mammaamm NUIMUUTAD9709
Page TumseBuevninssunisounsielen R g9 uay RMSE mmmwumaawaq Newton
uenninuinmaLdingumgian 50 Hu 60 °C Fnsnsviusieiiintu (p<0.05) vougdl
Maifigamgian 60 1 70 °C finsinsouuralaiunndneiu (p>0.05) uazanasiinin
wanzuMlsiFeuLiiinmTIRasURMAME wuindnisidsunlasuead LY, a* uay b* veq
qRGHE mﬂuﬁwauwuaﬂuaa Tnsgamgiiluniseunsieiimanza ApguUaTl 60 “Cuw
270 wit osnilugungifidsnnisiusigs uasnindurosdaarutuvessindos
Wifudosas 7 LaeinasuoniiRliAy 0.5 MUNUTIINTFTIURNEASNBULAS dmTY
2) nsfnwdadouarannziimizausonisatnasuUEUNAADUUY Plackett and
Burman design Liladinidendadefivanzaslunisadaans wuigamgilunisada uas
Snmduveaninuisdetndutiafeitdninadouimauoulnlvsduimun wagUium
asfluedniionun uanideldmanausuuuuuanedea Usgnaudiegnmglil 50-70 °C
wardnsrduveannuiiedl 1/10-1/30 ieldlunisafin wasidlensraaeuamnin nu
PrunNNIVDINTANA wardnmdurasmnuistethivinadeUiinauoulnlestduiamun
Uinailuodnitenun warANaINTalUNTAURYNADATE uan9nfiiileti Quadratic
equation  snadaununwasuislnglfimataiuianevaues wudgamgilunisatng
wnzanpglurag 57-70 °C wagdamaunnusisdethiiangauedludis 1/10 - 1/12 T
Fonannzimnzaslunisafin Aegamaiil 60 °C wazdndruninaauzunliflviouuds
siotnd 1/10 ilesanfenummngandaassgemansuarnsu ity anduthasadadild
Mnanngmsatafimnzandnasnsdndundniumioad wuindndueieadiuiinm
woulylwenduiianun 6.19 lilasniudeniufiodne uazidoiSeudisunmunmmauszam
Fuffasgninandndnieadilifvazidiulsznovvesasain nuirgmaasulfazuuy
ANurRUlUANAN YL 9 gt 2 wanSmaldunndety (p>0.05)  uansliidiugn
wanSausinlasatnannsalinaumilundafusiomslagliiliimaasunummunnsg
TunansnsislewFoudisuiundnfarivfiduuszsneulneilulurioinain
Frdndey: ueumilddlv ouwks woulnleeniy wadaiiufnnevaues



Research Title The Study on Optimal Conditions for Anthocyanin Extraction in
Carissa Carandas L. Pomace of Herb Drinking Industry

Researcher Chantharat Phitchayaphon

Research Year 2015

Abstract

The objectives of the study were: 1) to study the optimal drying process
on qualities of dried karanda pomace and 2) to study the optimal factor and
condition of anthocyanin extraction in dried karanda pomace

The results of the optimal drying process on qualities of dried karanda
pomace in herb drinking industry in Samut Songkhram indicated that the fitting the
data with Page model was used to describe the moisture loss of drying process in
karanda pomace because of the higher R and lower RMSE. Significant differences of
drying kinetic existed from 50 and 60 °C but did not appear between 60 and 70 °C
(p>0.05). Furthermore, the increased drying temperature slightly affected the color
changes of karanda pomace. This results showed that drying temperature and time
of 60 °C and 270 min were the optimal drying process of karanda pomace, based on
Thai community product standard of dried product (moisture content < 7% and
a, < 0.05). The results of the study on optimal factor and condition of anthocyanin
extraction in dried pomace using Plackett and Burman design indicated that
temperature and dried pomace to water ratio affected total anthocyanin content,
total phenolic content and scavenging activities of DPPH radical. Temperature
(50-70 °C) and dried pomace to water ratio (1/10-1/30) were provided in a full
factorial design to extract. The investigation of produced extract indicated that
temperature and dried pomace to water ratio affected total anthocyanin content,
phenolic content and scavenging activities (p<0.05). Moreover, Quadratic equations of
extract qualities were generated and plotted using RSM to create contour plots and
select optimal extract process. Superimposition of contour plots showed the
optimum region of temperature (57-70 “C) and dried pomace to water ratio (1/10 —
1/12). Thus, temperature and dried pomace to water ratio of 60 °C and 1/10 were
operated in the optimal extract process, based on economics and easy to practice.
The produced extract from optimal process was applied in jelly product. The
anthocyanin content in jelly was 6.19 pg/¢ sample. Sensory acceptabilities of jelly
with and without extract were not significant different (p>0.05). The produced
extract from the dried pomace could apply in food product.
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