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ABSTRACT

The objectives of this study were to produce dried passion fruit rind for using as low
methoxyl pectin and to estimate shelf life. Qualities of yellow passion fruit were investigated.
The average weight per fruit, yield of rind and yield of inner rind were 69.854+3.61 gram, 55.61+
0.08% and 31.70+1.35%, respectively. The jelly grade of commercial low methoxyl pectin and
yellow passion fruit rind compared to 150 grade standard pectin were 110 and 40, respectively.
The optimum drying condition of passion fruit rind using hot air oven was conducted. The
central composite design was employed to investigate drying temperature (60-70 °C) and drying
time (6-8 h). Response surface methodology was applied to optimize the optimum drying
condition. The optimum drying temperature and drying time ranged 62.7-80 °C and 6-8 h,
respectively. Vacuum drying was also investigated. There were no significant differences in
water activity, equivalent weight and jelly grade between dried passion fruit rind using vacuum
drying at 60 °C and hot air drying at 70 °C, 6 h. Hot air drying was selected due to its low cost.
Quality parameters of fresh passion fruit rind and dried passion fruit rind using hot air oven were
investigated. Results showed that there were no significant differences between fresh passion
fruit rind and dried passion fruit rind in jelly grade, equivalent weight and methoxyl content

(p>0.05). Reduced calorie passion fruit jam using dried passion fruit rind and commercial low



methoxyl pectin were compared. Paired comparison using selected and trained panelist (n=20)
was conducted. Result revealed that passion fruit jam using dried passion fruit rind and
commercial low methoxyl pectin were significant differences (p<0.05). However, consumer
acceptance test was conducted (n=100) using a nine-point hedonic scale. The liking scores of
overall liking, odor passion fruit and flavor passion fruit of both reduced calorie passion fruit jam
were not significantly different (p>0.05) as well as the qualities value from water activity, L*, a*,
b* values, firmness, total sugar and calories except pH and total soluble solid. The moisture
sorption isotherm over a range of temperature (25 °C and 35 °C) and water activity (0.067-0.756)
was used to simulate the shelf life of dried passion fruit rind. The Brunauer, Emmett and Taller
(BET) and Guggenheim-Anderson-de Boer (GAB) models were applied to fit the moisture
sorption isotherms. The criteria used to evaluate the goodness of fit of each model were found as
measured by high determination coefficient (Rz) and low root mean square error (RMSE). The
BET model gave the best fit to the experimental moisture sorption data for both 25 °C and 35 °C
(R2 of 0.974 and 0.978, respectively). When the product was packed in laminated/PE foil and

stored at 30 °C/70%RH, the predicted shelf life of this product was about 17.6 months.



