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ABSTRACT

This independent study aimed to study the production of ready to drink juice concentrate
produced from makiang and mulberry using vacuum evaporation technique. Frozen ripe making
fruits (whole fruit with dark purple color) were used as raw material. From the makiang juice
extraction, it was found that the suitable method was crushing the fruits with water at 1 : 0.5 w/w
ratio, adjusting pH to 4.00, digestion with 2,000 ppm commercial pectinase enzyme
(Pextinex " Ultra SP-L), at 37+2°C control temperature for one hour and then hydraulic pressing.
This method gave 75.47+0.01 % yield of making fruit and added water. The making juice extract
and mulberry juice extracted wring perm method was crushing the fruits, digestion with 1,500
ppm commercial pectinase enzyme (Pextinex®Ultra SP-L), at 37+2°C control temperature for
three hours and then hydraulic pressing. This method gave 72.78+0.01 % yield of mulberry fruits
were concentrated by vacuum evaporation at 60 65 70 and 75°C. It was found that the higher
the evaporation temperature, the higher were evaporation rate and concentration of antioxidants,
but when the temperature was higher then 70°C, the antioxidant concentrations were decreased.
Thus, the optimal conditions for evaporation were at 70°C, -0.94 bar constant pressure and
evaporation time until stop boiling. The concentrated makiang juice and mulberry juice had total
soluble solids of 11.93+0.06 and 34.50+0.01 °Brix, respectively, total acidity of 1.11+0.06

and 2.12+0.01%, respectively and production yield of 56.00+1.00 and 26.40+1.00 %,



respectively. It was also found that the concentrated products had 1.9 and 2.0 times of phenolic
compound and 1.7 and 8.4 times of tannins, respectively, more than the fresh extracted juice.
When concentrated making and mulberry juice were mixed together, it was found that the mixture
of 60 % making concentrated juice, 30 % mulberry concentrated juice and 10 % sugars had the
maximum acceptance score from the taste panelists. After filling in 45 ml screw cap bottle and
sterilization in boiling water at 2 4 and 6 minutes, it was found that 4 minutes boiling could
reduce number of microorganism the safety level for consumption. Some antioxidants were
decreased slightly. It had 833.08+0.05 pg/ml total phenolic compounds, 2.44+0.06 % tannin
and 41.32+1.10 mg/ml total anthocyanins. Quercetin weas not found in finish product. The
radical scavenging ability was 0.118+0.01 mmol/ml (DPPH method), 0.344+0.02 mmol/ml
(ABTS method) and 08.31+0.04 mmol/ml (FRAP method). The production cost of this product
was 9.55 baht/bottle.



