
    

 !"#$%&' 

  

 

 !""#$%&'&()*+%&,-.&/"$0-1#2.#34-567*8-1$1964'&:0-;%8;<(,= >?@2A B&C+<D23E2
F9G-,9& C<HA8<IEC1D8%&,-8  67*AJ5-H/&A7K8 C<H;L=/+MD)N@(,DOE$1%$ 1H)-&;%8;<(,=.7  ;%8
C<H;<(,=)N@,NC'61)N&E*7P C<HF9G-,9&AE/& 19,-Q)N@.L2  )N@A<IE8,- 4 O&97 'IE C'1E) ,H<H8E
.#8 CG2()*.#8 C<H,HA3IEA)R.#8  AG1N*,67*8-1&0-;%8 C<H;<(,=>?@2;D-&8-1 pasteurize )N@ 

60  > &-& 30 &-)N  ,- !S&1DF,8%$&:0-  /&E%G1-.DF&C'1E):CG2()*:,H<H8E.#8:,HA3IEA)R
.#8  A)D-8%$  4:2:2:1  CGD21.+F-&7=F*&:0-G-< sucrose +1IE&:0-G-< fructose 1=E*<H 
22  (&:0-+&%8GDE 19,-G1)  CGD21.A'K,67*A8<IE1=E*<H 0.375 (&:0-+&%8GDE 19,-G1) C<H1.
A 1N:*F7=F*  tartaric acid 1=E*<H 0.15 (&:0-+&%8GDE 19,-G1) +1IEA&I:E,H3-,A T*8 1=E*<H 
0.56 (&:0-+&%8GDE 19,-G1) +1IE&:0-,H&-F 1=E*<H 1.5 ( 19,-G1GDE 19,-G1)  )0-8-1 1HA,9&
7=F* 1H.-).%,;%.67*F9UN 9-Point Hedonic Scale  67*;L= 1HA,9&>?@2A B&&%8R?8V-'QH
A4.%OR-.G1P ,+-F9)*-<%*,+97< "0-&F& 50 '&  67*A 1N*$A)N*$8%$;<9G4%QWP/&)=E2G<-7 1 

O&97  /&8<#D,)N@CGD21.+F-&7=F*&:0-G-< sucrose .LG1)N@CGD21.A 1N:*F7=F* tartaric acid 

C<H&:0-,H&-F C<H;<9G4%QWPA'1I@E27I@,/&)=E2G<-7(7=1%$'HC&&'F-,OE$AJ<N@* 7.25, 7.30, 

7.80 (OE$ -&8<-2X?2OE$,-8) G-,<0-7%$ 67*'HC&&'F-,OE$AJ<N@*)%:2.-,.LG1(,DCG8GD-2
8%&      (P>0.05)  CGD.LG1)N@CGD21.A 1N:*F7=F*&:0-,H3-,A T*8(7=1%$'HC&&'F-,OE$AJ<N@* 
6.56 (OE$A<K8&=E*X?2OE$ -&8<-2)  >?@2G@0-8FD-;<9G4%QWP 3 .LG13=-2G=&E*D-2,N&%*.0-'%M 

(P<0.05)  .0-+1%$8<#D,)N@CGD21.+F-&7=F*&:0-G-< fructose &%:&  .LG1)N@CGD21.A 1N:*F7=F* 
tartaric acid, &:0-,H3-,A T*8 C<H&:0-,H&-F  (7=1%$'HC&&'F-,OE$AJ<N@* 6.70, 6.67, 

6.70 (OE$A<K8&=E*X?2OE$ -&8<-2) G-,<0-7%$ 5$FD-'HC&&'F-,OE$AJ<N@*3E2)%:2.-,.LG1
(,DCG8GD-28%& (P>0.05)  .DF&;<9G4%QWPA'1I@E27I@,/&)=E2G<-7  (7=1%$'HC&&'F-,OE$AJ<N@* 
7.35 (OE$ -&8<-2X?2OE$,-8) >?@2.L28FD-EN8.-,.LG1E*D-2,N&%*.0-'%M (P<0.05)  A,I@E
F9A'1-H+P<%8VQH)-28-*4-55$FD-,N<%8VQH/8<=A'N*28%$)N@,N"0-+&D-*/&)=E2G<-7   



    

Abstract 

 

 

Nowadays, Thai people pay more attention in looking after their health by drinking 

beverages that are made from vegetables and fruits which are rich in vitamins and 

minerals. This is especially true among children and adult who don’t like to eat fresh 

fruits or vegetables. Fruits and vegetables which contained carotenoids and vitamin A  

selected for the study were carrot, ripe papaya, ripe melon and ripe tomato.  The 

vegetables and fruits are washed, peeled, cut  pasteurized at 60  C for 30 minutes and 

blended with water, the by proportion of carrot : melon : papaya : tomato was 4:2:2:1.  

Sucrose or fructose was used as the sweetening agent at the concentration of 22% (w/v). 

Salt was added at 0.375% (w/v) and tartaric acid 0.15% (w/v) or tamarind solution 0.56% 

(w/v) or lemon juice 1.5% (v/v) was added to contribute to the sour taste.  Sensory 

evaluations of the drinks were carried out among 50 pharmacy students using 9-Point 

Hedonic Scale comparing with one product available in the market.  Among the sucrose 

group, the drink with tartaric acid, the drink with lemon juice and the commercial product 

obtained the mean scores of 7.25, 7.30 and 7.80 (‘like moderately’ to ‘ like very much’) , 

respectively.There were no significant differences (P>0.05) among the mean scores for 

the three drinks. While the drink with tamarind solution obtained the mean score of 6.56 

(‘like slightly’ to ‘like moderately’) which was significantly lower preference than the 

three drinks mentioned earlier (P<0.05).  Among the fructose group, the drinks with 

tartaric acid, tamarind solution and lemon juice obtained the mean scores 6.70, 6.67 and 

6.70 (‘like slightly’ to ‘like moderately’), respectively.  The mean scores for the three 

drinks were not significantly different (P>0.05).  While the commercial product obtained 

the mean scores of 7.35 which was significantly higher  preference than the three drinks 

(P<0.05).  Physical properties of the prepared drinks were similar to the commercial 

product.   




