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Abstract 

 

Papaya (Carica papaya Linn.) is a kind of fruits that contain high amount of 

enzyme papain. Tapping the fruit peel of immature papaya in order to collect the latex until 

they are mature usually affects the appearance of ripe papaya. These fruits are not 

desirable among the consumers and thus considered to be of no commercial value. The 

objective of this project is to extract the dietary fiber from ripe papaya and develop into 

instant, fiber-enriched dry beverage mixes in order to reuse raw material for economic and 

health benefits. Pectin was extracted with boiling hydrochloric acid and then precipitated in 

the form of aluminium pectinate. It was then purified by using acid, alcohol and dried at 55
0 

C (% yield is 1.73 mg of pectin per 1 kg of fresh fruit). From the analysis, it was found that 

the extracted fiber contained 66.21, 62.60 and 3.61% w/w as total, soluble and insoluble 

dietary fiber, respectively. The beverage formulation included 2 synthetic flavoring agents, 

varying amounts of different sweetening agents, salting agents, and acidulants. Sensory 

evaluation was carried out using 9-Point Hedonic Scale among 50 panelists. According to 

unpaired           t-test in the first group (pineapple flavor), it was found that Formula 1 

(sucrose) and Formula 2 (sucrose + fructose) obtained the mean scores of 6.42 and 6.46 

(“like slightly” to                 “like moderately”) and were not significantly different (P>0.05). 

Among the second group (water melon flavor), analyzed according to Analysis of variance, 

the mean scores of Formula 1 to 5 (using sucrose, sucrose + fructose, fructose, sucrose + 

aspartame, aspartame as the sweetening agents) were 5.82, 5.94, 6.06, 6.16, and 6.32, 

respectively. All the scores were in the range of “like slightly” to “like moderately” and 

were not significantly different        (P>0.05).       
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