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Abstract

Nowadays, most of the flavoring agents are synthetic
ones. Zalacca is a Thai fruit with strong aroma, thus is selected
for the study of flavoring agent development. Zalacca was
blended with 25% alcohol at the proportion of zalacca (g) : 25%
alcohol (mL) at 3.13 : 1. The mixture was then distilled using a
vacuum evaporator at 50° c. Three fractions of the distillates
(5%, 10% and 10% of the original mixture) were collected. The
distillates were mixed with the concentrate (final 16% of the
original mixture) in varying proportions; 95% alcohol was then
added to reach the final alcohol content of 18%. Quantitative
Descriptive Analysis (QDA) was carried out among 9 panelists
(lecturers and students of Faculty of Pharmacy, Mahidol
University). Aroma are divided into 8 characteristic ones: mild,
zalacca, sweet, sour, astringent, ferment, alcohol and piercing.
The analysis was carried out in 3 sets as follows: the first set,
various dilutions of fresh juice, the second set, combinations of
distillates, 95% alcohol with constant amount of concentrate
(0.4 mL), and the third set, combinations of distillates, 95%
alcohol with constant amount of concentrate (0.2 mL). The
desirable aroma of the combinations in the second and third sets
were similar to the first one.





