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Abstract

Food product from dietary fiber

Kanokporn Meunchaihan, Nattaphon Srivichienchai
Project advisor: Vimol Srisukh, Walla Tungrugsasut
Department of Food Chemistry, Faculty of Pharmacy, Mahidol University

Keyword: Dietary fiber, pineapple core

Pineapple (Ananas comosus (Linn) Merr.) is very popular in Thailand. There was
a lot of discarded parts from the pineapple fruit consumption and from the processing
industries as well. The objectives of this study were to extract dietary fiber from the
pineapple fruit cores and develop into a fiber-supplement product in order to reuse the
discarded raw material for economic and health benefits. Dietary fiber was extracted
using alkali extraction (yield of wet fiber from fresh pineapple core was 15.8% by weight).
The total dietary fiber of the dried extracted fiber was 92.83% by weight. The extracted
fiber was developed into fiber-enriched sago-like product; tapioca starch was added as
a binder. Sensory evaluation was carried out by using 9-Point Hedonic Scale among 50
panelists. The mean scores for gelatinized, fiber-enriched sago-like product was 6.02
(“like slightly” to “like moderately”). When the product was mixed with “shaved ice”,
“milk tea” and “soy milk”, it was found that Formula 1 (shaved ice) and Formula 2 (milk
tea) obtained the mean scores of 7.60 and 7.18 (“like moderately” to “like very much”),
respectively. Both mean scores were significantly higher than the mean score of

Formula 3 (soy milk) (5.78, “neither like nor dislike” to “like slightly”) (p<0.05).





