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At present, beverage is a popular product. It is convenient to consume. Because
Thailand is a tropical country, beverage is good for thirst quenching. Furthermore,
people are more concerned about foods with health benefits. The purpose of this
special project was to develop beverages from the aril of Gac fruit which contained high
content of lycopene. Lycopene is a compound that exhibits various health benefits, such
as antioxidative and anticancer activities. Gac aril sample was tested for its antioxidant
activity by DPPH scavenging method with standard ascorbic acid, using 96-well
microplate assay. Total phenolic compound was determined, using Folin-Ciocalteu
method. Six formulae of fruit juice have been developed. Two formulae (Formula 1 and
Formula 2) were formulated from commercial fruit juice, two formulae (Formula 3 and
Formula 4) were formulated from fresh fruit juice, and two formulae (Formula 5 and
Formula 6) were formulated as fruit smoothies. Sensory Evaluation Test was carried out,
using 9-point Hedonic scale, among 50 panelists. According to Analysis of Variance
(ANOVA), the mean score of Formula 1 was 7.04 (“like moderately” to “like very much”)
which was significantly different from all other formulae (p<0.05). Formula 2, 5, 4, and 6
obtained the mean scores of 6.34 (“like slightly” to “like moderately”), 6.08 (“like slightly”
to “like moderately”), 5.86 (“neither like nor dislike” to “like slightly”), and 5.62 (“neither
like nor dislike” to “like slightly”), respectively. These four formulae were not significantly
different (p>0.05). Formula 3 obtained the lowest mean score of 5.24 (“neither like nor
dislike” to “like slightly”) which was not significantly different from Formula 4 and Formula

6 (p>0.05).



