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Abstract

Development of snack bars from mangosteen
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Xanthone and its derivatives are found in high amounts in the pericarp of mangosteen.
Xanthone can act against oxidation stress, infection and cancer etc. The purpose of this study is to
develop snack bars which contain the extract of mangosteen pericarp. Snack bars are portable and
easy to consume. Three formulae; Raisin, Chocolate and Strawberry were developed. The
snackbars measured 1.2 cm x 5 cm x 1.5 cm (4-5 g) and contained the extract of mangosteen
pericarp at 220 mg/ 1 serving (1 small bar) The antioxidant activity was determined using DPPH
method. The IC,, of Raisin formula, Chocolate formula, and Strawberry formula were 15.56, 27.25,
and 19.06, respectively. Sensory evaluation test was carried out among 60 panelists, using 9-point
Hedonic scale method. The mean score of Chocolate formula (7.23, “like moderately” to “like very
much”) was significantly higher (P<0.05) than Raisin formula (6.60, “like slightly” to “like
moderately”) and Strawberry formula (6.35, “like slightly” to “like moderately”). The mean scores of

Raisin formula and Strawberry formula were not different (P>0.05).
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