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Abstract
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Nowadays, fruit juice products are very popular among people. However fresh
fruit juice has a short storage time problem. Therefore, development of dried fruit juice
powder can prolong the storage time, easily handle and reduce transportation cost.
The purposes of this special project are to study about drying method and optimum
condition to obtain dried powder and to prepare dried mixed fruit juice powder from
three Thai berry fruits: Acerola cherry, Emblic myrobalan, and Mao luang. The results
showed that 20% w/v of maltodextrin is a suitable amount for dried fruit juice powder
preparation. The vitamin C content, total phenolic content, and antioxidant activity of
dried powder were investigated by titration, Folin-Ciocalteu reagent, and DPPH assay,
respectively. Spray dried powder of fruit juices gave a better physical appearance and
contained higher total phenolic content and antioxidant activity than freeze dried powder
except vitamin C content. Spray dried powder was mixed with sucralose to prepare
dried mixed fruit juice powder and then performed the sensory evaluation test.
The mean score of dried mixed fruit juice powder was 7.14 (“like moderately” to “like
very much”). The marc of fruits were extracted by ethanol, and found that they retain
vitamin C, polyphenol, and antioxidant activity. In conclusion, this project can develop
dried mixed fruit juice powder which has a good physical appearance and flavor, and

can maintain vitamin C, polyphenol content, and antioxidant activity.



