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Abstract
Product development and quality control of Carissa carandas L. fruit
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Carissa carandas L. is the tropical fruit widely distributed in many countries
including Thailand. C. carandas L. is the rich source of vitamin C. In the present study,
we prepared the dry powder form of the juice to prolong the shelf-life and make the
product easier to consume. The experimental data indicated that dry powder from freeze
drying method contains higher amount of anthocyanin, phenolic and vitamin ¢ than dry
powder from spray drying method. The content of anthocyanin is 19.86 + 0.06 mg/L and
15.46 + 0.06 mg/L respectively. Phenolic content measured by Folin-Ciocalteu method is
2194.81 and 1830.13 mg GAE/g respectively and vitamin C content is 1644.85 and
1096.56 mg/100g, respectively. On the other hand, moisture content in the freeze dried
powder (1.29 + 0.20 %L) is lower than the spray dried powder (3.58 + 0.15 %L). In the
present study, we developed in 3 formulae of dried powder drink mix; tea, green tea and
chocolate. Sensory evaluation test, using 9-Point Hedonic scale method, was carried out
among 60 panelists. In terms of acceptance, tea formula optained the highest mean
score. The mean score of tea formula and chocolate formula were not different (p>0.05).
The mean scores of both formulae were significantly higher than that of green tea formula

(p<0.05).



