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Abstract

Koranda (Carissa carandas L.), which is a kind of Thai local fruit that received more attention
due to its health benefits. This research was aimed to develop the new product of ready to drink
Koranda juice mixed with Nata de coco. The active ingredients of the Koranda were investigated. It
was done in three different stages of Koranda: raw stage, semi-ripening stage and ripening stage. The
result was shown that the maturation stage affected the amount of active ingredients. The ripening
stage of Koranda had the highest total soluble solid, total anthocyanin content and total phenolic
content which were 9.13 °Brix, 133.59 mg cyanidin/100 g, and 540 mg GAE/100 g, respectively. The
raw and semi-ripening stages of Koranda had the highest acidity and vitamin C content which were
3.99% and 45.67 mg/100 ml, respectively. The sensory evaluation of Koranda Juice was also
investigated to select the optimal amount of sugar and Nata de Coco. It was found that the optimal
amount of sugar and Nata de Coco in Koranda juice were 12% and 10%, respectively. Koranda Juice
mixed with Nata de Coco had fiber content 0.02%, citric acid 5.37 %, total phenolic content 40.14
me/100 g, and anthocyanin 27.60 mg/100 ¢. Furthermore, the microbiology qualities of the product
were within the Community Product Standards (Ma-maow Juice TCPS 486/2556).

Keywords: Koranda (Carissa carandas Linn.); Nata de Coco; Anthocyanin
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a1

(Lightness) arndunaulufiedan diu a* fa1duns
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Soluble Solid: TSS) 1ae e Hand Refractmeter
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UGN AITNYINWITINGUNR A UAULUIAT e

o w

AafslauLanAsiuoslitedAynieada (p<0.05)

3) Arudunsa-ane nudndiduiadunny
sruzn1sanagelivudAyniealia (p<0.05) Hady
fienarndunsn-rstioniian uasdiafiudulusa
r‘f'qqml,azwaaqﬂ AIUEIA U LAY 2.68+0.01,
2.71+0.01 tag 3.03+0.01 MIUGIAU @0AARBINY
$1897UN1TANYIVON T. Kayyen [14] WUI1AIA14
\Junsa-snawoniueshwmusunlvi 4 szoe 1
AngluT29 2.65-2.98 Uhugairemanrun il

INWAANEAT pH 2.85



34 2195153V INIUASTIY uns.wszuas Ui 17 aUuil 2 nangyInu-s1I1AL 2566

4) AN aTanuadilawmsnle wudn
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1,081.2 uag 1,022.9 mg/100 ml mud1su nsiAu
Lﬁlmwaﬁlix&lxmsqmm (ripening stage) az11A"
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< =
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5282M158N pH
(%Brix) (%) (mg cyanidin/100g) (Mg GAE/100g)  (mg/100mU)
Hafu 5.90+0.10° 2.68+0.01¢ 3.99+0.10° 6.68+1.67¢ 117.00+1.73¢ 44.43+0.00°
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(p<0.05), Total soluble solid (TSS), Total acid (TA), Total anthocyanin content (TAC), phenolic content
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