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Increase in Antioxidant Activity of Plu-kao Juice
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ABSTRACT

One approach to increase antioxidant activity of plu-kao juice is to mix it with
krachaidum and ferment with lactic acid bacteria. This was done by comparison between
antioxidant activities after 30 days of fermentations using plu-kao juice only and using
plu-kao juice mixing with either 260 or 520 g of krachaidum and with cane sugar by the
FRAP method. The former fermentations were conducted by the conditions when with and

without lactic acid bacteria starters including with or without cane sugar was added. The
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latter fermentations were carried out by the conditions in which with or without starters was
added. Results obtained from the fermentation of plu-kao juice only in which starters and cane
sugar had been added and from the fermentation of plu-kao juice with the addition of 520 g
of krachaidum, starters, and cane sugar were lactic acid 8.02; 16.17g/1, acetic acid 16.03; 4.06
g/1, pH 3.43; 3.40, total acidity 11.59; 13.98 g/I, total residual sugar 0.59; 5.7 g/1, and lactic
acid bacteria count 8.2x10°; 7.1x10° CFU/ml, respectively. The antioxidant activities gained
from these two fermentation processes as 271.57 and 891.0 umol/l, respectively were found
to be higher than 78.71umol/1 obtained from fermentation of plu-kao juice only. Therefore,
plu-kao juice fermentation with addition of both starters and cane sugar had increased its

antioxidant activity by more than 3.5 times and had been boosted to 11.3 times when it was

mixed with 520 g of krachaidum, the starters and cane sugar before fermentation.
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2. HANTILAEHUSI UNTANIBNA
(total acidity) wazadranmiunsa-aia
(pH)

s fiusinamasthanaanasuaziuiy
wuaEdinfuansin dnsldihmasasdas
AszUIUMSHINLaIMbiiansa Feiinsinan
pH a3 INSATIMNATENTNNTEUIUMS
wiindlune 30 Sy nmsiaUsnansananug
waraaNnuunsa-aa Gmemﬂ’nwgﬂnﬁhJ
nannszange azwunluded 1 Alifimsidung
1haaspauaznaIEe azﬁﬂ%mmﬂiﬂﬁaﬂﬁqoﬂ
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ﬂimﬁaﬂﬁqﬂﬁa 8.46 g/1 uazdie pH 5.50 luds



KKU Res J (GS) 16 (1) : January - March 2016 71

7 6 waz 7 NAMSBNNTEIBM 260 LLBE 520 g
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