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Effect of Vacuum Drying on Physico-Chemical Properties and Antioxidant Activity of

Coconut Juice Mixed with Coconut Flesh Powder
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Abstract

The objective of this research is to study the effect of vacuum drying on physico-chemical properties and the
antioxidant activity of coconut juice mixed with coconut flesh (ratio 1:1, w/w) powder. The vacuum drying condition
at different temperature levels (70, 80 and 90°C) under vacuum pressure of 60 kPa and drying time of 6 hours were
investigated. It was found that increasing drying temperature resulted in decreasing moisture content, bulk density,
a* value and total phenolics content while browning value, total soluble solids content, L* value and b* value
increased. The radical scavenging activities as assessed by DPPH, FRAP and SASA assays showed higher values at
high temperature than at low temperatures, which might be due to increase in non-enzymatic browning during the

drying process.
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