The National and International Graduate Research Conference 2016 BMP6

Graduate School, Khon Kaen University, Thailand and
N{ﬁaéc Universitas Muhammadiyah Yogyakarta, Indonesia

HAVDIIZEZNISIDIYVDINANAZIIARUNHINNADANTAMINEANN AT HazNMISAIUB YYD IS
VDIFNANE (Garcinia pedunculata Roxb.)
Effects of Fruit Developmental Stages and Dehydration Times on the Physical, Chemical and
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ABSTRACT

This research aimed to illustrate the physical, chemical and antioxidant properties of Som khwai fruit as
affected by fruit developmental stages (stages 1, 2, 3, 4, 5 harvested at 15, 45, 75, 105, 120 days after fruit set) and
hot-air dehydration times (0, 2, 4, 6, 8 hours). Each developmental stage of Som khwai fruit was cut into thin pieces
(average thickness of 1.0 mm.), dried at 51 °C until final moisture content of 9% was obtained. It was found that the
developmental stages significantly affected ( p<0.05) firmness, color, total titratable acidity ( TA), total phenolic
contents (TPC) and DPPH scavenging activity of fresh Som khwai fruit. The stage 5 of fresh fruit also provided lower
firmness and hue angle (h°) than other stages (p<0.05) and contained the highest in the contents of TPC and DPPH
scavenging activity. In addition, as the dehydration time of thin Som khwai pieces from each stage increased, the
TPC and DPPH scavenging activity trended to decrease (p<0.05). However, dried Som khwai from the stage 5

contained higher TPC and DPPH scavenging activity than other stages (p<0.05).
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fruit set) (€] (mm)
1(15 d) 167.88+33.57°  71.01+4.81°
2(45d) 315.11+£51.04°  88.93+4.81°
3 (75 d) 468.34+64.55°  98.32+6.57
4 (105 d) 512.26+145.60° 106.20+10.19°
5(120 d) 608.64+£65.05°  108.91+8.48"
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Color values

Stages
L* a* b* C* h°
1 53.22+1.51° -11.29+0.95° 23.1342.93° 25.78+2.80° 116.22+2.85™
2 53.63+1.28° -10.62+0.53¢ 20.77+1.82° 23.33+1.68° 117.17+1.67°
3 52.72+1.53° -8.72+0.60° 18.42+1.81° 20.40+1.75° 115.46+2.20°
4 57.83+1.88" -4.64+1.00" 23.93£1.55° 24.40+1.60° 101.04+2.58°
5 64.72+1.37 3.33+1.33° 31.81£1.55 32.00+1.56° 84.03+2.31°
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L* a* b* C* h°

1 65.21+4.07" 0.06+1.15° 11.61+1.64° 11.67+1.63¢ 90.16+5.80"
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4 62.44+2.98" 2.50+1.31 11.38+1.37° 11.72+1.18° 77.85+5.82°

5 61.55+3.29° 4.84+1.01° 13.28+1.95 14.20+1.93" 70.00+2.80°
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ﬂ151\1ﬁ 4 ﬂmmwmmwaﬁumwmuaz%u‘ummwmumzszﬂzmsmsmﬂmwa (Frult developmental Stage)

Fresh Som khwai fruit Dried Som khwai pieces

Stages Firmness Moisture Hardness Moisture
TA (%) . TA (%)
N) Content (%) ™) Content (%)
1 15.1440.66"  88.59+0.18"  17.03£0.05°  42.35+4.29" 9.38+0.50 16.80+0.53°
2 15.17+0.77°  90.45+0.28" 19.27+0.04™  42.95+2.55 9.00+0.58 16.900.86°
3 15.61£0.99°  90.51+0.12° 20.24+0.03°  50.20+5.17° 9.18+0.40 19.29+0.70"
4 15.30+1.34°  90.30+0.63" 18.56+0.02°  46.51+2.93" 9.72+0.90 17.94%0.55"
5 11.47£1.71°  90.17+0.40°  19.48+0.02"  37.20+5.31° 9.36+0.62 18.7240.33"
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