LAUINEAT 42 U URLAE 3 : (2557). KHON KAEN AGR. J. 42 SUPPL. 3: (2014).

Vv d v Y ] ] d' 4' 4'
mslyilszlaviganlnainduaiunauniosauiogunmn
nazilnu

Utilization of purple corn cob mixed with Mao (Antidesma bunius)
and Gac fruit (Momordica Cochinchinnensis) for healthy drink
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ABSTRACT: Purple corn cob is considered an agricultural waste, but it is rich in anthocyanin beneficial to health.
Ma Mao and Gac fruits are the native plants with high potential for development of drinks for health. This study
was aimed to increase the use of purple corn cob in the form of juice and drinks for health containing Gac juice
and Ma Mao juice. Mixed juice contained Ma Mao juice of 20-35%, extracted water from purple corn cob of
60-75% and Gac fruit juice of 5-20%. Mixture design was used in the experiment. Total soluble solid was adjusted at
15 °Brix and total acidity was adjusted at 0.45%. Corn cob could be extracted by hot water at 85 °C for 15 minutes.
The recipe of drink for health developed from purple corn cop, Ma Mao and Gac consisted of 7.51% of Ma Mao
juice (3:1 of black fruits and red fruits), 19.51% of corn cob extract, 3.00% of Gac, 13.42% of sugar, 0.42% of citric
acid and 56.14% of water.

Keywords: Mao, Gac fruit, Purple corn, Purple corn cop, Healthy drink
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Table 1 Color quality of Mao juice, Gac pulp and purple corn cob juice.

Color Value Mao juice Gac pulp purple corn cop juice
Lightness (L*) 0.96° + 0.57 53.37° + 0.27 9.84° + 0.62
Redness (a) 0.82° £ 0.40 15.97° + 1.45 26.97° + 0.55
Yellowness (b*) -0.45° £ 0.11 49.13" + 117 10.10° + 1.06
Chroma (C*) 0.97° +0.32 51.67° + 1.56 28.81° + 0.89
Hue angle (°h) 328.21° + 1.53 72.01° +1.14 20.50° + 1.57

“ Means within the same attribute in row with different letters are significantly different (p<0.05)

Means value after + are standard deviation
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Table 2 Physicochemical quality and antioxidant activities of Mao juice, Gac pulp and purple corn cop juice.

Quality Attributes Mao juice Gac pulp purple corn cop juice
Water activity (a,) 0.94™ +0.05 0.82° + 0.04 0.99° + 0.05
Moisture content (%) 86.35° + 0.08 81.25° +0.08 97.25"+0.08
Total soluble solid (°Brix) 13.50" £ 0.00 - 2.70° + 0.00
Total titratable acidity (%) 1.42° + 0.07 0.02° + 0.11 0.01°+0.07
pH 2.95" + 0.05 - 6.83"+ 0.05
Total phenolic content (mg GAE/100ml) 211.88" + 1.57 42.00° + 0.71 31.71°+0.68
DPPH (mg ascorbic acid/L) 113.68° £ 1.25 80.36° +1.14 40.88° £1.28

FRAP (uM FeSO,/g)

839.62° + 2.73

475.99° +2.56

165.56° +2.27

* Means within the same attribute in row with different letters are significantly different (p<0.05)

Means value after + are standard deviation

Table 3 Color quality of Mixture design treatment on healthy drink from Mao juice, purple corn cob juice and

Gac pulp.
Color Value
Treatment -
Lightness (L*) Redness (a) Yellowness (b*)  Chroma (C*) Hue angle (°h)
1 (35:60:5) 13.50° + 0.57 37.81° +0.16 18.67° + 0.31 4217 +0.39  26.30° + 0.37
2 (25:65:10) 8.86° + 0.61 31.46°+0.30 11.36°+0.56  33.46° +0.27  19.85° +0.26
3 (20:75:5) 12.81% + 0.40 37.03° +0.35 17.47%°+ 0.87 40.95°+0.72 2526+ 0.21
4 (20:60:20) 6.91°+ 0.67 28.11°+0.14 7.62° + 0.41 20.23°+0.21  1517°+0.77

“ Means within the same attribute with different letters are significantly different (p<0.05)

1(35:60:5) : Treanment 1 from 35% 60% and 5% of Mao juice, purple corn cop juice and Gac pulp respectively
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Table 4 Physical and Chemical quality of Mixture design treatment on healthy drink from Mao juice, purple

corn cob juice and Gac pulp,

Treatment
Quality value

1 (35:60:5) 2 (25:65:10) 3(20:75:5) 4 (20:60:20)
Total soluble solid (°Brix) "™ 15.00 + 0.00 15.00+ 0.00 15.00+ 0.00 15.00 + 0.00
Total titratable acidity (%)™ 0.45 + 0.00 0.45 + 0.00 0.45 + 0.00 0.45 + 0.00
Total phenolic content 26.50% + 1.48 24.34° + 0.52 20.72°+0.86 23.01°+ 1.14
(mg GAE/100ml)
DPPH (mg ascorbic acid/L) 5.57%+0.05 5.52° + 0.49 4.85°+0.32 5.23° £ 0.30

FRAP (uM FeSO,/g) 249.88° + 0.65

115.72° +1.05°

24.83°+0.87 33.11°+0.90

““ Means within the same attribute with different letters are significantly different (p<0.05)

Means value after + are standard deviation
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Table 5

Table 5 Sensory evaluation of Mixture design treatment on healthy drink from Mao juice, purple corn cob juice

and Gac pulp,

Sensory parameters

Treatment (Sensory score)

1 (35:60:5) 2 (25:65:10) 3 (20:75:5) 4 (20:60:20)
color" 7.30+1.22 7.35+1.13 7.40+1.09 7.25+1.02
odor 6.85" + 1.23 6.70° + 1.22 6.95"+ 1.23° 6.05°+ 1.57
flavor 710" +1.16 7.40° +1.09 6.75°+ 1.37 5.50° + 1.14
taste 6.90°+ 1.07 7.50° + 0.94 7.357+ 1.46 5.80° + 1.24
after taste 6.70 + 1.12 7.35" +1.08 7.00°+ 1.51 5.65° + 1.09
overall acceptability 6.95" + 1.14 7.50" + 0.95 7.45%+1.23 5.95°+ 1.31

““ Means within the same attribute with different letters are significantly different (p<0.05) and ™ indicate non-significant.

Means value after + are standard deviation
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