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Abstract
Vacuum impregnation is a non-destructive technology, use to introduce external liquid into the structures
of food matrices. The aim of this study was to investigate the effect of vacuum and relaxation times on the qualities
of roselle (Hibiscus sabdariffa L.) and butterfly pea (Clitoria Ternatea L.) vacuum impregnated rice. A vacuum
pressure of 50 mbar was applied for 10 and 20 min (Vacuum time), following atmospheric pressure restoration for
10 and 20 min (Relaxation time). The result shown that, lightness (L* value) of both herbal plants vacuum
impregnated rice reduced with increasing the vacuum and relaxation times. Whereas, the values of water loss, mass
fraction of fruit occupied by impregnation liquid (X), sample volume deformation () and effective porosity (E,)
were increased as increasing the vacuum and relaxation times. In addition, the impregnated rice treated with 20 min
vacuum time and 20 min relaxation time significantly highest antioxidant properties including, total phenolic
compounds, total flavonoids, total anthocyanins, DPPH-radical scavenging activity and ferric reducing antioxidant
power (FRAP value). The roselle vacuum impregnated rice showed significant higher total flavonoids (483.79 mg
Catechin equivalent/100g) and FRAP value (55.64 Trolox equivalent/100g) than butterfly pea vacuum impregnated
sample (155.09 mg Catechin equivalent/100g and 25.41 Trolox equivalent equivalent/100g, respectively).
This study indicated that the longer vacuum and relaxation times were useful for enriching the herbal plant extracts

in rice.
Keywords: Vacuum impregnation, Vacuum time, Relaxation time, Herbal plant extracts
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V04 Dajanta & Rongkom (2017) TagWdua1sdna 1 4aaans NUA15aza18 2,2- Diphenyl-1-picryhydrazyl (Fluka
Biochemica, Switzerland) AN 0.2 Tad Tuand $11au 2 Taaans wauliidiu@ds Vortex tulufiiaunu
30 U ’Slﬂi"hﬂﬁ@ﬂﬂﬁuuﬁ a828 UV-Vis spectrophotometer (Spectrophotometer evolution 201, USA) ‘ﬁﬂ’ﬂilfﬂil
aau 517 i Twwas d1nsuyaniuguldieniuea (Lab-scan analytical science, Thailand) A2131% 0Ty
50 WesIFud unuasana uInA1 DPPH 14198 Ascorbic acid equivalent (AAE)/100 g Tagnf3suiisui
311111033 1V89 Ascorbic acid (Fluka, USA) Tugaeanududuii 1-50 pg/ml Fafien R” 1l 0.9990

a

4.6 3sﬂi1zﬁqﬂ'§€imm§gaam$ Ferric reducing antioxidant power (FRAP value)
ATIINTIZH NI AIUOYYAB3E FRAP value “lmsfma‘%31miﬁfﬁ”ﬂni:zgﬂmmzﬁhﬁumﬁ% MIVBI
Dajanta & Rongkom (2017) Tasmauaisana 400 lulasans fuaisazals FRAP reagent (Fluka Biochemica,
Switzerland) 31191 3,000 TuTA5a05 Raru i uad e Vortex ﬁuiuénﬁwmuﬂuqmwgﬁﬁ 37 pafiyalFee

WL 4w ﬁﬂﬂ’iﬂﬂ'mﬁﬂﬂﬂauuﬁ 4828 UV-Vis spectrophotometer (Spectrophotometer evolution 201, USA) il
AMNVEIAAY 593 U TUIAT ﬁm%mg@mmu“l%’mmuaa (Lab-scan analytical science, Thailand) mmm’fuﬂ'u

50 1Wlesidud unuasana AMuUINAT FRAP valuelu11198 mg Trolox equivalent (TE) /100g Tag/Souiousy

A51NATFIUVDY Trolox (Fluka, USA) Tuarannududui 5-35 pg/mi daiia R* iflu 0.9993
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4.7 MINWHUMINABDIMIADA
H 1 d' a
INUAUNITNATBIUY Completely Randomized Design ¥11115NAQ049 3 41 MANRAOLAZIATIZH
AuL51591 1A87F One-Way Analysis of Variance tazif3ouiouanuana19vesnnae 1as35 Duncan’s

. 4 o A4 4 73 o
Multiple Range Test NTEAUANUITOUU 95 wosigua

a d
WAz INTANANTNANDY
wavasmmsurInlumsataaylnsmealdanuaugyaimanazanuduussmalnfdeaniims
mamnvesdinuasuasanaayulnsaamaiia Vi
fudsuasananennszReulaazaensysuiuy luasanaayulnsneldnnuaugyansy
o a g =1 A A 1 [ :, ~ A 4
anuauussemalnailunal 20 1120 wi Tmenuaienion L* difiga (m15190 1) 1ileaninszezna
19 [ Y 19 A o A 4’! 1 Y
mausi luasanaayu lnsnmeldanuduguaimataz/vionnuaunssomednanuiuiu saeldas
o = g P 2 v v 2. ' & = 1A ~
anaayu Insunsndud 1) luTassad e anaadna 1duniu aauvesnt a* Fananedemadua-@el 110
1 a @ ‘2’ a1 A I : 1
MINAABINVNIINATUETANA ADANTLRIVUAINAITUAL (a*) 1T UVIN (a* = 10.48 - 12.39) AT
= Aa o g A a [ o v A 1A ¥ a I
MUATTTUMAVRIENTANARDNATZRBULAY YAzt ESumTananensyFulimanas- 1ty (b*) il
3 = %’ a =) a [ [ @ =}
AU (-b* =-16.94 14 -18.89) naasnenNUTUFHIRUMNTTITUMAVEIAITANAADNOYTY LAZAT a* 1Ay
v Y ) v
b* NAuNuiueduFanuiomnizoznamsusinluasanaayu lnsaeldanudugyainmauaz/mie
o a 3 ] dyl a % I Ao o A [ dﬂ
anuauussmalnaunu tdnasuouIn lsotiusaiuamsddnganuluasananennszReunag

v =2 g ¥ g ' ) 2 Yy o
l!agﬂ'E]ﬂ@ﬂJG]ftlJﬁ'HJTﬁﬂ!.W]'iﬂcb'll!ﬂl’]fmﬁﬂ5\‘]@75’]\1‘1]@\1!.”@ﬂﬂ]131u53ﬁ31@ﬂ53“’]uﬂ’]3 VI M]JPWJ’]ﬂGU(l«! RIGREM]

$1091UUBY Adsare et al. (2016) NNUNAT a* Y I¥U INUNINT (Emblica officinalis) usluansanaduuun

]
= ~

{ S Vo L <
(Garcinia indica) N AuAIMeldan1IzUsTMAUNAUIY 4 52 THa ganI1AIT a* voabu InanaFanign

U

wluansanadununmeldaniizussemenlnduiu 12 uag 3 ¥ 104

zs' = * ok * 9 a Y a A o 1)) [
MINN1T AT L a Uae b ‘Uﬂ\i"’llTJ!ﬁﬂJﬁlgull‘V\liﬂ’JElLﬂﬂHﬂ VI “I/IN’L!Ll,‘]Jil’m?ﬂ']i!L"]f"’lﬂ’ﬂuﬁﬁﬁﬂﬂﬁyu‘l‘v\ﬁ

@ a a J @ ad 1 @
ﬂ?ﬂclg])ﬂ'ﬂuﬂuqmﬂd'lﬂ']ﬁ 50 Haaug HAZANNANUTTOMALNANLANA1IAY
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Herbal plant Vacuum time Relaxation time
L* a* b*
extracts (min) (min)

a b a
10 10 52.09+0.37 11.60+0.63 7.08+0.62
10 20 52.17+1.03" 10.48+0.59° 7.02+0.50"

Roselle

b b a
20 10 50.44+0.80 11.77£0.61 7.03+0.50
20 20 48.2240.90° 12.39+0.53" 6.83+0.71"

b

10 10 48.18+1.22" 1.3740.48" -16.94+1.22"

a ab b
10 20 48.13+1.12 1.30+0.54 -18.59+1.18

Butterfly pea

a a b
20 10 48.23+0.99 1.51£0.68 -18.78+1.36

a b b
20 20 47.27£1.76 0.86+0.35 -18.89+1.18

- - - 7 -

- doyafludunds + druboauumasgiu (o= 3) Snysandinquiuandsiumuminaveandazivayu lnsuaaennuuanaasusdieiifoddymeadansedy
4

ANl 95 1WesiFud (P<0.05)

' ' " " P oA P 3o
- L *=MAnua; a* = +a1auad Hag - Aaed; b *=+A1anaod uag - MauNu

wethdaSumsanaayu Inshdundsnarlumsugdnlumsanasennsz@eunaaz Ao nonydu
@ o ad ' o @ < ' o v
moldnnudugyanmaazanuauussOmalnanuananuudavINaaIa doRIendesmatvee
s < = o = v o Y X 2 v X .
M AuNsRUMIININFuveImsananonnszisuasazaonoysut Tl luilove undalauinyusdis
Fawu omunaimsusinluarsanaayu lnineldanzanudugyainemaganuduussemalni

A g = A
910 10 W19 114 20 WA (DA 1)

Roselle vacuum impregnated rice Butterfly pea vacuum impregnated rice

o

10/10 min 10/20 min 20/10 min 20/20 min

10/10 min 10/20 min 20/10 min 20/20 min

@

H o < a o g v o !
ﬁﬂﬁ 1 ﬂ'IWﬁﬂﬂJ'J'Nlllﬁﬂ"fﬁ')!ﬁiuﬁ'ﬁﬁﬂﬂﬂ'ﬂﬂﬂi%ﬁ]EI‘ULlﬂ\iuag’;ﬂﬂﬂﬂm“ﬁuﬁ}ﬂﬂﬂﬁguﬂuﬂ'ﬁ Vlﬁ u!L]JiL'Ja1

u o

msusvnluasanaayulnsmeldanusugyannmmazanuduussenmlndnuanaian
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~ o A 3 A Y
Ysuasvesensanaayu InstunsnFud 1 lumaadn (X) vazanunjuneenlivesasana
a = Y v 3 9 a0 A 24 A K] @
ayulwsnawsounsndudg Iassadrawaadna (€) Taunuduiiomuszoznaimsugdnluaisana
Y @ A a a g = Y ~ [} o
ayulwsmeldanuaugamauag/mieussernialndein 10 i iy 20 wii Tasdnnusluaisana
g 1% o = [ Aa a o =} o a
ApNNIZABLIAILEABNE YT UM AN ILgYANMANTZAD 50 TAaD13 WU 20 W LzANNA UL TMING
WU 20 W17 WA X wag €, QN‘I?IQM (0.48 - 0.50 m’ liquid/m3 sample LAY 0.24 - 0.32 m’ internal gas /m’ sample
o w d’ Y XA ] 3 9 v 3 o Aa
ade) (M 2) Aediitiesainlnssad wouudadilszneumegnguvnaan NN dshiiving
< J < ] ?,‘ a Aa 1 @
Tuanadnnigngululassadeveamaainugu 1 Iaiiu ussg uagensanaayu lwsawnsouns niush
' < o 1 A '
gIassadnveanaatvawiiunszuaums Vi I8 (Makmuang et al., 2016) tagmMsAuaIMs U110 14
@ a o Y a ‘i' A Y < 9 2 I
anuaugaanauazussonalng siildinaiiuinielulassadeveauaadiuiniu uwavinnis
(Y P I v o ' A A g
YgreaIvoanesoInanieluInssadwveaunanianaz Wowemeaina1IIznas UNeeNIINGHTUYDUAA
Y
1 lugrsvesmsugdimeldanudugygina sniuasanadyu lnsezunsndudig lassasieves
< ] ] o a o
want 1 lugveamsusiineldnnuduusseImalnd (Krasackoopt & Suthanwong, 2008) 1/5¢ApU Y
. . O 4 3 .
narlumsusinlumsanaayulnsiuiuiuszinanisuanalasunlaasuniu arsanaayulngds
\ < 2 o Ao
ausounsndung laseadnveunand1a Iduiniu (Phianmongkhol et al., 2015) #0AARDINUTIBNUNTIVY
] Y H v Y ) v
V94 Benyakart et al. (2016) MWUNA X vos¥uuzaznonuyluasazare o To Indiniiuay diomiunainsuy

@ I @ a I
moldnnuaugyanen 5w iy 10 w1 vazanuauussemalnann 10 Wi Wy 30 wii

[ Impregnated sample volume fraction (X, m’ liquid/m3 sample)

0.60 - [F] Effective porosity (€., m’ internal gas/m3 sample)
a
050 4 ¢ b b a b b b
5
- @
é 2 040
-
c
E g0 0.30
- St
s o
& E
£ E 0.20 -+
E =
g 2
E 2 o010 -
5 °
«
>
0.00 -
10/10 ‘ 10/20 ‘ 20/10 ‘ 20/20 10/10 ‘ 10/20 ‘ 20/10 ‘ 20/20
Roselle extract Butterfly pea extract

Vacuum times (min)/Relaxation times (min)
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a a o A = g d 9 ' A v o
a2 Psmasvesansanaayu lustunsndud I luwdadnn () sazamnnungunseyldvesmseana
ayulnsiawnsounsndudng Tnssad &) Hrdsuamsanaayu lusdromaiia Vi dumlsnaimsus

moldanudugainauazanusuussenalnanuanaeny

a3 9

- a ¥ = g3 o a o
nosiduansgapdenn (Water loss) tananulesisuamsgapdorivesiasuaisanaayu lns
v ' a @ ¥ a A J 3 J a3 g =
WAIIUNTZUIUMS VI W umsanaayu lnsnsgessiiatinlesiduanmsgadainiuan (@519
= @ =2 Y 4 3 9 '
2) waasdsasanaayy Insunsngud 1) luTassadvouwaadnlusgninenszuiums VI (Benyakart et
a Y = v o A - a 2 A a
al., 2016) TagdasuananennszitouuasazasnsyFulnlesiFudmsgadnitanas vazAmansunsn
1Y ' ] 3 ' A v oo W aa § A '
Fuvesmsanaayu Insihg InseafruwaadmuniiuedaiivedAgnieada (P<0.05) otiunmainsuy
dlumsanaayulninieldnnuaugyainauaz/vseusseimalng i lddiasumsananennsziey

uanazaensyFuiusluaisananeldanngayania 50 Hadus uiv 20 U1 LazANUAULTTOIN S

'
o

a a A s a3 = 73 2 Yy o =
Unauu 20 N Unlediuamsgadsidinga (-35.57 uaz -38.70 1WlesiHud) doanaoINUNANIANYIVD
. = ' - a3 2 2 A
Phianmongkhol et al. (2015) ANuI e siFuamMsgadotinvesruueilitlanazuauaigliusluaisazaiy
ToTaIntiauaz 1¥na1msusneldanudugyania 50 Taauns tazanuduussonelndn 20 w120
' v 4
i Iadinmsusguneiitlanazuauaiglaisazatele TaTniiauiu 10 W1H/10 wIH 18 Martinez-
= ' 2 2 ' 3 % AL
Valencia et al. (2011) DD IMsiNaIMsusFwmasuluasazatoiiaiauiuiu (10-360 wri) aawala
s 3 o aF L ' = = = 3 = gy ] L
esiFudnsgadorvedrumasuanad FuaaIdamstaisazaeiinaunsngudig 1nsid3 9veary

! E
asuuInNUu

m3ei 2 waveanaimsusinluaisadaayulnsmeldnnudugyyinia 50 Taduisuazanudu

ad Vo - a3 ) a o v a
“]JiiEﬂﬂ1ﬂﬂﬂ@]‘1/]lmﬂﬁNﬂuﬁmﬂ@ﬂ“ﬁu@]ﬂTiq‘illulﬁﬂuﬂlf’Nﬁlﬂ’JLfﬁllZ‘T"Iiﬁﬂﬂﬁialull‘Wiﬂ'JfJMﬂuﬂ VI

Plant extracts Vacuum time (min) Relaxation time (min) Water loss (%)

10 10 16374015

b
10 20 -23.33+0.35

Roselle c
20 10 -27.57+0.15

d
20 20 -35.57+0.40

10 10 -l4.00ﬂz0.52€l

b
10 20 -35.77+£0.42

Butterfly pea c
20 10 -32.90+0.56

d
20 20 -38.70+0.26
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v { ' { 2 o o o { o ' ' o oa
ﬂi’ﬂuﬂmﬂummﬁﬂ + ﬁ?ulﬁﬂﬁmull'lﬂiﬁ'llﬁ]'lﬂﬂﬁ‘ﬂﬂﬁﬂﬁ 3 ua:maﬂyimmamqyﬁmﬁuﬂméumﬂ’l’au‘,a“lmmazﬂaamuﬁ

o 1Y

uAnAAULARIANULANANTURE T TBd AYMIaDANTZ AN 95 nloFIFus (P<0.05)

wavesalumsuzdlumsanaayulnsmeldnnudugyamarezanuauussimalnfdeaniang

Mueyyadaszvesiaasmsanaayulnsdremadin VI

Binamsmueyyadaszludnuadumsanaayulns
Vg o o A o a a
szoznamsusuaatnlumsadaayulns luaanganudugaainiaiszdy 5o Jadgus uaz
1 Y o aa d’f A g A A o I A
naimMsusnielannuauussemalnanuinauan 10 Wi Wu 20 win Ieam Inidsnaasdsznou
= a 2 s a P a g a A 1 1 A v o W
Huodnnua a1 TaueeauazuonIn lyeiiuludruasuayu Insne 2 wilamuuniuedniivedAgnig
ana (P<0.05) dewaliduaiuayuInshinswaadnluasadanioldannzgaanma 50 Haduns w20
= [ a A A =Y a ?;); 4 a
1A uazANNARDTTNMANALY 20 117 TS naensdseneuilueannaviua e Tauesauazueu In leseaniiv
gaiiga Taedhudsuasananennszeutazaondydullsnumsdueyyadasesa 530.20 naz 214.54
o = [ ' <3 I
mg/100 g MUY uazliosndsznouaiulug (72.29 - 9125 wlefidud) Wumsisenouarlauesd
A o { 1 2o ) o
(M3197 3) AOANFDINY Moreira & Almohaimeed (2018) NT181UNITZazIAMIUFFUTUATI IUasAnATin
snneldanudugyaimauazussernalnanuiunid (15 /15 uii) awra liswiudFaiidS
v v
mslszneviiueaniauageniinmisugnieldnnuaugyamauazussemalnadunit (s uIi/s uii)
p1NNBTIAYNNADA (P<0.05)
am’ =} 4 o U a 1 1A
aonnszRgunaIloInlsznouvesad1saIlauesd lungy Flavonol vatesiia diulvgne
Gossypetin, Hibiscetin, Quercetin 11¢ Sabdaretin LS WUTT Tu ﬂﬁ:JJ wouInloeriufe Delphinidin-3-O-
sambubioside, Cyanidin-3-O-sambubioside, Cyaniding-3,5-diglucoside it @ ¢ Delphinidin (Tsai et al., 2002)
o = I @ a [ [N
apndgFuiliarsszneudarTiuesdiluesdsyneunanvesansdueyyadasy Tasaiuluailuaislu
ﬂijiJ Flavonol glycosides, Kaemferol glycosides, Quercetin glycosides Las 17 “luntjmmuiﬂ'lmmﬁu (Anthika et al.,
= a 3’; I = a @ I~
2015) silszpeviluednianuaiiuas Idauazsamnaludnuazna litanuaiuisalunis 1 lalasiou
o a = < Aa o =g ' ' ¥ a o w
azpounueyyadasenlaswiluluananianuadessailumsngara lesmsai oyyaddszuazMInoyya
a Ao A Ly a Y Y I o Y Ay a
daszldlaonse uenaniidalignimueyyadsasyneseuslemitnieaeu lminmihndueyyadase
115198 (Pradeep & Sreerama, 2015) tagm 39Uy lesauvealany (Metal chelator) (Pereira et al., 2009) 39
a o w ¢ A A ' o a A &
tunumddagylumsdnifeuraduaziilomovessamennmsiateveseyyadase disueninleeiiwiu
a A o J P ald?:’/ =) dza 2 A = wa o Y
arsavseseniaglunguuesarlauseanIndasuaduas My Tdsudsdurliauauiailuarsdn

a Ao A 2 ya & a A o a Y 1
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< dyw =3 £ [ £ <3

3IALTI UDNIINUYIY mnﬁc?f TUMIDNLEY (Anti-inflammatory activity) uazqmé’ﬁumm (Anti-carcinogenic activity)
aw a 1 a A a I =
(Miguel, 2011) 18914 3T0N19MU52110IM152y10503 Taaemnsitineu Inlserfiwiluesdisznoudl
' ' o B A o 3
druretleesnunioannnuidosvesmsmnalsavasadeniale uzis vy Tsassuulszam uaz I3
Y 1w . s o A A ad o Y A
donodnta (Li et al., 2017) uazasisznovnarlruesailussndnginolunsawsssumamesiminnlu
v o v A A Y o X o JdAa A = Y a a
mstloanusuaseaInsidgd madhateveuresmazdainnuiy saudedestumsinalsauazmsina
i v

poNFATUVOUTAAN 1AT VAT (Majer et al,, 2014) ensszaeuna TIuesdasadudamsaiie
pyyadATIATMIABYYADATZHIUNIING INA19Y Ao 15U MineYyaddse gansas uFunanoondiou

o & o oy a L o g ¥ oa Lo ¥ ama
sazdudamshauvesou lxinaiweyyadase (Mierziak et al., 2014) ¥ 1dWa1 Truesalgnsdvel s o
an 4 a v o ¥ a X Y Y A £y a 3 A Y 4
aanleseanmiatu dugimsinaiiioton AuMsuAiaIveana Aumanaliaiilanamen Aumsui tay

@ A 1 a < @ v ¥
MIBED (Cao et al., 1997) taziidIuteanmiing lsanzs wa: Isavaamoeniale (Ignat etal, 2011) AatUT1

a o A o Y ao A2 a ¢ s R A A
msumnsanaayu lwsivann ldnnauiseliadiesdilseneuvesmsszneura Tiwesdgeailudnmadon
: a g v o

wilsvesonnsndlulse Teniesramelumsiesiulsa

@

319 3 Ysmnmasaeyyaddaszludruasuayu Insdromaia vi ndumlsnanlumsusanaluas

@ a

anaayulnsneldnnusugyaima 50 aduns wazanusuussemmlnanuanaiani

L)

Vacuum Relaxation Total phenolic Anthocyanins Flavonoids
Plant extracts
time (min) time (min) (mg GAE/100g) (mg CEG/100g) (mg CTE/100g)

d d d
10 10 18.30+0.44 2.64+0.08 293.5043.57
10 20 28.86:+0.85° 3.39+0.12° 343.50+2.65
Roselle N N X
20 10 34.33+0.44 43140.14 361.44+4.53
20 20 41.63+0.54" 4.78+0.12" 483.79+3.53"
d d d
10 10 19.36+0.66 2.1340.18 105.38+1.35
10 20 30.94+0.47° 2.67+0.04° 120.1942.07°
Butterfly pea
b b b
20 10 49.49+0.50 3.04+0.10 125.58+1.62
20 20 55.78+0.29" 3.67+0.04" 155.09+2.61"

Y { ' ! o o { Vo 2 '
%’ﬂyagﬂummaa + ’ET’JL!L“EIENL“]J‘N?JWW@TN (n=3) ’e)ﬂyimmmﬂqyﬁzmﬂ@mﬂumu!,memaumazﬁﬁvmgu'lm LAY

"o (=) aad o 4 ¢ s 3 o
LW]ﬂﬂNﬂu’EJEJN1]uﬂﬁ'1ﬂﬂ]u1’1Nﬁﬂﬁﬂizﬂﬂﬂiuu%ﬂﬂu 95 Lﬂ'ﬂil“ﬁu@l (P<0.05)
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HNoa mmgy,a 952 DPPH 1182 FRAP value Gl‘u‘ll"I’JLfT'ﬁJﬁﬁﬁﬂﬂﬂ'iwﬁ]fJ‘Uua m}%uuﬁﬂﬂumwﬁ 3

Ly 4 2
Iﬂﬂqﬂﬁ ']uf]lg 0o ﬁﬁ DPPH ita¢ FRAP value Sll’eN‘lJTJLﬁiiJmJullWﬂN 2"511@ LWﬂnglu@fJ']\jlluﬂﬁ']ﬂﬂanq
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ludameganmAfszAu 50 Taauts w20 i nazausuusseRUnAIL 20107 A nsAueLYa
§a32 DPPH 1182 FRAP value gaiiga Tnethuia3uasaianennsziounauazaensaduiignidiuenya

@

8a32 DPPH 1114 33.27 a2 22.64 mg AAE/100g 123 FRAP value 1)1 56.64 a2 25.41 mg TE/100g mua1A

[ Ferric reducing antioxidant power (mg TE/100g)

60
DPPH radical-scavenging activity (mg AAE/100g)
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$
5
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2
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Roselle extract Butterfly pea extract

Vacuum time (min)/Relaxation time (min)
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