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Utilization of Star Fruit Pomace Powder

as Antioxidants Source in Salad Dressing
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ABSTRACT

Salad dressing was fortified by dried star fruit pomace which is a good source of natural
antioxidant. The purpose of this study was to determine an optimal condition of SFP drying as
for maximum nutritional value. The research methodology has divided into 3 step 1)
determining the physico-chemical properties star fruit at 4 ripening stages: dark green (DG), light
green (LG), color break (CB), and ripe (R) 2) studying drying conditions (hot air, microwave, and
sun drying) and 3) studying dried star fruit pomace powder adding in salad dressing (0-3% w/w).
The CB-stages of star fruit showed the highest bioactive compounds: total phenolic content of
2985 mg Gallic acid/100 ¢ FW, vitamin C of 21.6 mg/100 g, antioxidant activity 0f126.00 mol
AEAC/g FW. Hot air drying at 50 °C for 180 min showed the best drying condition. The SFP
powder contained total phenolic content of 7239.56 mg Gallic acid/100 ¢ FW, vitamin C of 6.2
me/100 g, antioxidant activity of 136.21 mol AEAC/g FW and water activity of 0.42. Salad dressing
added with star fruit pomace powder contained high levels of total phenolic content, vitamin C
and antioxidant activity. An optimum concentration of star fruit pomace powder was equal to
3% which retard rancidity, inhibit microorganism growth and increase antioxidant activity of salad
dressing. This study demonstrated that star fruit powder may be used as a functional food

ingredient for promoting health.

AEARY: NNueLilows wouReaNTuAuN 1Unadn
Keywords: Star fruit pomace powder, Antioxidant, Salad dressing
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nauladty wauztes 100 nsu Tinasnu 128 k) butylated hydrotoluene (BHT) uay tert-
(31 keal) Usznauseanslulewsm 6.73 nfu  butylhydroguine (TBHQ) Fsfinrnandeasuaiiy
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a o
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(1) Dark Green

(2) Light green

(4) Ripe

(3) Color break
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antioxidant capacity (AEAC) ABTS" method
(Thaipong et al., 2006)
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3J’1ﬂ%u%@ﬂﬁ%%@ﬂﬁﬂﬁguﬁléﬁﬁ%uLWi’wa”l‘iUizﬂE]‘U
LWﬂauﬁwﬁaL%é%ﬂhﬁﬁ)ﬂﬂgﬂﬁlgjasawfwLﬂ?alau
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USDA (2010) finuinuziilosaniiuiunadaniud
wWinlu 34.4 mg/100g Antdusesay 41.0 903A
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Shui and Leong (2004) 3189777
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o
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(Oke and Paliyath, 2006)
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A13197 3 USHnauanseengrsn1eiinmuessilesiisseEnsaneng o

A‘ IS
U%mmmsaanqwsqumw

3882340 ansflueatuma” Inud wauRaanTuAuI
(mg Gallic acid/100 g fresh weight)  (mg/100g)  (mol AEAC/fresh weight)

DG 116.866+2.007 10.0+0.000° 121.66612.516b

"""""" L6 122633#3514  166+0.028° 113.333+3.785°

"""""" B 138400:1.376  21.6£0.028 126.000+2.645°

R 126.266+5.676 16.6+0.028" 123.000+0.000°

e dsnusiwanaaiuluwuins vinedis windsegnaditeddyn1eadn (p<0.05), Values (Means + SD) n = 3

2. MsmusienInuzines
nsiuieninusileadiolilaan a, f
N1 0.60 wud Mslddouanseugamnil 50 ogen
waldva 191921180 w1¥l lulasianinasly 960
a6t 19181 300 Uil nsmInuan (gaumgiiade
45-55 aepngaldea) 19ian 300 uil vinlilaan
a,, WIAU 0.42 0.52 uag 0.43 AUAIAY
Usunaansiluoariomn Usunaiinifiud
LarUSinaasueuieandunuvivesninuzilod
ANNZNTOUWITING 9 wanslupnseil 4 wud
Usunaansilueanounuaydsuiaueuiosnd
wauflauuana1ve g9t d1Agnieaia
(p<0.05) U3unadmfiudfimnuuanaiseeedilid

o

HydA

[

UN9EDR (p>0.05)
lagfian1ignsiiuienlggeuauioud

USunuansiluesaianungeiiands 7239.56 mg

Gallic acid/100 g fresh weight iieUSunuans
Tusarismungedamaliansuouioandunusigmu
1Ushe Zuzana (2012) Anwinavesmsiisgamgdl
feUszansnimnisiduaisueuieandunusives
a1sfluea wui callic, gentistic, protocatechuic
wae caffeic acids Sansfiuszansamduansuoui
PONTUAUN Wiingungiaeds 150 s walled
wazluninugileadians callic acid TuuSunuas
(Leong and Shui, 2002) @3ueuAEENTLAL
Fnanmusiogumgiigaidlianuszaniaimacile
Kunsliaudeuluduneunisiuge  dmu
Ysuadanfiudiadianioniunisauuis
Weswndmdudaaradilainelasuasainaas

AMUSDU (@S558, 2550)

A13197 4 USuauansoangnsnetinin (Esiueaiaue Innfiudlazusunaasuouioanduaumn) 109

= - ° v
UEINBINANILNTNLNIANG 9

< =
Uimmaﬁaanqwﬁqumw

A0122N1TRUA ansHusataviun Anqud uauRDaNIuAuR
(mg Gallic acid/100 g fresh weight) (mg/100g )™ (mol AEAC/fresh weight)
gFouaueu 7239.56"+69.56 6.080.00 136.21°+7.93
Tleson 7206.25°+7830 656:0.00 120.73°+2.29
mnuen 315695°+37.64 731:000 127.16°+3.29

vuewe: fadnusiuanseiuluing vnefia uanasegalitedAgneain (p<0.05), Values (means=SD) n = 3
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st 18uA anstusanavus Infiug donndosiu
5398703 Shui and Leong (2006) #is18d1uin
nnugiflesfinuantfiduasueufioondunusii
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