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Drying of Karanda (Carissa carandas) Pomace

and Its Tablet Product
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ABSTRACT

This research was to study the Karanda pomace quality and the effect of drying
condition on dried Karanda pomace quality, as well as developed the tablet product from dried
Karanda pomace. Karanda pomace had the antioxidant property, the inhibition was 93.01% and
ICso was 118.70 mg/L. Effect of drying condition on Karanda pomace quality was studied. Drying
temperatures at 40 50 60 and 70 °C to reach the final moisture content not more than 5% were
conducted. It was found that drying conditions effect on antioxidant properties, total phenolic
compounds content, total anthocyanin content, vitamin C content, total titratable acidity and
color values (p<0.05). Optimum condition was drying of Karanda pomace at 60 °C for 200 min.
These remained the highest antioxidant properties, total phenolic compounds content and total
anthocyanin content in dried Karada pomace (p<0.05). The optimum ingredients content for
tablet product was studied using the mixture design experiment under constrains as following:
Karanda pomace powder 45-76%, icing sugar 4-60% and corn starch 2-10%. The result showed
that the optimum ingredients content were Karanda pomace powder 45%, icing sugar 53% and

corn starch 2%. It’s obtained the highest overall liking score as slightly like level.

ANEATY: NMNNANUINLAY N5YIWIR andRnsiduansdueyyadasy nanduaidndin

Keywords: Karanda pomace, Drying, Antioxidant property, Tablet product
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o w '
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A1919% 3 A1 inhibition (%) kag ICs, (Mg/L) VBININHARUIULAIO UL

ALRae + SD

F01TNITIUNINHNANUIULLAY

inhibition (%) ICso (mg/L)*
gaumgil 40 °C 13an 390 Wi 44.45+0.11° 188.68+1.11°
gaunnd 50 °C 13an 280 Wl 59.59+0.14° 165.80+1.18"
9aunnd 60 °C 13an 200 W 75.77+0.12° 135.12+1.15°
gaumdl 70 °C 19an 110 Wil 66.46+0.12° 151.06+1.13"

gl u

Ry}

ab,cd . g e o o aa
nuede Aluninmiwenasiuegwditdedrgmnisats (p<0.05)

* yunede vihefiaansuvesansanasouSunaeniues 1 8ns

A15197 4 Usinasansuseneuiluedniimun (mg gallic /100 ¢) USunauaulnlzeniiu (mg /100 g) uay

USHARHUT (Mg /100 QUBININNANUNNLAIDULAS

Aady + SD

#0178N199U
AINNARUIULAY fluodniemun (me gallic /100 ¢)  waulnlweniiu (mg /100 ¢ 3A1ELT (mg /100 ¢)
gaumafl 40 °C 1A 390 Wil 64.22+1.98" 83.49+1.07" 1.30£0.01°
gaungll 50 °C 1381 280 w1l 97.50+1.61° 111.33+1.08" 1.33+0.02°
gaungfl 60 °C 1381 200 w1l 162.14+1.33° 180.90+1.04° 0.68+0.01°
gaumadl 70 °C AN 110 Wil 123.32+1.98" 139.16+1.03" 0.48+0.01°

a,b,c o w

a = T o o .
nueds Avluwuauenaeiuseslidedfgynieeda (p<0.05)

]

A1519% 5 USUUTIRNavianus (%) USUNunsavianus (%) Ad L* a*hag b* 989n1nNanuIulbasa ULy

#A178N150U Atade + SD
NNNARUIULAY imanaun (%)”  nsanavun (%) L* a* b*
gaungdl 40 °C 13a1 390 w1l 2.96x0.01 3.37+0.04"  27.21x0.04°  16.10:0.08"  7.42+0.04"
gaungil 50 °C 1ian 280 Wit 0.04+0.01 3.08£0.02°  30.7420.01°  1555¢0.02° 6.95:0.09"
gaungil 60 °C 13a1 200 Wi 3.05+0.01 249.:001°  3263:005 1481004 556+0.06"
gaumdl 70 °C a1 110 il 2.94+0.01 250£0.02"  3580+0.04°  1253:009" 598+0.08"
: _—

b,c,d ~ & | W A o aa
YNERe ANMUBNAGANANaNWBEaTliTyEn YNGR (p<0.05)

o w

" el liflanuwansnsiuegraditfodrdiuneada (0=>0.05)

]
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M157299 6 AzLUUAIYEUANYEUIINg § savf Lileduda uazauveulnesuvemaniugidnde
Aafe + SD

a
gnIn
v

anuwaizUsing ar sav1R " iloduia AuvaulaesIw
1 6.47°+ 0.03 6.37 + 0.03 4.80 + 0.02 567"+ 0.04 553+ 002
2 6.33°+ 0.03 6.30 + 0.05 4.63 + 0.02 550° +0.05 520° +002
3 6.53" + 0.05 6.47 + 0.05 523 + 0.03 587"+ 0.03 580"+ 0.03
4 6.83"+ 0.02 6.50 + 0.04 5.10 + 0.04 6.27" + 0.04 6.13" +0.04
5 6.60"+ 0.06 6.37 + 0.04 503 + 0.02 593"+ 0.03 590"+ 0.03

ab,cd ~ & W | Ao o w aa
WY ﬂﬂuthmLLmﬂmNnuaEJN;Ju&’Jmmgmﬁaam (p<005)

" g lfinuuenansiuegsiiteddgynieeadia (p>0.05)

A5197 7 @UNSVBIANUTRU(Y,-Y5) AUUSHNUNINRANUINLASHG (x,) W1aale®s (x,) wagudednalug (x;)

ANIN #UNS R’ Model significance
ANNYDUAUANBEUTING (V) Y, = 6.344x, + 7.277x, + 4.527x, 0.93 0.07
AUBDUAULUDANNE (Y,) Y, = 5.415%, + 7.032x, + 3.469x, 0.94 0.06
AreUln I (Y,) Y, = 5.159x, + 7.16x, + 3.030x, 0.91 0.09

ANNARUIULAING M 5375 ANNARUIULAING M 5570
M 5421 i M 560
I 6466 M 5710
I 6512 [ 5730
[ 635357 [ s.850
O 6603 [ 5920
0 6648 = 599
M 6694 I s.060
W 6739 M 5130
! . ¥ W 6755 ) . I 5200
thanaled udadnnlng M hove thanaleda wdsdnalne M vove
g‘ljﬁ 2 ﬁuﬁ’mauauawaam’m%aué’ﬂwmzﬂmﬂg E‘Uﬁ 3 ﬁuﬁ’mauauawaamflmauLﬁaé’uﬁa
MNRARUIULAIRS W 5.085
' B sz60
I 5454
[ ss38
[ 5623
3 sa07
= 5792
M 557
Il 5961
A M 6045
Haslads utladnlne I above

FUT 4 WuilneuausveInuveulne I JUN 5 wandaeininuavuiuuasdadaiidenls (gnsi 4)
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