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DETERMINATION OF NUTRITIONAL VALUE FROM GOLD APPLE
(Diospyros decandra Lour.) FLOUR AND EVALUATION
OF RESISTANT STARCH
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Abstract

The objectives of this study were to produce the gold apple (Diospyros decandra
Lour.) flour and to determine the nutritional values. The flour production from gold apple raw
fruits were prepared using three different methods including dry, wet and semi-dry millings.
The result showed that dry milling process exhibited the highest production yield of 13.04%
(P<0.05), followed by semi-dry and wet milling processes of 10.80 and 3.24%, respectively.
In the proximate analysis of dry milled flour, the contents of carbohydrate, moisture, protein,
ash and lipid were 80.43, 7.44, 6.19, 3.52, and 0.42 g/100 g, respectively. Herein, the crude fiber
was found of 7.94 g/100 g. The resistant starch content was also found to be 30.37 % dry
weight. Additionally, the energy 334.26 Kcal/100 g, calcium (40.71 mg/100 g), sodium 6.72
mg/100 g), iron (1.44 mg/100 g) and vitamin A (6.34 ug/100 g) were also detected. The results
from this study are likely to be applied for further development and high value-adding gold apple

flour in various industries.

Keywords: Flour, Starch, Gold Apple, Nutritional value
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24 #3T14 naE9EITATAIET lAaNnnNTaTA wazatgniMADRatEsazans ARDlTNETY ;
WVUER 1 W (84 1 16 ¢ 1) Wiuasazaef (AN SALBHASLAaAN 0.9% NaCl 15HNRS
0.2 w1 2osmraazasifule nandirndulasnisoeiuseg waafulug fuigomgs
0-4 peABAIRER 24 Halug sngaturnsasazatsaaslaasuiidlutuazateegla
Tummgﬂmﬁ sumelwnaRA s ANEAsin azanslisunduTamanman (via)

Y . v v - o o
FNTIUEINUHUELLAIAYANTALANLARD LTNETH : NHER (2 : 1) semedanans(uiTu

D.

A0 40 avAgaLgua ﬂﬁﬂ?@ﬂﬁﬁﬂ"lﬂ’?ﬂ“ﬂ@\i LLﬂNT%TWiL@u@MLm\‘i TLEFYINaTans

9 U
! v [ '

Py = = R S A S A T T o A\EV
NB1IANANBYAVLATEIAAF L YN A 30 U LRIBIUINUNNUN ‘LIHVIT‘IH"IWL&T‘IT?JNMVI 4l

warAIHIn AN o [T FeaNNISTl 4
Uanoulsiu (%) = Gdwsinlesduniadialasivindaseegndux 100 (4)

45 n9ATsvAnaisadaly (Crude fiber)
UAsnauans@eledinnznlae et suasamsagninbmssdmiin
usanlszinn 2 i Tatninesdmsugssasdelusunn 600 Aafans 1Aix 1.25%
H,SO, (ﬁ/ﬂﬁﬁﬂ : UaN1m49) UaNme 200 Hadang anUmaNtesssieloauianduaa
50 udt Aefielabmdnuanifungumassiiuaamies 7500 g 30 ul ifiugniuuaian
PaENiNAWLAHAT 200 RadAnT MAusngnauEnaSiateAaEs 7500 g 30 Wil
anegndnasiininesdinsusesaiaidelefis 1.25% NaOH (i : U5uans) Usnams

200 Aadans anuwsngnaasidslaaudan 30 wiit fednidunanimnTuuengndu

= <
NATITHLT

q 7500 g 30 W17l a19gnaunaedInaulinIng 200 Aadans Tuusniieuiy
gNAIUBNASIT AHB9 7500 g 30 Wt anegnadilaasiunssmnfiazenauaznsny simin
winew slUeutugauanseniigomgfl 100 ssruadea 8 Fali sabnfinbilagananaiu

FaliniiiigamgRanastiegamgives shgndufinmuniseuuwmsinhunwngamo i

52



PSRU Journal of Science and Technology 7(3): 47-62, 2022

LY
o/ o o o A

I N NN N N .
§9 figoungi 550 seraiea 30 Wit subidululogaans@udaiminiinduacts

gomgives AussBinoanaliely feannisi 5

USNaL 88T (%) = [(HIMINRAIBL—HNANNRAIHT)/HIMTINGID879]
x 100 (5)

4.6 MIBNIIAT I (AT
UBnouAs U EmsaAuodlatilansiunn % Aougu % 1Us6iu % lasu

% 107 IALNANFINAIITNIAIMID AIFNNIGT 6

wWasunmslulmasn = 100-(% ANE + % LU5@u + % @ + % 101

+ % anle) 6)

5. Usneuamnsafinumanistasnaeiaw iz

ANEIUE NI RS B UA BN1TE BEAAELaN TN A 2835289 McCleary &
Monaghan (2002) Tnedasagnauiaazamsyognay 0.1 n5n Tumaendifliala annsdi
WNaNTar a8 O-amylase 4 JaRAN3T uan T ﬁquwsfuﬂ'fqumuqu
MR 37 9ATaLBaN 16 #alus anshufinenues 4 Aadans uanidegneiiln il
%Hum’émﬁmwm%‘mu 3,000 saUREHAT 10 Wl mandladia wnaznewiilannazans
AIBLENIHEAINIUTDEAL 50 USH195 8 AaRANS LL@yqﬁwﬁq@éqaﬁTmufﬂm;umém
fina 159980 3,000 58UABWIT 10 W17 (151 2 AS9) HRzneud [ RNa1Tavans
Tnuna@eslsnsanias 2 Tuans Usnns 2 Aadans srnsiusinlunaw 20 wiit Tuans
vufs densumanfinansazanelnfonesBianinmes 1.2 Tuans Aoy 3.8 Usnas
8 findans wazfinewulsn Amyloglucosidase 0.1 Aaaans tnevind waninfuuainl
1etusnsiiasunueamgf 50 ssmEaBaa 30 wnd arnwindaeyei lanadsy
Usnmatn e 100 AaAART AaEvNaAY INNNTﬁyLﬂyﬂﬁuLLg’]ﬁﬁfﬂﬁHumﬁlﬂdﬁﬂ’)’mL%%‘m‘u
3000 spUABMIT 10 W1ft WAsapenefila 0.1 fadans Talunasauna na13aaNe
Glucose oxidase/Peroxidase reagent (GOPOD) 3 HaR A4 LLZ;QﬁWTﬂﬂNﬁqmﬂgﬁ 50 aNPniaIB e
20 117 uaaAsinanT A dRA TR ALl ATHENaARY 510 Wiluas Aqs

° ~ & 1 1 1 £ P2 o 1
Reagent blank AMHABILENDIERNTETINHABEN1TEREAReew (TN (RS) F9aNN9H 7

PBsnoiamnsaftymanissasnaeanlmsl (RS %) = AE x (FW) x 90 (7)

53



PSRU Journal of Science and Technology 7(3): 47-62, 2022

W AE = AMN19ANANLANYBIAIBY WTIRIINEIIARY 510 nm
! =1
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