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Abstract

The purpose of this research was to study the effect of gac fruit aril on the quality of the corn milk that
had been supplemented with 0%, 2%, 4% and 6% of gac fruit aril. The physical, chemical and microbiological
properties such as L*, a*, b* values, viscosity, sedimentation amounts, pH, total soluble solid content, lycopene
content, percentage of antioxidant inhibition as DPPH assay as well as total plate count were also analyzed. In
addition, a sensory evaluation of each product’s color, odor, taste, appearance and overall acceptability
characteristics was performed using a 9-point hedonic scale by 30 untrained panelists. The results indicated that
all values were significant difference (p<0.05), except for the pH and total soluble solid values. As the amounts of
gac fruit aril increased, lycopene value and percentage of antioxidant inhibition values also significantly
increased. The microbiological results demonstrated that total plate count followed in accordance with standard
regulation. The results of sensory evaluation indicated that color, odor, taste, appearance and overall
acceptability of corn milk products were significant difference. The supplementation of 2% of gac fruit aril showed

the highest scores of taste, appearance and overall acceptability of 6.43, 6.53 and 6.60, respectively.

Keywords : aril ; gac fruit; corn milk
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Table 1 Physical properties of corn milk beverage supplemented with different gac fruit aril beverage

Gac fruit aril (%)

L* a* b* viscosity (cps)*
0 62.27+0.95 -4.04+1.14° 57.01+0.51° 2.43+1.13°
2 51.25+1.25° 11.63+1.08" 49.68+0.27° 6.45+0.96"
4 46.25+0.48° 17.10+0.64° 42.96+0.84° 7.21+0.35°
6 42.98+0.47° 18.72+0.38" 39.54+0.58° 9.38+0.54"

N.B.: *Different letters within a column indicate differences determined by Duncan’s new multiple range test

DMRT) at the 95 percent level of significance (p<0.05)

1 2 3 4

Figure 1 Corn milk beverage supplemented with gac fruit aril of 0, 2, 4 and 6%, respectively
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Table 2 Chemical properties of corn milk beverage supplemented with different gac fruit aril

Gac fruit aril (%)

pH™ total soluble solid lycopene* (mg/g) antioxidant inhibition
(°Brix)™ DPPH*(%)
0 6.42+0.32 15.10+0.41 2.61+0.76° 22.14+1.21°
2 6.48+0.54 14.20+0.33 8.52+0.21° 31.55+0.93°
4 6.57+0.21 16.18+0.38 9.53+0.92° 33.39+1.08"
6 6.52+0.39 16.32+0.45 25.11+1.13° 35.21+0.75°

N.B.: *Different letters within a column indicate differences determined by Duncan’s new multiple range test

DMRT) at the 95 percent level of significance (p<0.05), ns non significant.
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Table 3 Microbiological properties of corn milk beverage supplemented with different gac fruit aril

Gac fruit aril (%) Total plate count (CFU/mI)
0 <1
2 <1
4 <1
6 <1

= o o o P = 1 Y = & 9 & Y
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Table 4 Sensory evaluation properties of corn milk beverage supplemented with different gac fruit aril

Liking scores

Gac fruit aril
overall

(%) colour* odour* taste* appearance* X
acceptability

0 6.13+0.91° 6.47+0.65° 6.17+1.25° 6.40+0.74° 5.70+0.53°

2 6.33+0.56° 6.37+0.87" 6.43+1.08° 6.53+0.49° 6.60+0.42°

4 6.63+1.05° 6.37+0.43° 5.97+1.17° 6.23+0.51° 6.33+0.91°

6 6.40+1.13" 6.03+0.65° 5.76+0.92° 6.13+0.75° 6.07+1.35°

N.B.: *Different letters within a column indicate differences determined by Duncan’s new multiple range test

DMRT) at the 95 percent level of significance (p<0.05)
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