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Abstract

This research was to study the effects of drying temperatures and times on the beta-carotene content
and physical properties of the osmosis mayongchit product. Mayong chid (Bouea macrophylla Giff.) Thullao
variety was cut to sizes of 2x3x0.5 cm. (WxDxH), and then soaked in sucrose concentration at 50°Brix for 5 hr. |t
was found that the moisture content of fresh mayongchit was 65.14%wb and decreased after osmosis to
47.87%wb. After drying, the drying time was 330, 180 and 130 min at 50, 60 and 70°C respectively, for which the
final moisture content was about 18%wb and the water activity (a,) was lower than 0.6. The decreasing rate of
moisture content during drying had a nonlinear relationship with drying time. The high drying temperature (70°C)
gave the highest drying rate of 6.719 g/hr. For physicochemical properties analysis, the results showed that
increasing the drying temperature resulted in the product's color tending to darken, as observed from the total
color difference (AE*) tending to increase. This corresponded to the decreases in lightness (L*) and yellowness
(b*), and an increase in redness (a*). At high temperatures, less water molecules resulted in an increase in the
total dissolved solids (TSS). The texture of the product was solidified with a maximum value of 10.42 N at a drying
temperature of 70°C. In terms of beta-carotene content, the highest value in fresh mayongchit was 0.448 mg/100

g FW and decreased after osmosis with drying.

Keywords : mayongchit ; osmosis ; drying ; glucose ; beta-carotene
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Figure 1 Changes in moisture versus time of dried osmotic mayongchit slices at 50, 60 and 70°C.
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Figure 2 Changes in moisture ratio versus time of dried osmosis mayongchit slices at 50, 60 and 70°C.

Table 1 Effects of temperature level on drying rate of osmosis mayongchit slices at the temperature of 50, 60

and 70°C.

Drying temperature Drying time Initial (Final) Drying rate
(°C) (min) moisture content (%wb) (g/hr)
50°C 330 47.87+1.25 (18.87+0.94) 3.037+0.12
60°C 180 47.87+1.25(18.37+1.01) 3.712+0.09
70°C 130 47.87+1.25 (18.65+1.02) 6.719+0.10

HANSUATIETALIANT TN WNIBN IWUAIAR YENAAN DT ENT AT M

HANISVARDLADN WA LA
Figure 3 nagaudnAIANadna (L) Aradnufludung (a%) Anaoududmvaes (b*) 2eanzasdnan (Fresh)

HAWiniy 33.9, 17.2 uay 65.6 ANNAIAU AntiwinTunzendnaaut luansazansglasadiadu 50°Brix 1waan 5 hr

° o aa

(MYS (50°Brix)) A1 L* waz a* iinauas9sldadnAtyn1eada (p<0.05) Waaununzesdnas luanehinisanas

=

209A1 b* WA lNL A NLANANNeNalTt g AtunIeaDA (p>0.05) 1ireTunNveaTanaanreed ludaaqdnaniniuliaan

aa A o a \ P = a o v A o 4 a o =
HRae9ana9 TUAaN170941NTAANN70T28aAN U ABLLLANRURINARA UL WHATNANE L*,a*,b* NIAUIDALNS
NATUANANLANANNA AN (AE*) F9 Figure 4 WuaTuNzeatanaan1seedludalnisidaaunlagmnd visemn

AE* Wna 13.44 WenBouiauiunsasiaan antduauuiisnguuni 50°C 60°C way 70°C e AE* Huualily

o a aa

Wadnae e lTiadnAyn1eatia (p<0.05) Wi 15.20, 20.32 UAT 24.58 AMNANAL
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Figure 3 Change in color (L*,a*,b*) of dried osmosis mayongchit slices at the temperature of 50, 60 and 70°C

(In each treatment with different letters were significantly different (Duncan New’s Multiple Range Test (DMRT), p < 0.05, n = 3).)

30.0 1

24.58(a)

25.0 A

20.32(b)

20.0 -
15.20(c)

13.44(c)

15.0 A

10.0 A

5.0 A

Total color different (AE)

0.0

Fresh MYS (50°Brix) MYS (50°C) MYS (60°C) MYS (70°C)
Treatments

Figure 4 Change in total color difference (AE*) of dried osmosis mayongchit slices at the temperature of 50, 60
and 70°C

(In each treatment with different letters were significantly different (Duncan New’s Multiple Range Test (DMRT), p < 0.05, n = 3).)

s & o e« = %
N@ﬂW?Wﬂﬂ@UFJMﬂTVVﬁ?’?uL‘lJ@Z{JJNZVLLZ\JS‘ZLE‘JJ’)M?/ENLL"ZNV)@:ZEV’)EIIMWJWJJW

FunreaTaan i AN uresniaiazans lHRannm (TSS) 15.40°Brix NAIN1780& INTAAAINNUNIN AN

az1eliadAty (p<0.05) WinL 41.00°Brix L&MAAT Figure 5 @amﬂﬁmﬁummwﬁﬁﬂmngmﬁumn 228N

\{lu 2.59 N snuan il iendunzendneoaludasuuitsnigouugil 50, 60 WA 70°C WLANTEALIAUNRLATIZEZIA

nMsaULIIANTW M liTunzasdailArpauudsuun iHuiaauee il d1Anymneadia (p<0.05) tneliid1geqad

nMgaLLiiY 70°C wihril 10.42 N ganrdesnuilaluanaiitiaaaindiniseuuiiv vinliiAiunesudenazana i
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Figure 5 Change in hardness and total soluble solids of dried osmosis mayongchit slices at the temperature of 50,
60 and 70°C

(In each treatment with different letters were significantly different (Duncan New’s Multiple Range Test (DMRT), p < 0.05, n = 3).)

HANIVARDLADN TNATUAIIOIAD SUDARRFILASAIINT

AN Figure 6 NaianuulaIAR8RMaTUEARIR LATAINTUIBITUNENTAod INTa0 ULHIIgouUnH 50, 60

uaz 70°C wuINFunzasinaniiA1namaiianmian 0.90 uazanasatalitd1Aty (p<0.05) nasn1raedludayiniu

° o

0.81 (p<0.05) TednAAFRITLAANNTUNAAAIRENNTTIAATYNINATH (p<0.05) a1 65.14%wb Ll 47.87%wb

1.0 1 r 80.0
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65% ___________ 0.81(b) --@-Water activity (aw) 00~
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. ] >
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Figure 6 Change in water activity and moisture content of dried osmosis mayongchit slices at the temperature of
50, 60 and 70°C

(In each treatment with different letters were significantly different (Duncan New’s Multiple Range Test (DMRT), p < 0.05, n = 3).)
S
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A1n Figure 7 W@ANANNINARaLALTNNUaNTLA AT Nz 9T AdAWINTL 0.448 mg/100 g FW uae
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FW VT”\ifI@wL‘fimmmnmiLmuﬁ'mmmmmwﬂyﬂrm@sg‘llmmslmwdwmzmuﬂWi@@zﬂu%a ANUAFANITAARIVDY
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Figure 7 Change in beta-carotene of dried osmosis mayongchit slices at the temperature of 50, 60 and 70°C

(In each treatment with different letters were significantly different (Duncan New’s Multiple Range Test (DMRT), p < 0.05, n = 3).)
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