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ABSTRACT

The aim of this thesis was studying effects of processing methods on bioactive compounds
of makiang fruits. Two types of the fruits namely RIT 1068/10 (green to red round fruit) and RIT
2156/18 (bright red oval fruit) were used as raw materials. In term of physical properties, it was
found that RIT 2156/18 fruits had bigger size, more pulp percentage and red value than RIT
1068/10 ones. The main components of the fruits were moisture, carbohydrate, ash, fat and protein,
respectively. An analysis of bioactive compounds showed that anthocyanins were presented only in
fruit's pulp. The seed contained more content of phenolic compounds, tannins, ellagic acid and
antioxidant capacities determined by DPPH and FRAP methods than the pulp. The pulp of RIT
2156/18 contained more anthocyanins content but lower in content of other bioactive compounds
and antioxidant capacities as compared to RIT 1068/10. The seed of RIT 2156/18 contented more
bioactive compounds content but lower in reducing capacity than that of RIT 1068/10. After
storage of the fruits at 7 °C for 8 days, it was found that the phenolic compounds, anthocyanins,
tannins, ellagic acid and antioxidant capacity tended to decrease during storage time. Similar results
were observed in the fruits that storaged at -20 °C for 3 months except for ellagic acid content that
significantly increased during storage time. Makiang juice from blending before juice expression
presented more bioactive compounds, antioxidant capacity and % yield (71.25 = 9.19%) than that
of boiling before juice expression. The investigation relevant with juice pasteurization's conditions

revealed that all the pasteurization conditions (75, 85 and 95 °C for 2, 4, 6 and 8 min) tended to



decreased bioactive compound contents and antioxidant capacities. Pasteurization at 75°C for 2 min
was sufficient for the juice. Soaking makiang the fruits in sucrose solutions (50% and 60%) for 24
hr, resulted in reduction of bioactive compounds and antioxidant capacities were decreased. Drying
of the scrose soaked fruit at 55, 60 and 65 °C tended to decrease both bioactive compound contents
and antioxidant capacities in the edible pulp. Drying at 60 and 65 °C retained more ellagic acid
content than at 55 °C significantly. Extraction of bioactive compound content in the fruits cake after
juice expression with 80% ethanol solution combined with ultrasound was found to be more

efficiently that of 80% ethanol solution alone.



