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Abstract

This study was developed the drying process for the fermented pineapple juice with
available mixed protease enzyme activity. The biological contents (total phenolic acid and
total protein contents) and biological activities (scavenging activity and enzyme activity) of
pineapple juice with and without the fermentation of L. plantarum for 14 days were
compared. Since, the fresh pineapple juice (0 hour of fermentation and without L. plantarum
had higher biological contents and also biological activities, it was selected for the drying
process. In the drying process, the freeze dried pineapple showed the higher percentage yield
than the granulation method with the sticky and hygroscopic property which was not
convenient for the product development. The granule of 1 coating of pineapple juice showed
the higher percentage yield but lower biological contents and biological activities than that of
3 coating of pineapple juice. The granule of 3 coating of pineapple juice exhibited the high
content of total protein contents (1.534+0.096 mg BSAE) with the scavenging activity at 5
mg/ml of 51.15 +5.94 % and the enzyme activity of 4156.18+74.78 CDU/mg which was
similar to the freeze dried pineapple juice. So, the 3 coating granule was selected to test in the
stability study at the 3 different temperatures for 3 months. The storage condition for the
granule was in the laminate bag and kept in the refrigerator for the higher stability of

biological contents and biological activities of mixed protease enzyme.
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