King Mongkut's Agr. J. 2022 : 40 (2) : 178 - 186 ANIANFINHFITWIZABNNAT 2565 : 40 (2) : 178 - 186

AnsIdIuAnIzaN 2T luutaukasdulzsasaanimwaatian luniaunandullzse
Appropriate Ratios of Mulberry Leaf and Pineapple on Qualities of Mulberry Leaf and

Pineapple Juice
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Abstract

The objective of this research was to study the optimum ratios of mulberry leaf and pineapple for blended
mulberry leaf juice and pineapple juice processing. This research consisted of four treatments. Fresh mulberry
leaf juice (as a control sample), and blended mulberry leaf juice and pineapple juice in the ratios of 70:30, 60:40
and 50:50 were obtained, respectively. Physical properties such as appearance, color and odor, chemical
properties including pH, percentage of total acidity, total soluble solids, and vitamin C, and microbiological
properties including total plate count, coliform, S. aureus, and yeast and mold were determined. In addition, a
sensory evaluation of each product’s color, odor, taste, and overall acceptability was performed by 30 untrained
panelists using the 9-point hedonic scale. With respect to the physical properties, it was found that an increase in
the amount of pineapple juice caused an increase in appearance, color, and odor. Analysis of chemical
properties revealed that all treatments were significantly different, except for the total soluble solids. Treatment 4
gave the highest vitamin C values of 0.41 mg/ml. The microbiological results demonstrated that total plate count,
coliform, S. aureus, yeast and mold met standard regulations. The sensory evaluation indicated that the color,
odor, taste, and overall acceptability of Treatment no. 4 received the highest scores of 7.50, 7.70, and 7.60,
respectively.
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Table 1 Physical appearance of blended mulberry leaf and pineapple juice.

Treatment* Appearance Color Odor
1 clear no sediment green tea
2 few pineapple sediment pale yellow few pineapple
3 medium pineapple sediment pale yellow high pineapple
4 maximum pineapple sediment medium yellow maximum pineapple

*Treatment 1 mulberry leaf juice 100 and pineapple juice 0.

*Treatment 2 mulberry leaf juice 70 and pineapple juice 30.
*Treatment 3 mulberry leaf juice 60 and pineapple juice 40.
*Treatment 4 mulberry leaf juice 50 and pineapple juice 50.
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Table 2 Chemical properties of mulberry leaf juice and pineapple juice.

Values
Sample pH Total acidity Total soluble solid Vitamin C
(%) (°Brix) (mg/ml)
mulberry leaf juice 6.09 0.02 2.00 0.18
pineapple juice 3.48 0.36 12.20 0.42
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Table 3 Chemical properties of blended mulberry leaf juice and pineapple juice.

Values
Treatment* pH* Total acidity* Total soluble solid Vitamin C*
(°Brix) " (mg/ml)
1 6.81° 0.02¢ 8.20 0.16°
2 3.89° 0.17° 8.11 0.30°
3 3.65° 0.27° 8.25 0.38°
4 3.44° 0.37° 8.32 0.41°

*Different letters within a column indicate differences determined by Duncan’s new multiple range test DMRT) at the 95 percent level
of significance, ns non significant.

*Treatment 1 mulberry leaf juice 100 and pineapple juice 0.
*Treatment 2 mulberry leaf juice 70 and pineapple juice 30.
*Treatment 3 mulberry leaf juice 60 and pineapple juice 40.
*Treatment 4 mulberry leaf juice 50 and pineapple juice 50.
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Panesu S. aureus WATEAR WAaTa TN 0, 3, 5 LAY 7 NAWARIAY Table 4

Table 4 Microbiological types of blended mulberry leaf juice and pineapple juice 50:50.

Day Microbiological Types Results
0 Total plate count <250 CFU/g
Coliform <1.1 MPN/100 ml
S. aureus Non detected
Yeast and Mold <1 CFU/g
3 Total plate count <250 CFU/g
Coliform <1.1 MPN/100 ml
S. aureus Non detected
Yeast and Mold <1 CFU/g
5 Total plate count <1 CFU/g
Coliform <1.1 MPN/100 ml
S. aureus Non detected
Yeast and Mold <1 CFU/g
7 Total plate count <1 CFU/g
Coliform <1.1 MPN/100 ml
S. aureus Non detected

Yeast and Mold

<1 CFU/g
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"3lm’]wﬁﬂuiﬂmmmmgmﬁﬁmum (AUNUNINIFIUGAAIUNITH, 2556)
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Table 5 Sensory properties of blended mulberry leaf juice and pineapple juice.

Treatment*® Attribute values
Color™ Odor™ Taste’ Overall Acceptability’
1 7.20 7.00 6.90° 7.20°
2 7.30 7.00 6.70° 7.00°
3 7.20 6.70 6.40° 7.00°
4 7.10 7.50 7.70° 7.60°

*Different letters within a column indicate differences determined by Duncan’s new multiple range test DMRT) at the 95 percent level
of significance, ns non significant.

*Treatment 1 mulberry leaf juice 100 and pineapple juice 0.
*Treatment 2 mulberry leaf juice 70 and pineapple juice 30.
*Treatment 3 mulberry leaf juice 60 and pineapple juice 40.
*Treatment 4 mulberry leaf juice 50 and pineapple juice 50.
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