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Abstract

This research aimed to study the effect on the quality and shelf life of the osmotically dehydrated
pineapple process production of The Fruit Processing Community Enterprise Group, Li District, Lamphun,
Thailand. Pattavia pineapples (Ananas comosus L. Merr) ver. honey ripeness degree harvested from the
area crop of Lampang province. These experiments focused on comparing the steps of an osmotic
dehydration process production. The varied solutions and optimizations of osmosis conditions were studied.
The results showed that the production process in the osmosis process chosen by the operators was to
use a solution of 80% sucrose and 20% glycerol and a 3 hr osmosis duration at 40-60°C. Dried pineapple
osmosis has the highest L* value, with L to be 70.44. The hardness value and the water activity (a.) were

4.97 N and 0.53, respectively. Results of shelf-life studies at room temperature (30°C) in a type of zip lock



MsasinensAdasuazinalulad ans.ddu | UN 6 atuyl 1 unsal - Weey 2568

PET/LLDPE plastic bag found that dried pineapple has a shelf life of 7 months. The product has the effect
of causing dried pineapple to be sweetened to have a brownish-yellow color, a milder pineapple aroma,
and a cohesive texture that is difficult to bite when the product has been kept for more than seven months.
The effect of water activity and moisture content increased statistically significantly (p<0.05) between
0.43-0.66 and 4.31-6.87%, respectively. The results microbial quality on shelf-life was found that the product
kept at eight months to be safe according to the standards of community products of fruits and vegetable
glace (161/2015)
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deifunumansusidulzsautduouuinnu 8 e dswaviiliien a, iy 0.66 (15197 5) ArnmeAUYEEves
Fulzsaudduouuisiisvazansifiou 8 Wou wui SuTumdunigvionunlutg 2.0X10 cfu/g-1.2X107
cfu/g; Escherichia coli tioani 3 MPN/g, Staphylococcus aureus Faruazsn Uasnin 10 CFU/g warmsialiny

Salmonella spp. (57971 6)
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’ ANUTU (F088Y) A1 aw
0 4.31"+0.02 0.43°+0.00
1 4.39"+0.02 0.45°+0.01
2 4.92°+0.02 0.46°+0.00
3 5.17"£0.00 0.48°+0.01
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ogmafiu  qaurEeianue E. coli * S. aureus* Salmonella gaduays
3w (1how) (cfu/g) (MPN/g) (cfu/g) spp.* (cfu/g)
(/25 o)
0 2.0x10 founan 3 Hounin 10 Not detected Hounan 10
2 1.0x10? Lilamsgn Lilddwmsed  ldleiesieat Hounan 10
q 3.5x10 lailamsnea lledwsegn Wledmsiead fosnin 10
6 1.0x10° lailamsnea lledwsegn Wilddmsiead fosnin 10
8 1.2x107 founan 3 Hounan 10 Not detected foenan 10

* Estimated count
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wieansUszneullasioudu q wui sewiensdiusnenldnandaeiuasuduihmady (Rusiiey wasisen,
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al,, 2016)f1 a. UesnIusavnfiu 0.60 L"ﬂué‘hﬂa%ﬁ@mmﬂaa@ﬁa@ia@u’%‘lmLLaz‘ﬁmaImamqm'amiﬁ’mu@mEgmi
Wushwiemns $auns wasaniz, 2566; uviiiey uazliSen, 2567a) AunmALRAUNSdlussazaiusneIwIY
8 1hau leun U?mmﬁ;ﬁuw%éﬁgwm Escherichia coli, Staphylococcus aureus Bafuazs1 waz Salmonella spp.
wulsiiundunasgiundndusigusuinuassaliudu (161/2558) Airmusligdunisiamuedesioonin 1x10°
Ialatlsioseotny 1 AsU Escherichia coli fmitnanin 3 fefee1e 1 AsU Staphylococcus aureus Avdtipeni1 10
Ialadlnesiege 1 n3u Parduazsinestesnin 1x10° lalatlsesiet1s 1 35U waz Salmonella spp. fosliwulu
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ogslsfimundnfarifdunsurluasazanstimargtiostunsaiydvlnvenaunisld (Gelsed uavane,
2564)
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