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ABSTRACT

The experiment was conducted to determine the effect of different boiling and drying conditions on the quality of

Article history:

Pra seed ( Elateriospermun tapos Blume). The conditions examined the concentration of the solution used for boiling
Received: 2024-03-29

Revised: 2024-09-25 (2% sodium chloride and 0%, 0.5%, 1.0%, and 1.5% citric acid), boiling time (15, 20, and 30 minutes), and drying
Accepted: 2024-10-07 temperature (60, 80, and 100 °C). The objective was to identify the optimal process for producing dried Pra seed.

The findings indicated that the concentration of the boiling solution, boiling time, and drying temperature significantly

Keywords: affected the color, moisture, fat, and protein content change and reduced the total cyanide content in Pra seed (p<0.05).
Pra seed: The optimal method for producing dried Pra seed involved boiling the seed in a solution consisting of 2% salt and 1%
boiling; citric acid (w/v). The ratio of Pra seed to solution was 1:5 (w/v). The boiling process occurred at a temperature of 90+5
drying °C for 20 minutes. Subsequently, the seed was dried in a tray dryer at 80 °C for 210 minutes. The dried Pra seed had

a higher L* value and fat content, lower moisture content, and total cyanide content than raw Pra seed. The moisture
content of the dried Pra seed was 3.78%, while the fat and protein contents were 29.43% and 14.10% of the dry weight,
respectively. It had a total cyanide content of 47.79 mg/kg dry weight. Additionally, it contained phenolic content of
46.52 mg gallic acid equivalents per 100 g dry weight, DPPH radical scavenging capacity of 8.83 mg ascorbic acid
equivalents per 100 g dry weight, and ferric reducing antioxidant power of 5.92 mg gallic acid equivalents per 100 g
dry weight. These findings indicated that the dried Pra seed produced was high- quality, safe, and suitable for

consumption.
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Table 1 Physical and chemical qualities of Pra seed boiled in salt and citric acid solution at various concentrations (boiling at 90 °C, 15 min)

Boiling solution (w/v)

2% salt 2% salt 2% salt
Qualities Raw 2% salt
and and and
0.5% citric acid 1% citric acid 1.5% citric acid

- Color

L* 50.20+0.04¢ 68.69+0.21° 70.200.07° 70.13£0.04° 70.62+0.017

a* 2.64+0.05% 0.8520.04° 0.65+0.01°¢ 0.48+0.02° 0.4520.02¢

b* 15.31+0.06° 17.99+0.09° 18.02+0.06° 17.96+0.08? 18.08+0.022
- Moisture (%) 25.34+0.01° 31.1940.15° 30.59+0.05° 30.23+0.04¢ 30.77+0.12°
- pH 6.300.01° 6.41+0.012 6.13+0.02° 5.82+0.01¢ 5.63+0.01°
- NaCl (%) 0.49+0.06° 0.65+0.06% 0.69+0.122 0.65+0.06% 0.63+0.072
- Fat (% dw) 29.83+0.27° 39.7240.14° 35.33+0.14° 34.85+0.03° 33.60+0.16¢
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Table 1 (Continuous)

Boiling solution (w/v)

Qualities Raw 2% salt

2% salt 2% salt 2% salt
and and and
0.5% citric acid

1% citric acid 1.5% citric acid

- Protein (% dw) 14.71+0.25°

- Total cyanide content 120.87+0.04°
(mg/kg dw)

Reduction of cyanide (%) 12.85

14.51+0.112
105.34+0.30°

14.00+0.06° 14.12+0.04° 13.97+0.10°
87.7240.27¢ 85.28+0.05¢ 80.68+0.36°
27.43 29.44 33.25

Remark: Values with different letters in the same row are significantly different (p < 0.05).
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Table 2 Physical and chemical qualities of Pra seed boiled in 2% salt and 1% citric acid solution at various times

Time (min)
Qualities Raw
15 20 30

- Color

L* 51.66+0.18° 70.79+0.09% 70.68+0.23? 70.84+0.072

a* 2.91+0.03? 0.74+0.01° 0.74+0.08° 0.75+0.02°

b* 17.14£0.03° 19.23+0.04° 19.06+0.18% 18.98+0.08°
- Moisture (%) 23.66+0.18¢ 31.49+0.01° 32.68+0.09° 34.73+0.32°
- pH 6.310.01° 5.80£0.01° 5.6310.01° 5.27+0.01¢
- NaCl (%) 0.46+0.03° 0.67+0.072 0.71£0.012 0.7340.042
- Fat (% dw) 26.73£0.19° 31.42+0.67° 32.16+0.35° 33.18+0.25°
- Protein (% dw) 13.88+0.09° 14.24+0.12° 14.19+0.06° 14.36+0.20°
- Total cyanide content (mg/kg dw) 121.10+0.30% 88.08+0.35° 55.8820.36¢ 56.78+0.08°

Reduction of cyanide (%) 27.27 53.86 53.11

Remark: Values with different letters in the same row are significantly different (p < 0.05).
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Table 3 Physical and chemical qualities of dried Pra seed at various drying temperatures

Drying temperature (°C)

Qualities Raw
60 80 100
- Color
L* 67.33+0.07° 73.00£0.032 72.21+0.16° 64.69+0.45¢
a* 2.18+0.03° 1.31£0.01¢ 3.48+0.10° 8.55+0.132
b* 22.73+0.06° 21.1420.02¢ 25.3620.05° 28.41+0.18°
- a, 0.970+0.01% 0.420+0.01° 0.429+0.01° 0.4310.03°
- Moisture (%) 26.58+0.18% 3.73+0.14° 3.78+0.08° 3.84+0.12°
- Fat (% dw) 25.12+0.42° 29.69+0.16° 29.43+0.03? 27.76x0.31°
- Protein (% dw) 14.060.05° 14.19+0.05° 14.100.02% 14.19+0.06
- Total cyanide content (mg/kg dw) 150.89+0.15° 48.49+0.04° 47.79+0.01° 43.46+0.20¢
Reduction of cyanide (%) 67.86 68.33 71.20
- Total phenolic content 42.48+0.11° 38.40+0.03¢ 46.52+0.19° 52.23+0.122
(mg GAE/100 g dw)
- DPPH (mg AAE/100 g dw) 8.57+0.06° 6.84+0.03¢ 8.83+0.03° 16.45+0.04°
- FRAP (mg GAE/100 g dw) 6.52+0.02° 5.34+0.04¢ 5.92+0.03° 6.77+0.07°

Remark: Values with different letters in the same row are significantly different (p < 0.05).
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