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A Study of Chemical Compositions and Shelf Life of

Ready to Drink Nom Chang (Uvaria codata L.) Juice
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Abstract

Nom Chang (Uvaria codata L.) is an indigenous fruit planted in Nan province of Thailand.
Ripened fruit of Nom Chang can be used for production of ready to drink juice. However, there is no
data on its nutritional quality. Therefore, the aims of this study were to analyze the chemical
composition of ready to drink Nom Chang juice, and to determine the shelf life of the product stored
at chilled temperature (42 °C) for 24 days. The results showed that the ready to drink Nom Chang
juice composed of moisture, protein, fat, fiber, ash and carbohydrate which accounted for 84.15, 0.04,
0.03, 0.88 and 17.89 g/100 mL, respectively. In addition, Nom Chang juice contained 71.99 kcal/100
mL with the presence of sodium, calcium and iron (96.68, 9.98 and less than 0.100 mg/100 mL,
respectively), and vitamin B (B1 less than 0.030 and B2 less than 0.025 mg/100 mL). The shelf life of
the ready to drink Nom Chang juice was 15 days. Total soluble solids content did not significantly
change during storage at 412 °C (p > 0.05). The overall preference was scored as ‘like very much’
(score 8.05). Total microbial count values were less than 1x10* CFU/mL, and yeasts and molds levels

were at less than 100 CFU/mL.

Keywords: Nom Chang; ready to drink Nom Chang juice; chemical composition; shelf life
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12 8.00£0.74 | 6.97+1.50 | 8.20%0.61 7.9320.74° 8.100.76%
15 7.93x0.91 | 8.37+0.67% | 8.27x0.58 | 7.77+0.90% 8.07+0.872

o o A ) < 2 A ' ) L A o . aa '
AanwINaNklLuwIad wueds danuuandsnuadedvedayneaia (p<0.05) (n=10; 1 = i

ﬂnaumﬂﬁq@ ey 9 = mauuwnﬁq@
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LANIEAIVBINABNTIS F981ANNARDALUUY
mwwauﬁmﬂﬁ'umm%ﬂﬂaau SIUAUIRTIG
wudgnaseauliazuuuanusaudiuiadly
TAUAZULUUWTOUNIN UATUWUIZNING 8.03-8.50
AzLUL laUATLUUANNTE LG UIET AT Lk
aaasluszninemsiusnmn (p>0.05) dwile
FUNE W‘U'hE’maaulﬁmuuumwmauﬁwm‘i{a
FUARIUIzAUAzLUUTa LA R Ta LU 1
Na14 UAZUBWIZHING 6.77-7.93 ALY (p<
0.05) 8819 13AAIN AIUAITNTOUTIN WU
ATLUWUANNTOUTINT LI I HNAAaIlUITNINg
N13LALIN®I (p<0.05) LL@i;‘Tw@aauﬂ'@mlﬁ
ATLWUANNTOUTIN I UTZAL AL UUTOUNA §
AZLUWIZTHING 8.07-8.50 AZLLUL ARBATZHZLIAN

MIALTNEWIU 15 4%

4. a3
iuwtsndouduiosdlsznaumaad
Ietur aansw Tsdn T loemns 1dn uas
aslu'laiase vinAy 84.15, 0.04, 0.03, 0.05,
0.88 WAz 17.89 NIUGa 100 UARANT ATUE1AL
fenwasunsnua 71.99 Alaunsed J5andu
1uazdaflind 2 Woondn 0.030 uaz 0.025
adn3u ¢ia 100 JadAAT MY uaziuing
lawn lomdoy wARLBoN WaLAAN LYNNY 96.68,
9.98 uaz1hasni1 0.100 AadnIN ¢@a 100 UARANT
ANNRIAL %aﬁwuu%nw%amﬁuﬁmqmﬂﬁu
%’nmﬁqm%gﬁwu‘ju 412 DIANTALTOE W%
15 7% I@uﬁﬂ%mmqﬁuw%ﬂ‘ﬁmmﬁaumf’l
1x10* CFU/mL faduazsnwasnin 100 CFU/mL
wazdazuuua T UV uITAUA L UUTE L
N ﬁagaﬁiﬁmnmu%’m%ﬁﬂmﬁga“?fﬁm”ty
IumiﬁaLa'%umiLLﬂigﬂwﬁmﬁmWTm{wuwﬁw
wﬁ”aw@ﬁiuuiigmm LLa:Lﬂuﬁagalunﬂsw”@uuﬂ

Namﬁms‘v‘i’ﬁmwﬁww%uﬁwLﬁ'aqmmw ARDA
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