FaGadineniinug mINangmsLasnIELmMIHARhEAFY ¥ug Pathanak
{ Pyrus pyriforia var Pathanak )

Tariden W sl anSaue
WENFNENTNIITIUNS sairvenenaasuasmalulaimeamis
ABENTINMITEDLANENAWUE el S Saeilgylay UseHunssams
36, 3. 15ty Dunas NINMT
561, Sk feriiug _ NSNS
L 1
UL

1w

mfnsmanaNEDe m?ﬁwmsuiml.l,aznizn'mnﬁwﬁmﬁwmﬁLaL%H Wuf Pathanak wuh enAReuan
wamﬁmq 21 z‘fﬂmﬁwﬁmanmmhu%umaumsﬁuﬁqqu53 1 asgadus dunm 1 et udnhunuded
20-21 peengaBes Dhanm 45 T fitBonhmedind wselduarmalannninhadidunnuasaoenaiiy
ArymIsdA (P < 005) Snsduiiifinomandn  usslBnanhmaifdgealu 8 3% @8 mathwaan
snuenuwRenlnedulumesmolodiolansenladduduforss 20 dunm 3wt shandoh varfede
wedn 2 ef  saequlusmarmensedsindaddoens 1 ueshaiudu 4 douudansazanemaussens
fadsdudonae 1 aurdmdanmeueuaiiiu 2 ke swhinuedauieias crusher Wamsaussne’
fnbufnidossy 008 vonimiinand  davemadedenduanleunfnhaBnmdoss 001 tamimin
A Sofalitgamgd 35 asnimaduaiiunm 1 Falu uAnhandudhudasialsntain
( hydraulic press ) iseuussdurhiy 5 weidné qmﬁmﬁiﬁéu%bﬂwdﬂ IﬂﬂLawwxsﬂm”lwwnﬁ"qmasmﬁ
RuAeYEtd (P < 005 ) @ fhBnnhaavhiferar 75 waelitBinaadaraeldfmwe e
Usulaemmadsshenanse  whitu 14 Brix

mitﬂ'é"uutujmqmmw-ﬂaqﬁmﬁwd1&n1‘nﬁu%‘nmﬁqmmﬁ 21 uae 37 asFnEadad wuh  dmo
#h (ML) Vhoomsadediasmelimn  Frunsavonun WGanashnsdiivdduneta fUBm
aane  duenodas (e b ) emnunsadughe Sfannaitediu Tnsmafiusnnfigomgd 37 asn
waduy SSarmsufmuladinadinh  dumdues (@ e ) wae Phnashaeimdreniunasa fins
wiiuaeiiniuen ANNYU WU ‘lmaﬂgmnﬁtﬁu%nmﬁqquﬁ 37 avnwadus axilensguannni
sasfammenasnowiidenagioncs  fislhanwaledhaanfiuinfioamnd 21 ssnmaded ol
naw & unsmswassulaemasnnn ussHamTMasaaiLigamg 27 swnmades e ldivhiuagmafiuees

v ;
iadussnesaadune 6 awigumniias



Thesis Title Formulation and Processing Development of Oriental Pear Juice

( Pyrus pyriforia var Pathanak )

Author Mr. Ampom Jaranrattanasri
M.S. Food Science and Technology
Examining Committee : Assist.Prof. Ratana Attabhanyo Chairman
AssocProf Dr. Renu Pinthong Member
Assoc Prof. Rajanee Tiyapan Member
Abstract

The study of formulation and processing development of oriental pear juice { Pyrus pyriforia var
Pathanak ) found that pear juice prepared from 21 weeks { after of full bloom } pear stored at 1 °C for 1
week and ripened at 20-21 °C for 4-5 days gave higher significantly amount of reducing sugar and more
preference than juice from fresh pear { P < 0.05 ). The best juice extraction in 8 methods which gave
highest both yield and reducing sugar was ; peeling in hot 20 % sodium hydré;dde solution for 3 min,
washed and rinse two times, neutralized in 1 % citric acid solution, then cut into 4 parts dipping in
1% ascorbic acid solution until ready for crushing but not more than two hours. During crushing,
0.08% ( w/w ) of ascorbic acid was added, and then 0.01% ( w/w } of pectinase was added into pear
puree, hold at 35 °C for 1 hr, and pressed by hydrualic press at 5 metrictons. The optimal formulation
which had singmificant difference in preference for sweetness { P < 0.05 ) was 75% pear juice and 14
*Brix of total soluble solids adjusted by adding white sugar.

During storage pear juice at 21 and 37 °C showed that lightness { L value ), total schuble solids,
total titrable acidity, and after inversion reducing sugar were decreased, hut yellowness ( b* value ), and
pH were increased. Changing during storage at 37 “C was faster than at 21 °C. Redness { &  value ) ,
and before inversion reducing sugar changed uncertainly. Pear juice stored at 37 °C early period more
turhidity than longer storage due to haze formation. Pear juice stored at 21 °C had more preference than
storage at 37 °C. The result of storage at 37 °C was equal to 6 months shelf life of canned pear juice at

ambient temperature.



