A A a a d 1 ag o Y ad o A
FOLIOIINENUNUD FEYLANULUN ITNITNILUILAZITNITANANIHUIS TN

lumswanasanan I UNUNNVLIZIU

N1 UNAINBNT FAYY

USyan RVERGAL R RN IR

a 4
Oneemaasuazinalulagn1se11is)

o a a J @ @
owsdifsnudInentinus e Saun danily Ty

UNAALD

MIANHITLELANULA  IBMIMLTS uagIsmsananmnzanlumsnanas
AMTUNUNIVIZIU WU USnamusunulumaussauniiony 1550 209U uay 25
nasaenuu hiliainuuanavedisiidvdiyniana (P>0.05) Taelidsuansunuminy

S < o :’ @ o o
0.0503 + 0.0035  0.0478 + 0.0019 Lag 0.0448 + 0.0029 1Wo5IFUA lAsiIMIN AWAIAL
MIANHIITMIMIMT N T IUNMINZAUADMIANAATA T UL WU UTamusuinu
{ o 1 a 3 )
lungsziuniudsdromreuandouiiguugil 50 osansadoa 1iunar 5 ¥211us uaz
A Ao Y Y Ao o A o a P
wrszauihwisdramov luTasnuuugyamea Afiaunio 2,880 a4 30 w1i Aude
v o 1 1 o 1 v o w an
1,440 0@ 30 W17 taza1ufie 960 Iad 60 Wi lilanuanaiuegeiiiedAymeada
A Aa a Y S I 4
(P>0.05) TaeRUSuran s unumInD 0.0409 + 0.0057 wag 0.0440 + 0.0019 1WosiFua Iag
Y Y
Wniin ewdiey  daiumsturausssiudismouanieulanumINE auasMIanaes
a [ o 9 = 9 Y ' Y
AWSUNUNINNIIMTTIRINzszIuAoa10n Ty Tasnwuuugyyimaludiuaildae
gl
GALR
= A o a = Y
msanman ez anlumsanaasamsunuanueseIu las l¥yonian
(soxhlet) WU annzlumsadadisnusuiuimnzay Ao Nguygll 78 serusaIFod

o v I o Y J J a a aa 1
‘Vl’lﬂ’lﬁ’ﬁﬂﬂlﬂuna’] 5 “H'JIIN A8 LOTIUDA 95 Lﬂﬂilcﬁu@ ﬂimm 20 UAAANT AN

ursEdu 1 n5u Feliszantamlumsadaminy 98.07 % recovery



Thesis Title Maturity Period, Drying and Extraction Methods Suitable for

Charantin Production from Chinese Bitter Gourd

Author Miss Torporn Suttaboos
Degree Master of Science (Food Science and Technology)
Thesis Advisor Assoc. Prof. Ratana Attabhanyo

ABSTRACT

The suitable maturity, drying Methods and extraction for charantin from Chinese
bitter gourd were studied. The contents of charantin in various maturity fruit were not
significantly different (P>0.05). The charantin contents of the fruits at 15, 20 and 25 days
after bloom were 0.0503 +0.0035, 0.0478 £ 0.0019 and 0.0448 + 0.0029 %w/w, respectively.
The contents of charantin in the extracts of Chinese bitter gourd dried by hot air drying at
50°C for 5 hr and of that dried by microwave-vacuum drying at 2880 W for 30 min,
followed by 1440 W for 30 min and finally by 960 W for 60 min were not significantly
different (P>0.05), their charantin contents were 0.0409 = 0.0057 and 0.0440 = 0.0019%w/w,
respectively. The hot air drying was better for extraction than microwave-vacuum drying in
term of cheaper operating cost .

Investigation of soxhlet extraction condition for charantin was also done. The optimum
extraction condition was using 20 ml of 95 % v/v ethanol for extraction 1 gram of Chinese
bitter gourd powder and extraction at 78°C for 5 hr. The extraction efficiency was

98.07 % recovery.



