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เหมาะสม สาหรบการเก็บร"ไษาผลิตภณศ์นามะคอสค และเขมขน ใหคงคุณคามากทีสุค โดยอาศ,ยปริมาณ 
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SUTTHIPONG CHIANGTONG ะ NUTRITIVE VALUE OF FRUIT AND THE FRUIT JUICE 
PRODUCTS OF SCHLEICHERA OLEOSA MERR. THESIS ADVISOR ะ 
LECTURER LUMDUAN SAVETAMÂL Ï2 1  pp. ISBN 9 7 4 -5 8 3 -0 3 9 -9

N u t r i t iv e  v a lu e  o f  f r u i t ,  r e g u la r  and c o n c e n tr a te d  f r u i t  j u i c e s  o f  
S c h le ic h e r a  o le o s a  Merr. w ere e v a lu a te d  by p rox im ate  a n a ly s i s  and v ita m in  c  
c o n te n t  m easurem ent r e s p e c t i v e l y .

I t  was found  th a t  th e  f r u i t  was composed m ain ly  o f  m o is tu r e , 8 9 .6 4  g% 
and s m a ll  amount o f  o th e r s  n u t r i e n t s ,  su ch  a s  p r o te in  1 .4 9  g%, f a t  1 .5 7  g%, 
ca rb o h y d r a te  6 .0 2  g%, f i b r e  0 .3 2  g%  and ash  0 .9 6  g%. v ita m in s  and m in e r a ls  
Were fou n d  a l i t t l e  amount e x c e p t  v ita m in  c ,  4 0 .7 0  mg%.

S tro n g  c i t r u s  t a s t e  and oran ge c o lo u r  w ere dom inant p r o p e r t ie s  o f  
th e  f r u i t  w hich  w ere th e  m ost s u i t a b l e  p r o p e r t ie s  f o r  f r u i t  j u i c e  p r e s e r v a t io n .  
V itam in  c  c o n t e n t s  o f  th e  r e g u la r  and th e  c o n c e n tr a te d  f r u i t  j u i c e s  w ere  
m easured p e r i o d i c a l l y  through  180 d a y s . I t  was shown th a t  g l a s s  c o n ta in e r s  
w ere th e  b e s t  pack age. The c o n c e n tr a te d  f r u i t  j u i c e  in  th e  g l a s s  b o t t l e ,  
w ith o u t  sodium  b e n z o a te  c o u ld  b e  p r e se r v e d  a t  room tem p eratu re  w ith o u t  
d e t e r io r a t io n  and l e s s  v ita m in  c  l o s s  more than  180 d a y s . The r e g u la r  f r u i t  
j u i c e  would be w e l l  p r e se r v e d  a t  room tem p eratu re  i f  0.05%  sodium  b e n z o a te  
w ere added. T h ese  f r u i t  j u i c e s  p r o d u c ts  would b e  k ep t lo n g e r  i f  th ey  w ere  
r e f r ig e r a t e d .
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