( )
(food grade)

(food grade)
307x309 [ ( )|
2 epoxy-phenolic 307x309

Dice 12x25x12
Shaker
2 (Sartorius, 1907 NIPS)

2 (steam jacket)

rotary continuous cooker



14-18 °Brix

31

\%
18-22 Brix

26

307x309

\
14-18 °Brix 18-22 Brix



Dicer
12x25x12

\A Shaker

N\

|

0% 0
307x309
275
(Temp>65°C)

light syrup 25 Brix, 0.6 %(wiv) citric acid
heavy syrup 38 Brix, 0.6 %(wiv) citric acid

rotary continuous cooker
Temp 102 ¢ time 1L min

- 30-35°C

3.2

21
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1
2
11 carotenoids
111 lycopene uv-visible spectrophotometer (Rangeanna, 1978)
112 P-carotene uv-visible spectrophotometer (Rangeanna, 1978)
113 cryptoxantliin uv-visible spectrophotometer (AOAC 12
1975)
12 nitrate ion electrode orion model 92-07 (Standard
Methods for the Examination of Water and Wastewater, 1989)
13 uv-visible spectrophotometer(Pearson,
1976)
14 (Yoacidity” titrate
(AOAC 15t,1990 ; 942.15 B)
15 (pH) pH meter (AOAC 15t 1990)
16 (°Brix) hand refractometer
(AOCAC 15th 1990 ; 932.12)
2
(dice™  12x25x12
112 | 56 |/ 307x309(AL5)
21 (cut-out brix strength)
211 18-22 Brix
2.12 14-18 *Brix
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22

221
2.2.2
2.3 10

Atomic absorption spectro
photometer (AOAC 15 ,1990 ; 985.16)

Factorial - Design
Asymmetric tliree factor experimenttBuhyoff et al., 1983)  2x2x6 2 !
Statistical Analysis Packaging (SAP)
Duncan's new multiple range test (Buhyoff et al., 1983 ; Cochran
and Cox, 1985)

3
(dlice) 12%25x12
14-18 °Brix
31
311 )«
322
32 307x309 (AL5)
321 11.2
56

322 2 epoxy-phenolic
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3.3 10

2
1
2 carotenoids
2.1 lycopene
2.2 P-carotene
2.3 cryptoxanthin
3
4,
b, (Yeacidity™
6 (pH)
1 (°Brix)
8,
9-paint
hedonic scale 19 9 5
10
Factorial Design
Asymmetric three factor experiment(Buhyoff et al, 1983) 2X2X6 2
carotenoids lycopene
P-carotene  cryptoxanthin
Factorial  Design Asymmetric two factor
experiment 2X6 2
Statistical Analysis Packaging (SAP) Duncan’s new

multiple range test (Buhyoff et al.. 1983 ; Cochran and Cox, 1985)
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