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ABSTACT

This independent study was aimed to produce ready-to-drink juice concentrate from
makiang and mixed fruit juices using freeze concentration technique. Different types of fruit
juice, namely passion fruit juice, mulberry juice, pineapple juice, watermelon juice and orange
juice were subjected to feasibility studied for mixing with extracted makiang juice using focus
group discussion technique. It was found that the three most preferred extracted fruit juices were
mulberry juice, passion fruit juice and pineapple juice respectively. The optimal ratio of mixed
fruit juices was determined. Total soluble solid content of the mixed fruit juice was adjusted with
sucrose to 16.5°Brix in order to produce making and mixed fruit juice. Mixture designed
experiment was conducted and it was found that the formula which had the highest acceptability
score by taste panelists consisted of 60% of makiang juice extract, 20% of passion fruit juice
extract and 20% of pineapple juice extract. After freeze concentration which consisted of
crystallization and ice crystal separation processes, it was found that 3-cycle process provided the
ready-to-drink juice concentrate with highest acceptability scores for all sensorial qualities. The
process gave the juice with 57.70+5.20% of yield, 24.000.00°Brix of total soluble solids and
1.16+0.036% of total acidity. It was also found that some antioxidant contents (total phenolic
compounds, tannins and anthocyanins) in the final juice were higher than those from the first and
second cycles of processing. After filling into 45 ml glass bottle, hermetical sealing with screwed

cap and boiling, it was found that 4 minutes boiling provided the finished product with microbial



quality conforming to the Local Product Standards. This finished product had 35.04+0.04 pg/ml
of total phenolic compounds, 0.32+0.00 % of tannin and 23.53+£2.43 mg/ml of total anthocyanin,
but quercitin was not detected. For the antioxidant scarvenging ability of this product, it had
0.09+0.010 mmol/ml when analyzed using DPPH method, 0.8x10°+0.00 mmol/ml when using

ABTS method and 3.74+0.27 mmol/ml when using FRAP method.



