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ABSTRACT

Products development of fruit preserves from Garcinia atroviridis Griff was carry out.
The main chemical compositions were 88.25-89.94% moisture content, 4.55-5.79% total acid
(citric acid), 10.23-16.10% pectin, 4.28-15.30% total dietary fiber, 4.61-17.50mg/100g.Vitamin C
and pH range of 1.40-1.6 0 due to the degree of ripening or maturity of the fruits. The result
showed that the ripened fruit which present yellow — orange in color was the best material for fruit
preserves production due to the color, texture, pectin content and total dietary fiber. The result
showed that ripened Garcinia contained 0.72 mg GAE/g dw of total phenolic content and 50% of
HCA. Peeling garcinia fruit with a knife was better than lime peeling or blaching.

Garcinia flesh which obtained from trimming the pieces of garcinie for fruit candy
should be used for preparing jam and marmalade and chilli sause. The small pieces garcinia were
blend into a fruit past. It was then adjusted to ph 2.8-3.2 with NaHCO, before simmering with
sugar reach to 67°Bx. and adding 0.1% pectin before concentrated to 70°Bx. and packed in the
glass jar. Garcinia jam product which was accepted by 30 panelits (Hedonic scale 9 score)
contained of 14% fruit flesh, 35.5% sugar, 0.5% NaHCO, , 0.1% pectin and 49.7% water. A , total
soluble solid, total dietary fiber and calories of garcinia jam were 0.74, 7OOBX.,
22.51mg/100g.and 290.76 kcal./100g.respectively. The products were absent of yeast and mold
count and the total viable count was <25 cfu/g. and coliform was <3 MPN/g. Garcinia jan product
were packed for 170g/ container costed 27.20 bath and the consumer preferred to by 35
bath/container.

Garcinia candies were prepared by soaking the pieces of trimming fruit in 3% NaCl
solution then soaking in 4% Ca(OH), solution for 45 min. They were then blanched in boiling
water for 1-2 min. and cooled before soaking into 35-40°Bx. sugar syrup for 48 hr. at room temp.
Before drying at 55-60 °C to obtain 36-40% moisture content, the pieces of fruit were rinsed with
hot water (SOOC) for 1-2 sec. A and moisture content of garcinia candies were 0.51 and 19.56%
respectively, total viable count was <10 cfu/g but yeast &mold count was not detected.

Selection of packaging for garcinia preserves products were carried out. The glass jar was
the most suitable for jam and marmalade. Four types of packaging; LPP, 16uNylon/LLPPE,

12uPET/ 30uCPP and 20pOPP/12uMPET/70uLLDPE were tested for fruit candies packaging.



The plastic bag MPET (20uOPP/12uMPET/70uLLDPE) was the most suitable for packaging of
fruit candies. The effects of packaging type on the quality change of fruit preserves were
determined. The results showed that type of packaging were not affected on the change in
products texture. However, they caused the reduction of a* and b* value when the products stored
over 5 weeks. The packaging showed lesser effect on the product texture than its a . The a_ value
increased when storage time increased espectialy after 5 week of storage. In addition, the type of
packaging showed no effect on the microbial change during the first 4 weeks of storage. However,
it increased to 20-25 cfu/g at the 8"week while yeast and mold count were <100 cfu/g.

Five packaging and labeling for fruit preserves were designed. The results demonstrated that the
labeling of jam and marmalade contained with orange —red in color and present the real garcinia
fruit showed the most acceptable (34.12and 32.32%). Besides, the pink-purple in color of garcinia
candies packaging and real picture of products and garcinia fruit presented on the labeling showed
the most acceptable.

The technology of fruit preserves had been tranfered to the 4 target groups for 3 times and 2
times for another 2 groups who interested in the garcinia products eg. Students and teachers of the
secondary school include house-wives in Ampher Sabayoiy, Songkhla. Currently, the first
technology transfer group could be a well trainer for the others. However, their products still have

the marketing problems.



