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andaings asanifuszaznarunsnrliudsenunaan waziauinlluls
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1
a a

pugnuniull e linandusiinauiaUnaniinanniminiasqaumse
nelunadulzsa (Collins,1960)
AINNMIAziAN AR Ias ALz saiusiTna R wudann

a ¢

duilrantsznaudos Buinasudvisnuanazareuinld 1424 wind  1BSunn
nanluginendsisniesas 0.37 Wiad 3.98 115k 0.63 HAANTN/NAAANT LATHAN
nanssuawzaneulmlsfies1.52 gils/daaniulilsiu uanauanianazt

FamNT199 6

FN3799 6 AuaNtAnIvARvaindulzen

Table 6 The chemical characteristic of pineapple juice.

Chemical characteristic Amount

Total soluble solid ( OBrix) 14.24 + 0.94
Acidity as citric acid (%) 0.37 + 0.07
pH 3.98 + 0.03
Protein (mg/ml) 0.63 + 0.05
Protease specific activity (Pu/mg protein) 1.52 +0.29

Mean and standard deviations of three replicates.
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Figure11 The effect of bromelain concentration on degree of hydrolysis and

the intensity of bitterness of PMPP.
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Figure 12 The effect of bromelain concentration on degree of hydrolysis and

acceptability of PMPP.
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degree of hydrolysis (DH) bitternes
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Figure13 The effect of reaction time on degree of hydrolysis and bitterness of

PMPP added pineapple juice with 0.25 Pu/mg protein of bromelain.
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42

TsRuaFuan LR IAUNLINN AT N Waaaau il Hasvesinanlunig
o a a 49{ 1 val o 1 QI dgl % -dl ==
ANNUNANIINNNTUANA TN T AUNN T R EILANNINALANE] \HaAnEgUuLL
TsRusnsandianingTWddaaaasnating PMPP Alszezinanlun1sanfiunanssy
F1197) LWREUNELALAIDENTARILAN UARIAININTITA  WUINHBANIZEZI0A
Tun1getiunanasd uwoUTUsRUATUAZHIUNARAAIALNNTALAY  ATULNUUNATDY
wnuTdsRunivnminluanasiuuinau wansdnilassaznanieuladldlunig
daelisnuinnau Wuszildnfuevraugnsindasunaunn lilsldnantaus
1AN (<14,000 ) HauufinsInTy douwauldsmunduntlsngiasiawnanas
4 . o s v , J4 - . -
WarnunullsAun lduineagaufaspsad Densitometer WAALATIZWLFUNDLLATL
NAAAY WUINNTZeLNa lUN19ANEURANIIN 5 10 15 LAY 20 W17 U3uNndiAT
ARRIERLAY 24 30 50 LAY 64 ANNANGL

Gallangher uazAnz(1994) Anmgluuulilsfuaiiunnunistiaagos
Tusiiiaw 1200 GDU/g luemsdan wulmimedudmsm 1:500 Tnafinanlunng
o a a : o Vo - = = A o
ANHUAANINFNSTAY WUFITINan 20 Wi wnullshueduanaslduiniedey
AUFANBENNTAAILAN TUENNAT 40 W UNLUBIEANI-laa 1Ay LALATY 14
dsng wisziaunuldsiivauindntediiauinluanaagugas 10,000-17,000

= = o = = X o
LAZNIAT 60 U AuNdalRulun T nLUTUTAUALAAAY RAUBINUNAIUDILAA
azpaudnadane WasandilndgndviuinTuananinndn 10,000 Hadw
U QI 1 dg/ = [~3 o d‘ ] | d” 1 a

wanauny  widnaziinmaiunndntunullsfufavdsnsnagiduil azldifauny

Tsuniaualuiananind110,000  duilugiuuuienizaasnistealilsfiugos

wulalsdeaninda Wa3a(sulphydryl-protease)



43

kdal
66

45
36

29 e G e o o o

24

20

14.2
6.5

raw pas  Smin 10min 15min 20min

N 14 gstunulisAuaes PMPP NgneasdasTusiiauniinanlunisnniiu
AanssuniseiaaTilsRusnaiy
Figure 14 Electrophoresis profile of PMPP ’s proteins which treated with

Bromelain at difference reaction time.
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Figure 15 The effect of reaction time on Degree of hydrolysis and

acceptability of PMPP.
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(7.03) nuzifiaeeing PMPP Ntnduilzsniesaz10 ldfuaziuuANtaLAIge
WeuFaumeuiuseeneu  Inaldfuazuuuangeveg lunosiiag (5.00)
[ Adl -;j Y & 1 a QOJ [
NANITNARDULAAIAIANINA 7 FWHiudnnnsBN N aindulln
dy = Yo d? dl o/ 1 = AI
UNTU NUA M A TLAZUUUAMNTALTINNINTU 1 HBIN1ANNFR2819 PMPPRNAL
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NAULAZNAUIANANNINTU ANAGL

N3N 7 HaresBunutindutlzsnsiaguninnielssadnianaPMPP

Table 7 Effect of amount of pineapple juice on quality factors of PMPP.

Percentage of pineapple juice Mean score of quality factors
Odor Flavor Total preference
10 5.23° 5.30° 5.00°
14 5.37° 5.33° 560"
18 6.27" 6.37" 6.30°
22 6.80° 7.27° 7.03°

The same superscripts in column indicated no significantly difference of

means (P>0.05).

5. ANHINATDILT NI NN AUABAMNAIAILAZAINEIDLUDINA AN TUT

NTANENATRIU TN UANFUABANNAIAILAZANTALTRY  PMPP
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5.1 ANANFNTAY PMPP
AN LN AIFIT8IPMPPIAEd ATZEE NN ULENT U PMPPT
fusnenii4 esrnisadaa wudﬂﬁqmﬁqmu@uﬂmﬁmLWﬂﬁuLﬁmmiLmﬂ%umm
Forauluduiil dausnetnaPMPPEL TiRumnALldiAnnNsuendunaemszeLaan

ANINARDIT4 SUNANITNARDILAAIFIANITIN 8 LAZAIMNN16 ATNATFL



AN9NT 8 HATAILFUIDLNNRUARAINNAIFURY PMPP

Table 8 Effect of pectin dosage on stability of PMPP.

Days Height of clear supernatant of PMPP.

Pectin dosage (%)

0 0.3 0.4 0.5
0 nd nd nd nd nd
1 11+0.76 nd nd nd nd
2 11+0.86 nd nd nd nd
5 12+1.04 nd nd nd nd
7 12+1.15 nd nd nd nd
14 12+1.15 nd nd nd nd

nd = not detected



% Pectin

AN 16 NATBSLETNDUNARUARAINNAIAQRY PMPP
AFUN 0, BAURT uay C ui14
Figure 16 Effect of pectin dosage on stability of PMPP at 4 °c.

A day 0, Bday 1 and C day 14
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Figure 17 Effect of pectin on viscosity of PMPP.
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Table 9 Effect of pectin dosage on acceptable score of PMPP.

Pectin content (%) Mean of acceptable score
0.3 7.10+1.65°
0.4 6.43+1.42°
0.5 540 +1.20 °
0.6 5.00 + 1.56

The same superscripts in column indicated no significantly difference of
means (P>0.05).
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THfuAzLLUANTLIRANEIEA  WidiAzuBANTaLIRAtAL [N LANG19ANEY
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Figure 18 Changing of total viable count of PPMP which stored at 4 °C.
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AN9N7 10 sesunisdagllsfy waznianssuatmizaasilsmiaaly PPMP ludng
IIATNNTLALSNE

Table 10 Degree of hydrolysis and specific activity of PPMP during storage.

Stored time degree of hydrolysis specific activity
(days) (% DH) (Pu/mg protein)

0 16.51+1.89 ° nd

5 16.87+2.78 ° nd

10 16.90+1.16 ° nd

15 17.25+2.00 ° nd

20 17.23+2.13° nd

25 17.23+1.00 ° nd

30 24.44+1.76 " 0.03+0.006

nd = non detect
The same superscripts in column indicated no significantly difference of

means (p>0.05).
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Figure 19 Changing of pH of PPMP which stored at 4 °c.
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Figure 20 Changing of Acidity of PPMP which stored at 4 °c.
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o a
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Table 11 Physical changes of stored PPMP during storage.

Stored time (day) Height of clear supernatant (cm) Viscosity (cp)
0 nd 19.24+1.22 °
5 nd 19.52+2.31 °
10 nd 20.34+1.50 °
15 nd 20.14+2.90 °
20 nd 20.50+1.50 °
25 nd 21.20+1.61 °
30 nd 21404150 °

nd = non detected
The same superscript in column indicated no significantly difference of means

(p>0.05).
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Table 12 The reasons of consumer for buy pasteurized milk.

Reasons Percentage
Flavor 88
Nutrition 79
Comfortable 66
Cheap 27
Refreshing 20
Several flavored 12

O t h e r S 1 0




Shop

Convenient store
58%

Others 19 %

Flavors

Like 50

Strawberry 24 %

Whole seller 12 %

....

w..\Grocer's store 20 %

Supermarket 10%

Original 19 %

Normal 21 %

tN‘%to}g)ke 2%
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