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ABSTRACT

TE 163024

The aim of this study was to process the three rare plants of Garcinia, i.e.ma-don, ma-pood and
cha-muang into several products. In ma-don and ma-pood, fruit was used for processing while the young leaves
of cha-muang was used. The products are dehydrated sweetened ma-don and ma-don jelly, ma-pood jam and
ma-pood fruit salad in bottle, and cha-muang curry and salted cha-muang in bottle.

In processing of ma-don, the result revealed that the initial concentration of 30°Brix syrup for
producing dehydrated sweetened ma-don was preferable because of its texture being slightly shrinkage
compared to 20°Brix and 40°Brix.

Three conditions of adding carrageenan for producing ma-don jelly i.e. 1.4 %, 1.6 % and 1.8 % were
studied. The best percentage was 1.6 % since it gave the suitable hardness as well as gumminess in property.

The suitable ingredient for making ma-pood jam were ma-pood 42.3 V:sugar 53.2 %, pectin 1.0 %,
citric acid 0.5 % and water 3 %. Its properties were as follows; pH 2.75, water activity (a,) 0.73, total soluble
solid 70.0°Brix and spreadability 2.05 N. Moreover, those properties were compared with other four
commercial jams showing the similar results. For ma-pood fruit salad in bottle, its ingredient was ma-pood
29.2 %, papaya 20.8 %, pineapple 12.5 % and 30°Brix syrup 37.5 %. The overall acceptance of these two
products from ma-pood were in moderate level from sensory test. They also met the industrial standard. By
keeping fruit salad in bottle at room temperature for 90 days, the total bacteria, yeast and mold were not found
as well.

To process cha-muang curry, the young leaves were preferred to make the good product. This product
had the moderate level in sensory test. For the product of salted cha-muang in bottle, its condition was by
soaking in solution of 0.5 % w/v CaCl,and 5 % of brine and the lcave of cha-muang were in a good shape. The
total bacteria, yeast and mold were not detected in these products even they were kept at room temperature for

90 days.
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