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Abstract

This research study has divided experiments into 2 parts. Part 1 studies effects of acidity
and basicity (pH) on color and anthocyanin pigments in mulberry fruit juice by varying pH values to
be at 2.5, 4.0, 6.0, and 8.0 in order to find the pH value that allows pure mulberry fruit juice to have
the highest value of anthocyanin pigments and with a color value acceptable by consumers. Part 2
studies effects of stabilizers on physical characteristics of cloudy mulberry fruit juice drinks by
varying types and amounts of stabilizers, which are carboxymethyl cellulose (CMC) and xanthan
gum, at the percentage of 0.1, 0.3, and 0.5 per total weight of the products. To make cloudy
mulberry fruit juice drink, put mulberry fruit to be blended in a juice extractor with centrifugal velocity
of 9,600 rpm for 20 minutes. Then, make adjustment for the proper pH values obtained from the
results of experiments in Part 1, and, add pulp of mulberry fruit obtained from the centrifuge into the
products by using mulberry fruit pulp at the amount of 5 % of the weight of the products. Pour the
resulting products into glass bottles and have them pasteurize at temperature of 70 °C before letting
them cool down and store at temperature of 4 °C for 1 week. While being stored, measure the values
of viscosity, turbidity, and physical stability of turbidity, and evaluate sensory inclination. Results from
the experiments have found that the suitable pH for producing mulberry fruit juice is 2.5 because
there will be maximum amount of anthocyanin as well as the maximum color values (a*) at 14.00 +
1.00, which will be in shades of red mostly accepted by consumers. At pH 2.5 and 4.0, there will be
amount of anthocyanin more than at pH 6.0 and 8.0 with statistical significance (p<0.05). Increasing
amounts of stabilizers make the values of viscosity, turbidity, physical stability of turbidity and color
(h*) increase. Using xanthan gum as the stabilizer will yield better values of viscosity, turbidity,
physical stability of turbidity, and color values (h*) in cloudy mulberry fruit juice drink when compared
to the CMC stabilizer. Moreover, the resulting products will not yield the precipitate during the
storing. The types and amounts of stabilizers have no effect to sensory characteristics for
appearance, color, taste, texture, and overall inclination (p > 0.05), but affect the smell. It is found
that xanthan gum stabilizer will yield better smell than CMC. Cloudy mulberry fruit juice drink using
xanthan gum as stabilizer at the amount of 0.5 % receives the most acceptance as the products
have no precipitate during the storing period of 1 week at temperature of 4 °C and overall

acceptance at slight inclination level equal to 6.90 + 1.37 points.
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