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Makiang (Cleistocalyx nervosum var. paniala) is a local fruit in the upper north
of Thailand that receives much interest and has a potential in the food industry. This research was
conducted to study the development of sherbet from Makiang through extraction of Makiang
juice by pulping and determining the ratio of Makiang extract to water. Three ratios of Makiang
juice extract to water, 1:0, 1:2, 1:4 and 1:6, were used. Results showed that viscosity and total
acidity were decreased with increased water. There was significant difference on the viscosity and
total acidity (as citric acid) (p<0.05) but no significant difference was found on overrun melting
rate (p>0.05) thus causing significantly higher lightness (L*) (p<0.05) but lower redness (a*) and
yellowness (b*) (p<0.05). It was also found that the ratio of 1:2 had the highest acceptance score
(p=0.05).

Later, the sample ratio with the highest acceptance score was used to determine
the amount of Makiang pulp to mix with 0, 5, 10 and 15 percentages of all mixtures of sherbet. It
was found that higher amount of Makiang pulp affected the increase in viscosity and total acidity
(as citric acid) including significantly higher redness (a*) and higher yellowness (b*) (p<0.05).
However, rate of melting and lightness (L*) decreased significantly (p<0.05) although overrun
values were not significantly different (p>0.05). Makiang pulp at 5 percent had the significantly
ﬁighest acceptance score (p=0.05).

Makiang pulp at 5 percent of the mixture with the highest acceptance score from
sensory test was then used to identify the substance and amount to produce sherbet quality using
3 kinds of stabilizers: myprogen IC-3326, cremodan G550-M and special food E-400, at 0.00,
0.05, 0.10, 0.15, 0.20 and 0.25 percentages of all mixture. It was found that increased amount of
3 kinds of stabilizers significantly increased the viscosity and overrun value although melting rate

was significantly decreased (p<0.05). It was also found that there was no significant effect on
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rt;)tarlracidity (as citric acid), lightness (L*), redness (a*) and yellowness (b*) (p>0.05). The use of
Vcremodan G550-M at 0.20 percent gave the best physical and chemical properties with viscosity
Vto 309 44 centipoints, total acidity (as citric acid ) of 0.93 percent, melting rate of 1.18 g/min,
overrun at 48.38 percent, lightness (L*) at 36.18, redness (a*) at 24.51 and yellowness (b¥) at
10.35. Highest acceptance score in sensory test was also shown by cremodan G550-M at 0.20
percent.

In expanding the level of production from the laboratory level to the production
at the pilot plant level by the use of cremodan G550-M at 0.20 percent, it was found that Makiang
sherbet had viscosity of 262.33 centipoints, total acidity (as citric acid ) of 1.02, melting rate of
1.24 grams per minute, overrun of 35.27 percent, lightness (L*) at 34.45, redness (a*) at 26.79
and yellowness (b*) at 7.64. Antioxidant activity shown by ABTS " and DPPH assays were 4.30
and 6.70 milligrams trolox equivalent per 100 grams, respectively. The amount of total phenolic
acid was found to be 7.05 milligrams gallic acid equivalent per 100 grams. Makiang sherbet
obtained acceptance score for color, flavor, sourness, sweetness, smoothness, melting and

acceptability at 7.18, 7.45, 7.27,7.18, 7.45,7.45 and 7.54, respectively.





