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The objectives of this research were to study the extraction of tamarind syrup from sweet
tamarind by commercial pectinase (Pectinex Ultra SP-L) and celluiase (Celluclast 1.5 L ) under
sequential reaction. The sweet tamarind had 22.74% moisture content, 2.82% acid content , 2.03%
pectin content and 24.82 Brix to Acid Ratio (BAR). The tamarind syrup was extracted by pectinase at
concentration of 0.25, 0.5 and 0.75 Unit/100 g puree for 1-5 hours and then followed by Celiulase at
the concentration of 0.1, 0.25, 0.5 Unit/ 100 g puree for 1-5 hours. The result showed that the
incubation of tamarind with 0.5 Unit of pectinase / 100 g puree for 2 hours followed by 0.25 Unit of
cellulase / 100 g puree for 1 hour gave the highest tamarind syrup content. Extraction by sole
pectinase yielded 64.47% (w/w) of tamarind syrup which was 60.9% higher than the controlled
treatment in the absence of enzyme. The addition of cellulase could enhance better yield up to
16.5% as compare with using sole pectinase. Moreover, the extracted tamarind syrup had significatly
lower pectin content (p <0.05) and still maintained its natural fiavor and color. Tamarind syrups at
60, 55 and 50 degree brix were adjusted to 45, 35 and 25 BAR by tartaric acid for the preparation of
ready - to -drink carbonated tamarind beverage. The 60 degree brix vacuum concentrated juice was
adjusted to 65 degree brix by sucrose syrup and then adjusted to 55 degree brix by freshly
extracted juice. This tamarind syrup was finaily adjusted to 35 BAR prior to carbonation. The syrup at
the concentration of 30% was carbonated under 100 PSI at 4 degree celcius and tested for sensory
evaluation. This formulation of carbonated beverage was highly accepted. The use of
sodiumbenzoate at 0, 250, 500 and 750 ppm. fill in glasses bottle volume 280 ml. and pasteurized
at 60 degree celcius for 30 minute as a preservative for the syrup was investigated, It was found
that 500 ppm of sodiumbenzoate was adeguate to prevent microbial deterioration after 3 months of
storage at 5 degree celclus but the syrup had significantly higher brown pigment (< 0.05).
The carbonated tamarind beverage still had good sensory acceptibility after 6 weeks of storage at

room temperature.





