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This research aimed to study the effect of thermal processing on antioxidants of
pouched mulberry fruit. Three types of antioxidant were study; total phenolic compounds, total
anthocyanins and quercetin. Three stages of riped mulberry fruit (Morus alba var. Chiangmai)
were investigated; mature (red 100%), semi-ripe (red 50% and purple black 50%) and ripe (purple
black 100%). It was found that all antioxidants increased during the ripening stages. Riped
mulberry fruit had the maximum values (3,716.24+63.83, 2,940.70+60.44 and 3.08+0.45 pg/g,
respectively). These values were related to the values of antioxidant index and radical scavenging
which were also raised up during the ripening stages. Riped mulberry fruit had also the
maximum values (8.45+0.95 and 88.48i1’;97%., respectively). Fach s‘réges of riped mulberry fruit
ware processed to mulberry in syrup by packing 140 grams of fruit into clear pouch, filling with
syrup which was prepared in order to get 20+1.5 “Brix of finished product, hot sealing and boiling
for 10 minutes. After 15 days storage, the sensory evaluation were conducted. It was found that
the product provided from semi-riped mulberry fruit had the maximum acceptance from the
panelists. The second was riped fruit which still had the maximum values of total phenolic
compounds, total anthocyanins and quercetin. Matured mulberry fruit was not suitable for using
as this product’s raw material since the high sourness, the minimum acceptance and low

antioxidant content. From the study of optimal heat processing time, it was showed that four

minutes of boiling time was suitable to this product. Finished product had the good quality
related to the Industrial Product Standard about fruit in containers. All antioxidants were
decreased after heat processing. During six months storage at room temperature, it was found
that total phenolic compounds, total anthocyanins, antioxidant index and radical scavenging were
decreased. In the other hand, quercetin trended to rise up during the storage time. Product which
was packed in foil pouch trended to loss all antioxidants less than clear pouch but other quality
were similar. After six months storage, it was found that foil pouch product from riped mulberry
still had the maximum antioxidant value (1320.73+36.94 ug/g total phenolic compounds,
800.28+25.21 pg/g total anthocyanins, 6.08+0.26 ng/g quercetin, 2.77+0.17 antioxidant index
and 49.33+1.30% radical scavenging). Pouch mulberry products were able to eat directly. In
addition, they could been utilized to ready to dﬁﬁk mulberry juice, mulberry cake and mulberry

ice-cream which still had the similar quality to the products provided from fresh mulberry fruit.





