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Abstract TE138445

Inhibition of browning reaction of small and large 'frgzen mangosteen
segments was studied by immersing in citric acid and sodium chloride solution,
erythorbic acid solution, and cysteine solution before freezing. It was found that
browning reaction was inhibited in both sizes of magosteen segments, which no
significant effect could be observed among three different chemicals used. As a
result, application of 0.5% citric acid with 0.25% calcium chloride solution was the
most suitable treatment for inhibition of browning reaction. After chemical
treatment, the moisture of mangosteens was partially removed by osmosis
(dehydration) in sucrose solution. Theiresults showed that immersing in 30 Brix
sucrose solution for 30 mins for the small mangosteen segments and in 40 Brix
sucrose solution for 30 mins for the large magosteen segments could reduce
moisture content, increase total soluble solid, decrease freezing time and gave the
maximum score for sweet taste and no significantly different from ideal score.
Therefore, the above procedure were selected to be the most appropiate for the
dehydrofreezing

Freezing time (rate) of magosteem segments by Cryogenic Cabinet Freezer
using liquid carbondioxide as cooling medium was also examined. In order to
obtain the mangosteen segment’s center of -18°C, small segments required 29 mins
and 15 mins for freezing at -4OOC and -600C of “the freezing’s t;r;};gmtum,
respectively  while large segments required 38 mins and 24 mins for freezing at
_40°C and —60°C of the freezer's temperature, respectively. Moreover, it could be
observed that the production cost of freezing at 60°C  was less than that of
freezing at 40°C.

Mangosteen segments of both sizes frozen at -40'C and -60°C showed the
similar trend of sensory quality change during storage at 20°C for 5 months.
Whiteness, firmness, flavor, and overall acceptability of frozen magosteen segments
decreased with increase of storage time. The change in physical and chemical
yuauties were slightly observed. In contrast, the ascorbic acid content significantly
decreased. Total viable count was less than that of Thai standard for microorganism

of frozen pineapple and pathogenic bacteria was not detected.





