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tadung Hylocereus polyrhizus (Weber) Britton & Rose

EFFECTS OF ENZYMATIC TREATMENT ON BIOACTIVE COMPOUNDS FROM SKIN
AND FLESH OF RED DRAGON FRUIT Hylocereus polyrhizus (Weber) Britton & Rose
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2.1 Anmamsimanzanlunsauaunisiial jasenddiana
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Pearson (1976)

2.2 Anmnasiimanzanlunsaniagsasnguamedanmwanulfanuasziila
whaansuadtlagldiauladinafiuanianisan(Pectinex © Ultra SP-L)
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A2M132 100 sausiaundl wlsarududusesaulsdiilu 9 sy Ae 0.5, 1.0, 1.5, 2.0, 2.5,
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Wl Wunanuni 3 il wasinnsiBinaninanaiand (Reducing sugar; RS) Anaiiadas
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A1 7.1 BRnasinmnasaadn leannistatdaglaanudaansuassaeiaulaiinag

WaANMNANTUAN Tl an 3 9y,

Concentration (%v/iw) Reducing sugars (mg glucose/g fw)
0.5 20.35£0.09c
1.0 21.72+1.53¢
1.5 23.72+0.32¢
2.0 24.33+0.21¢
2.5 32.73+0.02b
3.0 33.60+0.84b
5.0 44 .54+0.65a
7.0 45.67+0.36a
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AraLAguaIndaean g uaziBunainaasfadnladanlduansdaiuniazildinan 4-6
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wanslumnseh 7.2 seiuasdanldvuaninistes 3dqlug ula@aoududs 0.5, 2.5 uax
10.0%(viw) Husaumunefnunuaaasszaunisianuazinalaiasaanafimasiuiianio
sansuassenanlaminiseansaangnsnisdaniwleun arslddaecudinlauiu Eunnans¥
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AN9199 7.2 Bunnuinanasaadn idannnistiasaaneiilandasiansuaednaulainamiuag

¥ v ] o <3
AN NTWANNTIUEaN 3 .

Concentration (Yov/w) Reducing sugars (mg glucose/g fw)
05 25.61+0.09¢
1.0 27.99+£1.53c
1.5 28.72+0.32¢
2.0 30.13+0.21¢c
2.5 58.564+0.02b
3.0 58.60+£0.84b
5.0 64.54+0.65b
7.0 66.85+0.36b
10.0 70.56+0.19a

4. ggduansnnaas
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waaAasindNdw 0.2 waz 0.1 % (wiw) ANAALFaNAuns At sFeuauananan el
goungi 85'C 11U 3wl Tunaugatinatnaenuaiiled fundenaansdaeaulaingy
wniia Tnsutlsszazinainnsses 0-6 dalue  wazuwdlsmonududuenlaludas 0-10.0%
o 1 3/ & ?)/ N s 1
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a1 3 90 Arndudureaaulafiilu 0.5, 2.5 waz 10.0%(v/w) @181 0uLNTEAUTag
USnnasimnasaadiflu 3 4qq Ae 26, 59 waz 71 mg glucose / g fw Iaantazfananaazldly

a & £ o Y] wal v a
n19dtATIzRnIlTuIaIseangMENIeTan I Lhun ansldRdasunsaeaaiudnlaeniiy

ansilsznauituadn uaranssinueuyaBaTzue

5. LANA19A199 Y

o ) o 3
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¥ t
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