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The purpose of this research was the processing dragon fruits (Hylocereus polyrhizus
[(F.A.C.Weber) Britton and Rose]) to food and beverage by fermentation, such as wine, vinegar,
bacterial cellulose and yogurt. The results shown that the dragon fruits has the potential are the
raw material of production. For the dragon fruit wine production it was found that the ratio of 1 :
1 between dragon fruit juice and water, dragon fruit peels 5 % (w/v) and DAP 0.2 % (w/v) was
the most appropriate for dragon fruit wine production. It has the best quality, purple pink, clear
and good aroma. Filling the oak chips during aging of wine for I month showed that the wine has

a better color and flavor but the chemical quality of the wine does not change.

The production of fermented vinegar from dragon fruit wine by (ray fermentation
method. The results shown that the DAP was not necessary for dragon fruit wine vinegar
fermentation. The amount of bentonite solution concentration 5% (w/v) the right to make clear
vinegar is 4% (v/v). The using of dragon fruit wine vinegar in food products. Found that the test
scores of clear dressing and cream dressing made from dragon fruit wine vinegar did not differ
significantly statistically (P> 0.05). The score in the middle class like a lot to like and accept

scores more than the control dressing.

Bringing the dragon fruit juice as a raw material in the production of bacterial cellulose.

The results found that the ratio of dragon fruit juices and coconut water, the concentration of
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ammonium sulfate and total soluble solids influence the production of bacterial cellulose. The
optimum conditions for bacterial cellulose production were the ratio of dragon fruit juice and
coconut water was 70:30% (w/w), total soluble solids was 10° Brix and the concentration of
ammonium sulfate 1.0% (w/v). It had the highest production rate of cellulose was 59.91 g dry

weight / L / day

The production of dragon fruit yogurt. The results found that the optimum formula were
10 % (v/v) dragon fruit juice, 7 % (w/v) fructose syrup and 0.5 % (w/v) pectin. The yogurt has
developed a characteristic pale pink, thick skin smooth,silky texture, soft texture, good flavor
and color L ¥ a * and b * equal 60.72, 24.37 and -5.57, respectively and syneresis value was 0%.
Chemical quality were pH and lactic acid were 4.72 and 0.99 % respectively. The microbial
quality found that the total number of bacteria and lactic acid bacteria was 3.68 x 10" and 3.55 x
10’ CFU/ g, respectively, while yeast and mould were not found. The dragon fruit yogurt could be
kept safe for consumers and still have good features without syneresis after stored at 4 © C,

an 8-day



