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The objective of this research for studying the enzymatic process of a variety of jackfruits
namely Malay and Jampakrob by using commercial enzymes of pectinases group (Pectinex® Ultra
SP-L) which help the extraction. Firstly, selecting the moderate ripe jackiruit which can be identified
by total soluble solid of jackfruit bulbs which in the range 17-20 “Brix had the most acceptance from
the panelists. From the above mentioned total soluble solid range, the Malay bulb had 82.84%
moisture, 0.16% fat, 1.18% protein, 0.77% ash, 13.20% carbohydrate, 0.37% crude fiber, and 1.12%
pectin. Jampakrob bulb had the following characteristics: 74.18% moisture, 0.26% fat, 1.84%
protein, 1.05% ash, 21.40% carbdhydrate, 0.61% crude fiber, and 0.66% pectin. The enzymatic
reaction was studied at the optimum conditions of the enzyme and jackfruit pulp ratio: 0, 0.02, 0.04,
0.06, 0.08 and 0.10 ml/100g at 30, 40 and 50 °C. Retention time was 2 hours. The result shown that
the combit:ation of enzyme and jackfruit pulp ratio and the temperature had effect on the viscosity of
jackfruit pulp and the %yield of jackfruit juice significantly (p<0.05). The optimum condition was
enzyme 0.08 mi/100g of jackfruit pulp at 40°C, which affected the viscosity of both Malay and
Jampakrob at 1293 and 818 cPs respectively. Percentage of extraction yields of Malay and
Jampakrob are 66% and 69% respectively. Reaction times varied at six intervals: 30, 60, 90, 120,
150 and 180 minutes. The result shown that reaction time significantly affected on the viscosity of
jackfruit pulp and the percentage yield of jackfruit juice with the optimum time of 120 minutes
(p<0.05), the viscosities of Malay and Jampakrob were 1311 and 742 cPs respectively and
percentage of extraction yields were 64 and 72% respectively. The experimental jackfruit juice was
concentrated untill total soluble solid 60 °Brix by 2 methods: vacuum evapoation and freeze
concentration. The jackfruit concentrate or jackfruit syrups significantly differ in protein, fat, ash,
reducing sugar, carotene, total acidity, pH, water activity, viscosity, color(p<0.05), except the
moisture content. Finally,the Jampakrob jackfruit syrup from freeze concentration method received

more acceptance by the panelists than any other jackfruit syrup samples(p<0.05).





