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Sasithorn Yachaisri 2008: Developing a New Drink Using Trad Si Thong Pineapple
Squash Mixed with Herbs. Master of Home Economics, Major Field: Home Economics,
Department of Home Economics. Thesis Advisor: Assistant Professor

Kanidta Poonpolkul, M.S. 121 pages.

The objective of this study was to develop a new drink product using Trad Si Thong
pineapple squash mixed with herbs that was accept#blc to consumers and has along shelf life,
as a means of increasing the range and value of products that provided income for people involved
in growing the ingredients. The pineapple squash consisted of: pineapple juice (25%); soluble
solids (45%); sodium benzoate (700 ppm); citric acid (1.4%); and carboxylmetylcellulose (1.5%).
A comparison of differences between the herbs mint and bastard cardamom found that the bastard
cardamom was more favoured by consumers. Bastard cardamom (5%) was added into the
pineapple squash and boiled for 5 minutes. The Trad Si Thong pineapple squash mixed with the
herb had a dark yellow colour, a good odour and sweet/sour taste. A sample of 100 consumers
considered the Trad Si Thong pineapple squash mixed with the herb was acceptable at the “slight
to moderate preference” level. The production costs for this product were 2 baht per 50 ml.

The shelf life of the Trad Si Thong pineapple squash mixed with the herb had been kept
in the bottle with screw cap, at room temperature was studied for an eight week period, during
which the beverage colour bcome darker afier seven weeks, while the ph, the soluble solids and
the acid contents had been unchanged. Sensory test results rated this product as “acceptable”. No
microbial activity was detected in tht;, sample. It was concluded that Trad Si Thong pineapple

squash mixed with the herb can keep for a period greater than eight weeks.
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