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Research Title: Stability of betalain in salad oil

Researcher: MS. Varipat Areekul MS. Arporn Chamchamrus and
MS. Chindawan Punchangcharoen

Faculty: Agro-Industry Department: -

ABSTRACT 191089

The addition of skin dragon fruit extract into salad oil dressing influenced on the
consumer acceptance. Increasing solid content in the extract significantly intense the color of
salad oil dressing (p<0.05) but no significant different on other attributes (p 20.05). The solid
contents of skin dragon fruit extract of 0.15 and 0.25 % were chosen for study the betalain’
stability.

The effects of skin dragon fruit extract in salad oil dressing were determined on the
change in betalain content, pH, ABTS+ antiradical scavenging (ABTS) and malonaldehyde
content. The salad oil dressing was added  skin dragon fruit extract at 2 different
concentrations and stored at two different storage conditions; 7 days at room temperature
and 6 weeks at 4 °C. The declination of betalain content was observed in both storage
conditions but the higher declination rate was found at room temperature compared with
that at 4°C. In addition the higher betalian concentration tended to faster declination. No
significant change in pH and ABTS of salad oil dressing adding with skin dragon fruit extracts
during storage. However, no effect on the malonaldehyde production was observed in both

storage conditions. Dressing with high concentration of skin dragon fruit extracts stored 4°C.

Keyword: skin dragon fruit extract, betalain, salad oil dreésing, stability
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