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Abstract

202163

The chemical compositions of three strawberry cultivars, namely Phrarachartan 60, 72
and No. 329 were determined. It was found that there were no significant differences in pH and
total soluble solids of the three cultivars. Their pH were 3.37-3.48, and their total soluble solid
contents were 7.7-8.8'Brix. There were significant differences in total acidity (as % citric acid),
reducing sugar and anthocyanin contents. Strawberry variety No. 329 had the highest total
aci_dity, and the lowest reducing sugar and anthocyanin contents.

Té optimize the enzymatic extraction process of strawberry juice, strawberry juice was
treated with pectinase at various concentration (0.003-0.03%) and incubation time of 2-6 hours at
45°C gave significant differences in extraction yield. Based on RSM, the optimum condition for
extraction of strawberry juice was 0.03% pectinase and incubation time of 6 hours at 45°C. The
suitable of strawberry cultivar for juice processing by pectinase was Phrarachartan 60, which had
the highest anthocyanin content and gave similar extraction yield, but at low cost than

Phrarachartan 72 variety.





