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Nzazne (papaya) TN ANENANEaRTIN Carica papaya L. iuldinadugnaue
naN ANgaLszie 5-20 Wa luialaga eanuanaanil ﬁwﬁnum;ﬁzudw 0.7- 2.5 filanfu
wzazne 1 My sunsoliinendn 25-30 AlaniuAl wdetsvanm 2.5 fw/ls Wufitewnlgn
wangn aneninga ol aunsodgnldvannniersastlszne Tnadgnanniidmdnmmp uaslgy
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1) seaizundn@@en (mature green) waanuzaznafid@eadn Wenauuuuds
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Budhgszazgn limaiunenluaneifigruuing iesanaziinasanszuaun1Tgnnema
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Tuaneianoiiiedidden denauiu denagacidninguiasadnies tanelunald usenmny
paaATana sniuLTunsuLuiRafufues wasFnalanena Tediaauiu ulie uasidauy

aanmdes wrnzdmislfuanaitamelan wasiiauiulssnuld
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5) sezgnanlud whaenaziAmdennnnddden Wenatin Weldlanaarguanag
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iHeAnndanaduiy ensidunsentuypaeaiana Wiszezifulsznnla
6) szuzgnifiudl wldanuzazneazi@mdewminnd@idis uduldngnifiuiuga

4 o oo -1 a = = o o
wldenuafaadididanlu iwanalunaiin weriidnmpaeana Wursasionsdunsiudssniuy

Uselamiaaauzazng

] ¥
wzaznafluna Wifiaunsniutlsenuldmusnapuaniisuagn uasuaunsold
¥ v & & o

futlsznufludnaminngn unadu dusn (AnAdna ATaTe, 2539) dounanzaznagnlifinlszniu
nada aildduanan remAvatuaien TanAMea I IRaLanluAnTNd 2.1 uazinan

- s ¥ 1 d‘ ’B’ lﬂl ¥ G
wspliflundndmuilamainuane W ueanzazne wadnzazne nraznaludien aunTey
LEAZNA NTATNALNUNTEL LATTRANZAZNE (NBANENAARTTaN, 2546) Nzazneilimualsiv

¥
uarlalaitugs Taelu 1 gawviderlszunns 6 Funad aztiumualsiiu uazlalafuiiluesdlsznay
34612 uax 2,651 lulasnFumug sy Goy 193 eyAT uaziil AsAgeane, 2551) Wasanniumualsiiu
Faflugsiedurediaiuie Inswniualsiiu 12 ulasnfuazauiranldauiuvinifivie
1 'luTasnfu wazanAnsad 2.1 azinldduzaznaifivunasinaednnfiug uFauieuiy
' ¥ v H

unafAmiudludedmusaisamsiinanilnalszariudmivaulng argasud 6 Tawll il
ANNNERINIINANIUIUA 2,000 keal (Thai RDI) A 60 NAANTH (NTENTINANBNTOUGD, 2541)

o val P &M pm e v O 2 o
wananiigaflunalimsenlfdna auialufaniudseniu dniulungraiunssueInisasiinag
wilsgnzarnadlundninaisine] nanune i soft drinks, shakes, Uid, laAniu uaznzazne

us?qnsziled (Pamplona-Roger, 2001)



A9ad 2.1 Arudminmunisaewzazne ludauiifulsenuld 100 ni

asndsznay | USunw Wi
e 94.8 niu
Talsiu 0.2 niu
Tugiu 0.8 nfu
Aflulamsm 4.0 n¥u
laaung 0.3 Ny
Win 0.2 niu
AATULe 33 ulmsniu RE
AnRud 58 daaniu

AU : nTNaUINE (2544)
v
NRIENAN

nénevex Hian1sanenAanidn Musa sapientum Linn Ugnlanlunnniaseszina
Ine fnenuznansalaeiiqnidividdaay uidenuna dlegnulasuihudmemes wiiaeqn

arfafid@en uiazasudnienss e wmaeadu nduven sanau (iweyaune Aantat, 2545)

dll ¥ Dd‘d ¥ Ly ar :,/ <KX < o 0 o
flasannndoeflunalimfinnslflss lamianuanin ANUAINNIANIATUAINGNTEN
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P 4 o - pe H - A aiid
FeeIEN 7 ‘VNN@!J%L“@T’N Lmzuﬂﬂamma LTHNAN Lﬂu?:ﬂ:ﬂﬂu'\ﬂ'\@n’]ﬂﬂﬂ;ﬂ

¥ '
Wandrasauyuninunizdmiunisus uaziiu

Uselemuanangasvay

a -

¥ 1

n&nauantiTa1 AR naunen franiudn IaefFuintiiniaiia 20.3 nfu/daun
Funlszmnuld 100 nFu Goy WA uaciail avangeane, 2551)lunalinguFlnafan uazuiina
fualy AainnidndaavenuiulsgllugraivnssnamsnIuIL Faet1TeIHARTITAIN
¥ ] ¥ al A‘I’ £ @ 1 a '3
n&aevan 11y ndassluusranszilecuuulaaaiie aunsalfiluamisiineau HanwANIT
n&nt Wifludoungnaesndniusiuines laaniy uananideldndoemenlunsadm tropical fruit
cocktail (tayaws wRedy, 2541) ndnsuenfinniAmnemnzge WaRanTunFuuiiEuAnAIMIg
TnTunn1TI89naatmaniy Thai RDI IUAMT14 2. 1 NMARWIN 2 WudINAemanidAfiude 45%

284 Thai RDI a4dadiluunaanAaesdnnfiud

< ' o o
ms1adt 2.2 AnAmlnmnsresndaaven Tudaudifilsniule 100 niu

asmlsznau Usaou wuae
e 66.3 N3N
Tlsiu 0.9 n¥u
laiu 0.2 nfu
A flulamsm N7 nfu
laanung 1.9 nfu
i 0.9 nfu
wAALTEIN 26 AadnTu
naawaia 46 yadniu
wAualiiu 99 lulasniu
AT 17 ulmsniu RE
A Rud i Aaaniu

Au : ATINAUNNE (2544)
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&uilzsa (Pineapple) NTeaNEAaRI1 Ananas comosus (L) Merr. agluned
Bromeliaceae  unasdgnduilzsandndey mm‘lwma‘lummmwu*nwaﬂ'lna'w wliun 49ndn

UszaquAddus  wasyd aeyT svweq avdans Aund e uazdewdasiie lu

al

mald iy qufim Wan quns Ruensg dsm, 2542) dudlzaaintgnludlszmalnauiseanidu
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pry P 2 ° o o
Lu’r]\jr‘]'\ﬂﬁUﬂ:?ﬂLﬂuwsﬂﬂmﬂq“ﬂ??u ”’]\an']i‘ﬂ']“uﬂﬂ‘numa"]qaﬂU?zﬂUﬂqq“ﬂ;ﬂ‘ﬂﬂq

1 ¥
fuzan dwdumafiudeadulzsn (u.a.a1pRus neunu, 2526) Al
svazl 0 AWNANRden
vaz 1 an@wmdedlliiu 20%

o}
ToEEN

2 mAmadaslivdenndn 20% wslaifiv 40%
svavi 3 maAmaedlitienndn 40% walaifiu 55%
svadi 4 mAwdedlitenndd 55% uilifin 90%
saeft 5 mdwmaedhitienndn 90% ualifiundn 20% 1eemnaziddy
ssts?l 6 20-100% IR9ANTRTNANABNLAS

- - ¥ '
seerdl 7 WAaendunAaaNLANUAZLAANAINITILN
dwFudriinsaasaurnugnresdulysadniauii iunslsziivanngnaes
durlzsmetinaniieg (3ams 39l ,2545) uﬂa?:ﬁummqnfaﬂmﬂu 3 Feay Aatd
-l | a - =
sreigl 1 HAWA AR deNIuNA
svaE 2 @NATNA AaAALLITINN Y

vzl 3 gn RofAwARY 1% TN %

Usrlemiresduilesn

Fudzsaifluna sy lanmnalnguinas ndunen Senfudssniuan sauau
Ununand Ae ftnmna 10.9 nfwdaunulsznuld 100 nfu Gey 1930As uaziail asaqeans,
2551) Qmﬁhmdnmmmiﬁquam‘lumsw?‘i 2.3 qvmLﬂuua‘lﬁmmﬁﬁwﬁwﬁqmm:ﬁm?dmﬂn
1n dunlzsed 1 lunsdnszudnaszmadoulunajifudududspl v dnlzsautifiu dudsseud

W duilesauis dutvsanau dutlzsanseiles uaz vndulvsadindu (nsunnsdfedszima, 2552)



d ! ’U o
An91eR 2.3 AnuAmuinTuINTIesdulese TudaunFursznuls 100 niu

asasznay | dSunw i
P 84.90 N
Tlshiu 0.40 nfu
ot 0.30 niu
aflulanse 14.0 n¥u
leauns 0.50 niu
wAaLTEN 220 - | Nadniu
naanaia 8.0 fadniy
AT 15.0 lulasniu RE
AU 17.0 fadniu

AN ;. nIuaune (2544)

2.2 laamns (dietary fiber)

laanuns uuneia doutlszneuvesitad fulsnld wieanflulamsnaiia
analogous  Maulnfludldifnseanymdliansodenld wsitlarnulufad 1 ujazinnag
wiln (ferment) Wauua veunedou Tnsiflasdusznaumdniuindusanilsd Tadlnuaannlssd
Aniiu uazanTueTTialuive (associated plants substances) wiflaauazazlilindeeudy
e wATiumumdAyAenmwifirasssuuineluseni iy AuANnsIueTELL
glagl TTULAATNABITINNE TTULNIUAURIMNT ALANTEALUAZLTNIUARIAEIARTA lUNTELY
e Taiaszduiananglaalunszuaid@ansan (AACC  International, 2001; Davidson and
McDonald, 1998) iiasnnlgemsiltszlaniiesnanienatedin nrznssanansnguaedingds
R unstinliaulneenyAiidoud 6 3wl RAilaudaanisndsauduas 2,000 keal wEtnalaawns
25 nfusledi (NIENINeENENTIGT, 2541) unasiirvasleamnsie dnuazualsl FanaldInemane

aiafluunasredlaaimng @laamnshitiesndt 3 nfusaaiuis 100 niw) FIUAMIANTIGN 2.4



<l a
A1519% 2.4 UFanarleamsluaald Inaursaiia

tinvasaalal WFanaleawmns
(nFurdaunsulszmula 100 n5)

nAoEvaN | 1.9
nattingn 0.3
néanld 1.9
AN, 1.0
welseFan 1.6
sz | RET »
TUYUA 0.3
TUYWHBANTT 1.1
TNWAUTN 1.1
LLENLIMTR;HAV e FFrT
waaly, qn 4 03
NIFUUMNDUNE 1.4
NiFauiueng 1.7
NiFuul 2.4
Yiatwmin 27
Hiaugnanana 2.9
wnalny 1.0
NZUTHINA 3.4
uzantlan 2.1

TANMIN 4.7

vimegn 1.5

UGN 0.9
7 ALY A EaRge 3 0.9
Nz, fiu 24
N, 4N 16
NTATNagN 0.5
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dinuasualal Buoudulaanms

(nFa/dauiisudlsenula 100 niw)
4R B g
¥ 0.7
Az 5.6
ANANA 0.3
anle 0.4
aua 0.1
Any 0.3
fnlzsm 1.2
dud@aavau 1.3

N : nTnawdE (2544)
2.2.1 ANANIIMENIwTadlaans (Cho and Dreher, 2001)

N15aZag (solubility)

TaamnratunsauiamuauaAnsavate 16y 2 ngu feil (Davidson and
McDonald, 1998)
1) lgamnsfiazanenin (soluble dietary fiber) isznausaainduganilssuans
- e ¥ o ' o P t a Ao 2 -
aiindefidousznay wazurwinluianas19aiy ieaaza8unazINARANHANHUETUNLA
(viscous gel) #1MNT0TraBNITRLN TR usTLLMaALe T 1A et lunsiafeun
gasamrsluszuudasinlinszinizdnesdnas uazdontzaanisgaiureinglaa ulaamis
Uszinnil dun wedu A f0dma annf unasresloamnsszinil iy naldszinndy
azlaanla dailn 41018m draunfiad uazdnaled
2) laa st ldazanein (insoluble dietary fiber) laur iragias iadimaglaa
e o P et | a Aal o =
uavaniiu idautlsznauremiiuaadis laemsnguilazlifinasazareniidneuziiluieg
]

wiflaamaunsaluninifinnaaligaanss sinligaanseidnsurdauyu doulugjiiunasann

o <A & 1 ¥ al v o ¥ o nlr = '
fUWT (whole grain cereal) 114 119474 419lwa $9119 1N AT TUAR N
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AHNUUA (viscosity)

v & d 3 B b :
ansavareilfanidulaeminieazareiidneaizdunila 39naain physical
. . ! = o o ¥ o o o = )
interaction sndnaluianasesinauganilsd Aaoaudnduiluanaazuanainiu uaziadaun
uuLdasy uidleraduduiadufieqn citical concentration tuianassfianaisafuuazFusIne,
o =2 o 4 o X - = X o v o
fu arsazareadinounilaiiady lnaadunilagesasazansindusan ledauiuannududu

UATEATIIBINTURRLU (rate of shear)
2.2.2 autiBnsaiiaasleaans (Cho and Dreher, 2001)

ANANITO LUNMSANUN (water-holding capacity)

Tuisnavesinaugan lsdiianii® hydrophilic \ilnsannd free hydroxyl group iflu
druauann MlsAeusslalanauiiir 18 WeazanmirazinliiAsian e nfvnniiadneme
duilud1ddn vied1dlng) avdenaliemnsiiegludnldiinnauvile wazdnldgadu
arranslédnas ilesainnisiinaniwaes gel  matrix mnqmmuﬁﬁﬁﬁﬂﬁmm?ﬂ?:mw
aflulawsngnaadnlifia ﬁ'\'l.ﬁ’fnma?’ignqﬂfﬁuLﬁ’ﬂén?:umﬁ@mﬁuﬁyuﬁ'\q feenadantlasiy

nninavetinaiaresdugauluben

mwmmeniumsgwi’u‘imaqammmﬁn waz1lszq (adsorption of small
molecules and ions)

L:‘jﬂ‘[w&'LLmﬂm"I.iﬁazmﬂﬁﬂq:ﬁﬂ'mummm'ﬁ"uﬁ’uiumqaﬁﬁ%q uazloau Ay
Hefutszmuleamniunamnndvll TaafuBnaiuusitlu Thai RDI Aa 25 niusiedu
Tunn azinlflafuainuisinainamnanas iflasanquaniAneslaamslunisgadulae
aanlaslaniazivlensureandausiandunednanie u uaadan uazunnihidan a1

| < A LR ] ] a w\hzv =l o £
Tﬂdﬂﬁﬂ@ﬂ"ﬁﬂmﬂ'ﬂuﬂmu'ﬂﬂﬁd INNANTENUFABANITLATUARINTEAN LL@ZQN@NUMHHQNN@%’]‘]M

¥
s ol

famugadudenzdlfanas inlifinaseniaadyrasiuniaden uifedvesauiiAedinly

k.

amnsduRLing aziiiagoy@alfuszuududie Avinlirewainasenanag ezl
paiadmasaaiuduLsznauanas i lianaasaridasianisiamaz lnfuludengs 399
lsavrlauaznaanidenld Tnatladananiiinananiiuamnsnresinausanlsflunisduiy
metal ions ABAUIUIRMEATFLBNTARATT WAZLTNIUABINTA uronic (sugar acid favAlsznay’

vl carboxylic acid)
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2.2.3 N5 ldlaa1s luaRgIUNTINaIUNe
flqriugiiFlnadsRufaiunszuae msieganIw AlgARIMNITNEMNIAY
v ¥ a ar = o o 4‘ = 0' Y a s o a
revduasANFaInsasiiinalaewannaaTea v niNagun I Tuin IinAR usilaEule

- s i
AMNTHNIWALNTUNAN Aall
HARNUMLLLNGS (bakery product)

73199 UuAAnR ( 2541) NARBIHAATUNALLATN1ERIMNITANNNINGUNART LAZNIN
i o8 ' ol 4 o % -
famdemiasluiudadilaanmnalssanns 38.3% uaz 42.8% vasinmiin arursolinaunuuiliena
¥ [l '
16 30%,30% waz 20% luAnd U319t waziAnAMAIRL WudnARA TN laamITAINNINGY
' ¥ 1
wassilaeninau 2.0-4.6 vindlanFauieuiugasaiunn uazlundniusidin loems
annndamasansesladuiilaann niRntu 2.2-4.6 Wit daRSuIuAanaaaunNLszam

dudanuingnaaauliazuuutaudnias

nnainleenslundndusiaunth fesiansanaareslaamisianuantanig

theology 18419 (dough) WiiauummaF (batter) fae iiiesannlaamnsdauluajaziiantimlunisqy

]
=<

tige AeluasanuauiAduniumila (viscosity) wazaumilaniln (stickiness)  Tvanila

]
<

waiinaseFunasrastauaunils Aan1s34eae4 Peressini and Sensidoni (2009) TINAAY
Hayau 3 siaeduluruail wodrdyauazinlilail water absorbtion anas tanaziluasienis

wasuulasrasnisinale uasaunilsnaiu
WIHA LATUEUA (pasta and noodle)

waendawaesduiunanaeslfanngramnssuiamaes HFunnlaainnsgs uaz
fiBunnreaanssasunisgaduaeuss s L Fuiun Taewsd Iwsszma(2545) asldiaendn
o d‘l =i'4' o < 1 olf 4 d'
wAasuAianaAwuLNdaurauiluzulinaduiagl wudndfnainindauasdamnsanaunu
uildldnniige Ae 15% uwinAndmeiidaciddiiu usziidedudaninnirgaseounn iileamns
151704 20 % 94 Thai RDI e FauieuiugasasuguwuduzuiinedFagl idnleamwnsann

& G el oL o ek ]
u.lﬂ‘ﬂnﬂqL“@'ﬂquvlﬂ'ﬂ']“'\ﬁ‘l,wumuﬂq 4.3 19"

937141 NYeYAuLaila (2541) ﬂnmmmﬁmLé’uﬁqmﬁmm?n'lﬂmmimnmmmq
afaluiulnswdnBFunfasas 0, 5, 10, 15 waz 20 gaatMinuil mansadEmud naaeinla
anslduran @ laeusanoaialais feuay 10 Wumsuenfuiiqegn uaziledinmey
AuAmWInTuInsFaue Uiy duratdeafimnannutlidnaidndon wudh daadeafieile
AIM1TAINRIIIT12 100 ni"u(u”fwﬁnuﬁ’q) fluawnniRaau 2.84 NN TusRufinau 2,51 nfu

lasTuiady 2.63 N WG URNAY 0.44 NFN LAZANNTUAANS 1.81 NFN



13

e
LATRIAN (beverage)

AT wIALANS (2546) Eimnnndnfusiremudinanasiudulaemsiiaia
anmndnlne fdaunanredilsiudamans Geesz 053) Wulsawnsandnine (Feaaz 10-20)
warA1TIawuy (Faaaz 0.02-0.07) nARAuT At InaR s IdUsznaudas tindnalna
Yataz 79.43, 1ma Jatas 8, lsiudawmaes feuas 0.8, ulaarmisdinning Feuaz 11.73,
uaz ATAuLL Janas 0.04 Weniaaelsdignumgl 63 °C Whunan 30 wiit anunsaiuldlE 16
u figruugil 0-4 °C Mimagausuau 125 au nudrgnageulimssaniundaiug 124 auds

uFesaz 99.2 lnaliazuuuanutauedseg ussAurauna

2.3 walulamn (Prebiotics)

wiluledn vaneis daunangasernsithinunsadeslfinmzilesdlsznewdy
aflulansaiinuenislalasladannsalunszimazans uaziewlsfiddenemsluszuy
madAua sty Wedhgarldngjazifanszuounmavinasqdunidlunguinsluledn
(qauvidenTTIATsIn e Mg eitnaluBunadnzauayWilsslanineianediilng
(FAO and WHO, 2006)) fiagulszd1@ilugl4 19y Bifidobacteria uaz Lactobacillus uiflu
qawvidiRszlanisadane i lfiRud Uy lanisiqaunidanalzaantfuned an
nrruoumawinazlénsauandin uaznsnlauaieduiiannsagaiunld (Gibson et al.1995)
FaatnradluleAnfindrming lukesnannluilaqiiu 1éun  Fructooligosaccharides 1w Inuiin,
Galactooligosaccharides,  Isomaltooligosaccharide, —Lactulose, ~Soybean oligosaccharide,

Lactosucrose, Xylooligosaccharide waz Gentiooligosaccharide (Gibson and Rastalll, 2006)

2.4 ayau uazladlnWgnlag (Inulin and oligofructose)

Aydunuluilrzunos 36,000 18ia 1w neziiien (leeks) wan(onions) enFiila
(artichokes) Qmmnﬁ?ﬁ;LLmnﬁiNﬁumm?nﬁu%uﬁ'uﬂfﬁﬂm"m’] iy sfaresiva unasLlgn wazan1azly
mstlgn luilaqiiuntamsénandyaulaeainainsnaesiiag (chicory roots) usidmiu
Tealnwgninaasiinindn 233 FFusnAenslalasladdydundausonieulsd endo-inulinase
wdadudiatesaulstae (spray  dryer)  udeenaduasiziainglasalaaiauled
fructosyl-transferase  Mauandlugilii 2.1 dydu uazlealnngningfidmminglunianisdniinans
guUuuy 1iu e wuudaasanedne (granulated instant) 1A el Fununglas/ Winlna/ glasa

8.14% uazuuLl low sugar dnglaa/ Wnlaa/ glasa Andn 4% (Franck , 2002)

TR TN i
WD NN

‘Yuﬁlzn n 1555 i
wanuiion............... 2 4 ? 788 ....

........................

...........
........................
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Chicory roots

Y

Hot water extraction

| '

Purification Partial enzymatic hydrolysis
! \ Purification
Spray-drying Removal of low DP’s v
Y Y Evaporation [ | Spray-drying
Standard Spray-drying \ 3
inulin
Y Oligofructose Oligofructose
High performance powder
inulin

UNEIUE DP e degree of polymerization

d s b Ly -~ B s
U 2.1 dauansnisndandyduuazledinninaluszAugaamnssu (Franck ,2002)

2 4.1 TasssrsuazantiBnemanwaasdyduuazladlnignlng

auduiilassaFradflulwdusaanlas (polysaccharides) szneausag linear chains
m'aaw;n‘imwmwﬂmﬁL’if'ﬂuﬁu@w’qaﬁuﬁ:‘lnaiﬂ‘lﬂnﬁ'ﬁﬁﬁLmﬁa B 2-1) flanaaredumisnans
nglma ﬁﬂugﬂﬁ 2.2 iasannlassaiudyduiiindmefreangninailuasdlsznen Sedneglu
wonngnuny Ayduiivdazaanininaiis 3-60 wiae widuiuledlngnlnandnldainnis

a

lalnsladayduunsdousoseulni@y@ua (inuinase) (Lﬂu'lenﬁ"?'iu'ﬁm‘lﬁmnfgauw’i“ﬁummﬁm a
wuATi e s uavs  wienagluuuasanislalasladeenliiiiy 2 1iln Ae ewisdydiug
(endoinulinase) wazianiaayaiua (exoinulinase) Tnaiauladyduaannsnlalarladayau
ynadaulgledlngning lusnziienledyduaarlalnalad ayduldvgnlag (Catena et al,
2007))Ta§iannimﬁma‘[umqaﬁﬂndfl%gau waziimiozaasngnlnaiied 2-7 wiaeinfu

(Mitchell, 2006; Gibson and Rastall, 2006)
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i Teddm weands ualaAndu (E-Nagar et al., 2002; Hennelly et al., 2005) usivanlgiyau
viteleatnigninaluengiiil pH tesndn 4 wheriignmg g ussaamimi Bydu videledlnnzning
azlalnsladliifhunining uaznging Fousmaliiuinn flundndumiaeuiunsags uay
Wiuliunu enainennslalasladla (Kim, Fagih and Wang, 2001)

( CH —~
cron_—©
Ho /GH.
OH o}
L - n-1 | _1 n2
i
H,0H #,08_—© '
o/ CHOH Ho /CH,OH
i
OH OH
GF, F,

n

nli 2.2 TanaFranaaiizesledininiag (1) uss Bydu (191) (Ronkart et al.,2001)

a o

242 AusniBmalszamdudrassdyduuazlaflnigning

Aydutisavanudniies Lifl after taste  uez off-flavor fauladlngnlngaziinau
nulszanns 30-65% mmﬁ'lmaﬂﬂm Tnm‘:n"urmummﬁuagjﬁ'udouﬂ?:nammu‘ﬁnﬁ’m-ﬁ
amns wnElusARfTNMes TRy kmanglas winlag uarylase Tufuuge
q:v'l'ﬂﬁmwm'\u'nm'{aﬁ‘[nﬂ;n‘[mLﬁ'u‘-ﬁu annauguRsnainligurnldledinngning
umainanaglase uasnglagleliilundnsosvanuanesiin uiguauiAlumsazaae
TealnrigninaAndnglaze ivmziuns avarelsing lumnialums reduce 1hunandainind
Tenadniietszdnansey uﬂmwnﬁtaﬁfnﬂ;niﬂaéqﬁuasiﬂnﬁ'umaﬁ": i naunsWiazisiudn
‘-funfhmmauﬁuﬁﬂmaﬂnm uaziafnuadaiussIipmMITIUMAINAA (intense swestener)

iy aspartame acesulfame K Wt@nstusinfreninanasssua Aetienldauiu (Franck , 2002)
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2.4.3 aaulsrlagaasdyduuazladlinwgning

w3 hulann

¥ ]
dyau wazledlnngninafanimdudulaadluledn dadudiedganld
Inajazanszuaumsminineqauvddlunguingluledn (probiotics) Magilszantunludnld uaz

a =l o

vinliqauvireimaniliinduoutu luanziqduvitannalsaaabiunmed (Gibson etal., 1995)

nsilasnunun

PR P

avRIasiue AnanqAuvFENiltadn Streptococcus mutans SeanAuagflutes
1hn a¥ansainaneiiiedu witlesannqawirtaieil anmnlidyau uszled inngninaduumas
angld MaFudssmnuansiitdausauasansmantiadlin Wity Adieldledlnngning hilsa

wauunuimagiaraivaliinoumauunuiinggs (Boeckner, Schnepf and Tungland, 2001)

ATWARIUAN
ayauligndenluszuumaduainsdouuy willadundllieinldugjazna
mauiinineaauvideludnldlug Wilunsaafuendan(carboxylic acids) a1edus), uaniam

v £ 4 {]
(lactate), WR@ sonvandssuEniReLies 1.0 - 2.0 keallg. Fanluialiaydu vreledlnvigning

winluanung azatunsalasn ddniuaiun inasausn (Gibson and-William, 2000)

HARENSIIauTaY

@ A a ] ] - ar :’/ = ] < k4
ayduuazledlnvignina Ligneeslussuumaduamis faiuAcligneatuid
nezugidan Adlifinasarimaluden uwazaefl@ugau Aot lfifuaslias

wadluamnsdmiudiloalsanmale (Boeckner et al., 2001)

2.4.4 msldayau wazladalnWgnlnalugasmnssnanwis

ayau uarladlnvgninaimnuendesiuanaunnsineii %gﬁuﬁﬁmwmqmnndﬁqﬁ
ﬂmm'\minlumm:a'\ﬂﬁﬂé’ﬁﬂﬂndﬁiﬂainwa;n‘[m'?;ﬁmﬂé’undﬂ Aydudafimuatnnlunig
{fim microcrystal Wananasluti uazun A crystal mdﬁf‘i@:”l.ﬂﬁ’flﬁ'iﬁns:maLﬂﬂﬂﬂ’Luﬂwn Wi
azfinibadudantidnsouiuatuiifioud mouth feel Adnaiuleiiu (Franck, 2002) Fadudain

lﬁﬁuﬁuﬁmwmmmﬁlﬁmuwu‘lmﬁu‘lé’tﬂumhaﬁ'luuamﬁ'nwf table spreads HuNa filling

o &

NARAUTRIMNIUN frozen desserts uaz dressing luanuziilivinlitug iszidungnunud

=l o

H ] H H ¥
qaunddinn Widugliansalfinewdsudunseld douladlnngninafifianadundy uazil

v
as )

% - o ' e o
QmﬂNUﬂﬂaﬂﬂnuuﬂﬂﬁa “?ﬂﬂgiﬂﬂll'ﬂ?ll uﬂﬂ'\“'\?ﬂazﬁ'\ﬂuq‘lﬂﬂﬂ')'\u'\ﬂ']ﬁﬂ?']ﬂ lla:l“ﬂqqu
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W11 30-50% 1adtinaransis Tedlnwgninaa¥ie body Wiun@ndmusiun waziiluansdouga
d’l’ a - & % 1 d’l s 0‘ o ¥ ni A o
anTuluruey anguunfisasqaidianuds Wasaunsauunaniladumn uasiouihmiieudu
binder T granola bars Taslfwmilaumininana uslindsusinds Aaiuasdinigldledlnining
A ia a ¥ o a ar (9 4' <4 - 1% o pr
wilew additives  i@3nluiAiasRunARA TR M TuNINegIn W viTa T lunARiuia M TLine

gloelsAiTuau (Kaur and Gupta, 2002)

NARNUMNUN (dairy product)

qmiinud Tnanen  (2549) TiwanuanfsleanindanBuralaiuuazAnm
fladtiinuasannnwlaaniu Tnanaaadlfayduienss 0, 3, 6 uaz 9 (Taeniwiin) naunladiy
wudraaudindy uaz Degree of polymerization (DP) wavayduin iamaniAnanIanIn uas
Uszamdudarecledninan lafuunnsteiy iiu %gﬁumﬂz?u (DP< 10) WaliinAudnduazin
Wleardafinduilsdu n1sguy uazAHUT s douyduanenna (DP> 23) azinlleariy
finduilandn Asraudaunnndn nstunsandd uazazanedndndyduaedu uezileld Aydu
mﬂz%uuauﬁuﬁgﬁumﬂm'ﬂuﬁmmmu 1:1 ﬁ:v‘iﬂﬁ’@mmwmﬂﬂﬂﬁn?‘uﬁﬁqm S PIRETMES
ansantiAnenanmaaenaulidneznlszamdnds uazfuitnalinsaeniuliwansing

AINGATAILAN

NARAMUMLULNGS (bakery product)

Filipovic, Popov, Filipovic (2008) ﬁnmmm‘%ﬂﬂmmiﬁgﬁu 3 4%iA FIUARAIN
\aga ANl (Jerusalem artichoke) Fann19d1Aae Inulin GR 1l Inulin HPX UAZRARAIN
Wailn (sugar beet) Aa Fibrex 19 luunn 0% uas 5% Tuutluiananlaaunth udafiuaninud
anuds nudnlsewnsfiaiuiinasensifiangiau Faazanguinnaedls uazauntl usinad

a 4” <l [ a P
Natuaziinuduiusiustinuaqlaaiun g

Iﬂ‘ﬁtnw;ntmﬁammuﬁﬁﬂé’wﬁuﬁﬂmaﬂﬂm ﬁqmmm’l%tmuﬁqmagiﬂmiu
ARt uneyld FainnImAaedaad Ronda et al. (2005) AWAR sugar free sponge cake eild
T'a‘f?ﬁnwa;nimLﬂuma"lﬁ’mwmwuuwuﬁ'\magtma Tuiuminty udnfusiilfide
Wituifieufetnepuguitldiiniaglaze wudndaasdafuuentaadniilitaalnngninad
Adiund1ann Maillard reaction fidoufa Tusniidedwluiiddund ietnamunuidnles le
nagaumMaszamAnda nanfuatldFuntsaaniuiesndtfetwauan wszianumaulas
iasanledlnwgninaiinnumanuiies 30-50% ganiaante tulaqivdsdenldndy

intense sweetener 191 acesulfame K ivalfuaduuaulivindiuinmagiasg (Bondt, 2006)
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HARSUILe (meat product)

EgﬁuﬁmmmmmﬁﬁwmLmu‘l‘uﬁu‘lﬁ’?iqﬂﬂu'l%‘luuamﬁm%ﬁﬁmmmm1°nsi’u
iewmufunans e s lemiFeguaiw iy nsmaaednes Archer et al. (2004) 1R
HARATUT sausage patty RilusTusn Immﬁﬂn'ﬁ"@igﬁutﬁﬂmLmuhﬂu AINUANTNAABINLIN
Binasluhlusdadoueiiaiuayauaninas Tnamdefies 6.3 nfumetng 100 nfn uAnsin
fugmsfuuuniiiladufie 142 nfwsiedna 100 i A lndsaui ldannnasfusenan
sausage patty ?;m‘éu%qauﬁﬂﬂdﬁﬁthq@méfuuuuﬁq 200 KJ/ Aq@8in9 100 NN UANANAAAL

malszamdnia wudnssesiuliuanswiuszudngaaLng fugailityau

< al
tAa9AN (beverage)

utlaqiuatuiinnslaamsisayau uazledlnninaluasesiumaneaiia iy

tnualil iteaduainlee s MImMAaesTad Dahl et al.(2005) lHAnmIAsWRWIKARTDIT

thickened beverages \@3nayauWUN1E modified starch iflusaivinliamsiinaaudu e

Wiianaldl 3 18ade vdn uelidla wazuaruiues? lnanFouisuiudaedianiuguinld

modified starch annuan madaunLlszamdndanudignagauliamisauentitienaiy
' ' Y a a » ’ol lfd' o e e -l ar -g

uansineszudnsl Byau waz modified starch IneninnaliiaTuayAuuanaINATiANENILe

fulandeinisuda dallamAamnermisiusag

2.5 ignlad (fructose)

ﬁﬂmaﬂﬁ;nim visadglaa (levulose) HutihenaninasiaineaftaudAyuan
luamns lussruananulEludn uald Syt thie uavw?\m'snnma“la‘[m‘laﬂiﬁwmag‘iﬂm Az
GG (uﬁm Faunluuii, 2549) mmaﬂ;n‘[ml‘nmmm'xumnm'\mmamw 11w reducing
sugar $941317017 Maillard reaction fiunsaaziity Wan3RinAna uﬂnmnumuﬂulﬂnmma
N;n‘imLﬂuuuz\'qmmﬂmﬂmﬂunizmummun NAAATUT comn  sweetener wummma

a

winlnauaznglaa axfiaudusasluiings Avtonasuaunisuidei AANQAUNTE LA

High fructose comn syrup (HFCS) ﬁﬂmanﬁmﬂammﬁﬂnLL%«’Lﬁé’i'\m"lﬁ W
umuﬂ?nﬂmﬂunq%ﬂ wazWzningatluifuruun favmluivuummsmmﬂﬂnanmm IH
mmmmm-nuu'mmw LuiiTustaaglaraifeced1abe wana N HFCS fedoediuga
Ufjfi3en oxidation Tuams 3iavdnninndresansadiuefinou Wdenanustaun ifldduanla
minzdanannisinciuasteandauld  uazdaanszdunausa manznsld HFCS unutinmng

g‘lm‘mziqtu,ﬁunauimﬁm (citrus flavor) Tunaasurananualdl (NAuNA AITan, 2542)



19

2.6 L‘ﬂu'l‘nﬁﬁylaw’d (Inulinase)

ulnAydiug (nulinase) uaulnfannsolalaslafayduld wdnldanqauvid
vianetin NauLei o Sas uazsn wimugwuusesnslalasladeen’fid 2 1iia A eulsdydus
(endoinulinase) uazianladydiua (exoinulinase)  Toziaulndydiuaauisolalasladdydu

undauldledinzning lususienTrayamaazlalnslad dyduldngning (Catana et al., 2007)
2.7 AR UNNA LAY (fruit purée)

uanAusnaliflu Ae nansusnldarnnirindauniudszniuldrena ldunnou

s

o . - Y o o _cdae X - '
NTTUIU NITUA “‘J"ﬂﬂﬂu UWAZNTAINIURATILNT L‘W'ﬂlﬁ‘lﬂNﬂﬂnMMﬂuaﬂBm:LﬂutuﬂtﬂﬂQnu IhJN

a a

Tunalfivanag (Gould, 1990) lunnamsdndndusiualiFlundnainualivatain ax
A - & o ) > - o r.’ i

ursqlunausiviu1fldazaon Wuinmndie uazduddldazaon udasueiidaduduiiiinain

Aeudrandng Weasanamnsoudsgidundadoueiau ivanesiia du wenf uen (Hui etal,

2006)

v
o

unaunsranralifEluia TUGuan nsdrainanuazeaiauall infinlaenseien
wlaenean lunaliunalszinnenasasilsfaelein (blanching) AntutitueTasiulugugbng
ualilleuaziden nratunzunss uazkunislaluadlud lullaqiulien1d3s aseptic technique
< o Yol y & Y a1 aa Y = o o - =i >

ivanuanFnaa i GebinadndBansldainail uasfiudinnafoaesqaunsd Amiuusqag

Nz (Hui et al., 2006)

ndaadvhuflundnfneia iAduslavidftosdaunn idesaniiunalififizanna
afa fauAmeaImisgs wunziuilueamisidndeu uanuinlulszinauouaiiinle
umsguauAnTeandaeslulunse 2.5 nantueindansuansain s lendld
warnuane 1y iluamisiindau dounanaadleanin uarlaiiin 'quﬁu’lummﬁmﬂ?mﬁu
Uszinmiuanif uazaunay (ueyaand Aadiee ,2545)  Lugyaws wiegu (2541) dAnmaniaz
IRINTTNATNTHAR UazHaTEIN T uFnEsaaunmasandosdtu 3 1iin Ae nAdenaNnes
niaeld uaznfaeningr fumeummdmasinmeiiindandaslaaugnuniifananmaiu 87 °C it
fufamminnuaeaeuls polyphenol oxidase ﬁﬁ'\lﬁﬁmﬂﬁﬁ?m enzymatic browning A
nfaefidaniAenudaluasazaelndemman luda el aauidndu 0.25% dwiundanvenuas
ndatld uazaadindu 0.75% & mFundaenindn uduandoewieansu pH u 4.2 UAILITq
nszilagaunm 300 X 407 neudnsindelwiniden 30 uit udainlhidu dewdufnuiigomyi

' 1 v
finafiu 2 sAU i 30 ua 45 °C wudwdaduliunu 4 Reuiiguungl 45°C udnfuiduma
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NN uAiaiund9e Atuia 3 aliafigauugi 30°C hiiaan 313, 390 uaz 324 Ju AN
uneaniuld

AN919% 2.5 NIATTIUAMNNIBINAE R uTRILFEMGHARLN

ANUANMUY UFHN Chiquita 317 USHN Gerber Ingredients

Products Company /1N A

@ (color) ANRRITITNTATRINA L AnanenTy
A1 L value > 60

(Hunter colormeter)

% Soluble Solids (Brix) 21-25 23%2
pH 4.3-45 4.2-45
Bostwick consistency 2575 2.5-7:5
fi25°C }
Total Plate Count (CFU/g) <10
Coliform (CFU/qg) <10
Yeast & Mold (CFU/g) <10
Commercially sterile
E. coli (CFU/g) Negative
Staphylococcus (CFU/g) Negative
Salmonella (CFU/25 g) Negative

ﬁm : Chiquita Company (2007); Gerber Ingredients Products Company (2009)

tladenfinasaaumwannalinlu

Tunszusunsudnualdfilu diladanantatnaidanasapmunwaaadn el vislu

¥

Fud ra1R weduda nau Sellnasensueniuresdiitlng uazengniniuressdniue dady -

e
wanfldun



21

AL UNSA-AY (pH)

ualdFhludaulugjarfigniaziflunsadntaatauin lunalifduuisaiia

nzazna dandiu pH Widuna diasannlunszuauniswaauzaznamluiitiywluFenisia
1] [ ¥
walundaninet 3eailaauinaqdesiuniminaureaenlsd pectinesterase Intatuisadiuganns
nuaeeulsiilldfaensld pH A1 Uszunos 3.4-3.6  (Jagtiani, Chan and  Sakai, 1987)
¥ ]

wananil luanaziflunsaddasanszazinanisiasniauluszudnanisudsgilnaliFivuaa
3 o bd’l s a ar ol dA" d' [ o ¥ 3
Ao Iiilledudaresndnineiiann waau leasainlignitaiaainmnuieu (Yen and Lin,

1996)

n'litﬁﬂaﬁ'm'la (browning reaction)

asfadiianalundniusinalifmluisainnisindjisenveseulsd (enzymatic

ap

o

: " - : g - -l
reaction) wazluildiawles] (nonenzymatic reaction) TNNIELALLIALAAY

=he

naiiaRtinAaaniauled fianwmuiainauleil polyphenol oxidase (il
dowluey dfennnisdtima Guannsiieulsiazeaniladaisszneuman monophenol
luanmitieandiau lfiRaduans o-diphenol dsgneandladliilu o-quinones ansTiotuil
fddnties waziluansdumefliAam (m?ﬁqnmq)?{ﬁm'\u‘hsiﬂﬂf]ﬁ‘imn'mﬁm%ﬁﬁmamn el

winlfisanseliiuaislsznaunan phenol , amino acid uazansau Tnelildiauled udaifn
{Phuansiiddaiilasaidudan mﬂﬁmﬁﬁqmaﬁqmﬁﬂ‘[uszwiw%um'ﬂunflsﬂﬂnLﬂﬁﬂnua:ﬁmuﬁiq

Nﬂ"lﬁﬁﬂuﬁﬂﬂuﬂigﬂ (Cano, Martin and Fuster, 1990)
nstlastunisiaduinnalunaldiFiluauisanilalaedinienianiwuaznisld
= < ¥ aal o o 4;’
a7AH vite Iaednadoniu Ml

asldaouFeudugnisniuaaaeulad  dWesanneulsdifuldsiiv

v 1
o o A

R e = Py S o aal
fatuiilagnannu¥eudaiianis denature  eannnsnldiinasdudalduanedd nasaan
(blanching) AN wNanWIERla N maudinminaueeteulaild uinsligauuyiily
nsaaniigaiunauiuazdaasannnmasnanie Palou et al. (1997) ldAnmuavednis
a9n (blanching) wazn1s1dA9NAUEa (high hydrostatic pressure) san1nauaaaaulad
polyphenol oxidase lun&aedtl (Musa sapientum) 3an1mmanasaziiauiaundosiuiaan
#aelain Tuaan wazaandaudunisldaauiuge (Jenuldenndasuaziumuainavun 1 gu.
' o ] ¥ =y -; ¥ d' o a s o ¢ al
Aauaan) waIHIBNIZIILNIT ndaaRtuilddounilaaziindiasziniminauaesiaulesd an

_a

douazifiufignumnil 25 + 0.5 °C 1981 15 Fu AATIIA uazqaduviadnniu wudidaatnandoastly
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' v
a ] g

fitiun1zaanianiuaNfugIazaunTnan Funuqdunidiaune Bad uazad Inamdeles
Nd110  CFU/g maamaigniaifiu Wefansanienisinaureseulnimaseguding
nezuaunIwLdINIsaIntataansinauaadewlsdatly uaznsldainsaandaniuauAug

~ a o e A . % a i P o
qzuﬂﬁ‘zaﬂﬁﬂqwaﬂﬂ'\?“ﬂ']\ﬂu‘llﬂﬂL’I’]Lﬂ"ﬁ“ﬂlﬂﬂﬂ'ﬂﬂﬁ\ﬂﬂﬂflﬂﬂﬂ;ﬂ tﬂﬂﬂq?@']n'ﬂ 7 U T9UNU

¥

ANNAUT 517 Uy 689 MPa aziisz@ninwangn  leuFauiflaudrendaeflundnld
WLIFETAYN RS (browning index) lusatinafitunnsaan 7 widanduliaudu 517 waz

689 MPa azilAnanasunniiga uardnsuiaduimalusoetnfiiiunisain 7 ui uazldau

o

fuga 689 MPa aziigmsmiaindiimasiiga aanmmasestiansaaqlladn nsliaaue

o o - k Pl a a e
ﬂ\’LLN@']N']‘J‘nﬂ’]u@“ﬂ']?wqqquﬂ]'ﬂ\uﬂlﬂﬁﬂ polyphenol oxidase 1@ LkquLW“ﬂ?zaﬂﬁﬂqwmu WA

L]

thanlfsauiunsaupuiladeduiiinasanisitnureseulsd iy nsaan

Premakumar and Khurdiya (2002) éAnwAmuAIMamIsIR9naae
uiaaninelflulasion WRsusuiunisaanluniman tnalindaewug Dwarf Cavendish

(Basrai) gnuinil iuntlanuldenteuaan wudintsaanndas 2-3 uadiaglulasianlaelfiuia

4 o

3 u1W NLdU High (1200 W, 2450 MHz, BPL model) \laifFuuiiisuiunizaanluiiinend

a 1

qaumnil 100 °C flunan 8 wiit Mdnsdaureandasserriaanindu 1:5 (Iaeriwin) ew
° - Y - o - - = ¥, ' : o TR AT
HnnARnAaeFly WeaRarun luansai 2.6 aziiulddianAImamnszaInaaRuntu
nnraandaelulasiaazgendaiaansaeldurinen wardnsa 1unTndnAy Taaaniznsa
. -~ " - ' o ¥ vl %
wadmaiinazimdaag lulFniuiuinndinasaansaein Wasanluinisazanaaaansaluin

waelfinaitasndianinldasenmsgninanafaaainuiautiaand,
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i ' ' ¥ a gy
AN 2.6 N@‘H’ﬂﬂﬂ']i‘ﬂ’mﬂﬂQmﬂ'WI’NIﬂ‘HU']ﬂ'ﬁ“H’rNﬂWJEIMﬂN

Treatments Moisture | TSS | Acidity pH Tannins | Total Ascorbic
acid
(%) (°Brix) (%) (%) Sugar,% | (mg/100 g)
Fresh banana pulp 182 28:13 0.35 4.48 0.051 15.85 8.4
(control)
Purée from 77.3 18i30° ° [0.29 4.64 0.045 14.70 6.3

microwave blanched

banana fruits (3 mﬁ)

Puree from water 79.8 15.50 0.19 4.98 0.036 11.50 4.2
blanched banana

fruits (100 °C , 8 w#)

SEm + 0.069 0.034 0.006 0.08 0.062 0.039 0.027

CD at 5% 0.198 0.099 0.017 0.022 | 0.002 0.111 0.070

SEm = Standard Error Mean (N13n32a781184 mean 183 ANUANENGNA28EN (distribution))
CD = Correlation Degree

1 : Premakumar and Khurdiya (2002)

n151d reducing agent 1y nrauadAaiiin Fazllannnifin o-quinone
Tnansauadnasinazlyl reduce aafn-unlamituy nduliiilu aefls-lafuea siufineefin-
wulapiluugnaiaau (Lee and John, 1995)

N80 pH_38sndniuaiiauiunsldacudugavianiiuiauiaiunn

fuganiminanuaeaieulnila Taa McEvily, lyengar and Otwell (1992)  wudinasldaausun
900 MPa @unsasiuganiminauaaceulsdld uazdieldfauiunisan pH uaziANasFiIUNNT
¥ v
WAAUIANA (antibrowning  agent) azfaadufdaniaraniminaurasieulsd uazqdunid
TABE"IHUNNTIRARENANS 1 reducing agent (Faatingidu nsauaaraiiin uazanaw) avdae
g d‘ o Y a M 5 ' sﬂl Y a & %’ 3
@AM o-quinones Fan i polymerization ABLUAIKAQLARA WARWIATA (melanins)

mitdneendiay aandinuilussicsiusonialuljidaaniafindiinna

s

& el o o acd % - . % My A o
Faialdnldiandudsau Wy nsldnauzursqieaniadiudalild vieaanauduaes
u3senAliAINGN 380 Torr (1 Torr HAszanms 1 mmHg)  widaiiuFnmluussainiandl

aan@iausNInT (Hen fauntluu, 2549)
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v
s ar

nsldsagiug (Inhibitor) 16un TaRandalws uazdaweilnaanlas lng
danaslnaanlafaziineandnduiu o-quinones A4liil substrates AMUFLN1TNIULDY

wulmin iinaduinna (A1 Fauituud, 2549)

maviu pH Uiileglutasiinesensdudainisitnuraseulsd

polyphenol oxidase #4194 pH AIAN91 3 aunsadugamminanuaeaeulsdld (Hui et al., 2006)

e g d 1l
manaduraantalanraniaulasd

Foatnereananiindtianailildidnannieulsdinudeslundnsuaiuald
FatauLiTuNaaTA (Maillard reaction) Lﬁmu‘immnm?ﬁ'mg‘jﬁ?mizudwmm@zﬁiuﬁ'
{udarzuazuyjan fueiiaresinanaiaed vl lAuAniuafuauagiu (melanoidin) 013
Yhane fuaded wazsasAresamms mafajitemaanie e lfiquamicinaunms

AR 11U nerazilunanily usu (Fennema,1985)

anudaudldlunissinia
nslianufauiluaimug lfinanisulaauulsmesudnenzeedd uazndusa

aaaualdfditu $1l¥nseenfuntsdszandudaniag Tuna ldFduasdanldianaaaled

¥
ol R k2

\Wasanguugiiligennn wlkquninresndndusinty wiluualiursaliaudaz1en

L o

= o

wraaalsdidaliarnnsainmannawlfld m't’fuﬁwn'\?wmuﬁﬁ'luﬂqlun'1?*31"1L%@"';u Fx
qaLszadA L‘i‘ifﬂﬂ?ﬂﬂ@aQmmwmmuﬁmﬁmm"lﬁﬁammwﬁ%u Fanald mwﬁuquﬁ;ﬂm’ﬁﬁfa uaT
fudaniaminaureaelnd saufuldanufeud annsainmaunindiuuaznausases
WARSURIALH (Farkas, 1986) naswdmdFafithy iarkiunszuaunnamnaaelafaziiin off-flavor
uazARAN NNz e MANTaTRINAA U usiile 1A muiugs 600 MPa #l 25°C 1981 15
3wt Memdariunszuauntswud hiinasasuuaclugud ey Aoy uazt e
nsauasnein euFeuieufusetilfiaaiaiy uazlunsdnuaigniniui 4 °C 1
1981 40 A wudaatinafiuA USRI AIUNWA (Yen and Lin, 1996)

anmazlunmsiiusnen

|
=

mMafuinenfigamluanaaiuazdanasenmunwIaadaiu lnanisiiun
gaumniimazdiainAnNIWTBIRART IR 1y nsiuinHARAU soursop purée du
nswraiaalsdi 79 °C 1981 69 AUl T laminated aluminum foil AGUUUQR 4 °C axilAUNW
¥ ar K Al d‘d:ﬂl d' P o o 1 el. & dl -
#ud ANAIAI (consistency) uaznAUTANANGA IanFaURELRUMaEIIUNgMHE

n41 (Umme et al., 2001) wananiimslidgrumgiisnlumaifuineaansousinsmiu




25

(Guerrero-Beltran, Swanson and Barbosa-Canovas, 2005) flagaaaadnsIN1 TR ueesiewlmd

polyphenol oxidase fag NN siLAEuuLaBanananineiinauiiag

qauvse
qaunNse
ua LA udaulvgjasiiannailunse qauvitenaiylddaiulsziaminunse
flad 71 uazuuANFuuneTiia 11U acetic acid bacteria Uaz lactic acid bacteria NMTLATOYIDY

= &

auviddaziaWualiAluianndeuds Tnalinsufsuudasiudnruzileng deduds

2D

nau wazsat1d liduieanfuaesiislos Sannstlesiunisnin@aresnaliFlunldug s

= 4 [ a o a al & o = 8L
uniigananistleaiunisiaiey uasinataqdunid taqiiuiinsld high pressure  treatment

'
< o 2 o

. o 4 o a © el PO . o g v P .
TAUNLU heat treatment LW?]V!’\ﬂ’]EI’iﬂum‘ﬂ dﬂ’)’m’;"ﬂuﬂl‘l’ﬂw}ﬁuﬁ:uﬂﬂm Vl’l'luﬂ’ls‘ﬂ'ﬂ’uﬂum\‘i’]

Tuannshigoyd@elusendnanisliranieu (Patras et al., 2009)





