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This research aims to develop nutritional supplemented fruit purée product as
well as to study their processing, qualities and changes during storage. The first step was to
study the appropriate ratio of each kind of fruit for the mixed fruit purée. Variables used in this
step was the different kinds of fruits used in the experiment, including papaya, banana and
pineapple. Each kind of fruit was mashed separately by a blender and kept frozen. To make a
mixed fruit purée, all types of mashed fruit purée were mixed together. From the primary trial, it
was found that the appropriate ranges (w / w) of the mixed purée was 50-60% papaya, 30-40%
banana and 10-20% pineapple. A mixture design was then applied for the formula
develooment. The compositions of the product, therefore, were their adjusted accordir;gly and
pH was adjusted to 3.6 before being heated (double boiling) at 80 °C for 5 minutes.
Subsequently, the samples were filled in a sealed PP plastic bags, After that, the products were
taken to appraise for physical, chemical and sensory properties. For the sensory evaluation,
descriptive analysis with scaling and preference test of panelists were carried out. It was
revealed that the most accepted formula was the mixture of 53.33% papaya 33.33% banana
and 13.33% pineapple (w/w). This formula, therefore, was chosen to be used in the next study.
The levels of fructose were varied at 2, 4, 6, 8 and 10 % (w/w). The product formula with 8%
fructose was mostly accepted. The third step was to study the influence of prebiotic on
product’s qualities. The levels of inulin: oligofructose were varied at 1, 3 and 5% (calculated
from total weight of purée). The experiment plan was factorial 3 X 3. The products
supplemented with 1% inulin and 3% oligofructose was the most accepted formula. For shelf life,
product could be kept in a refrigerator (4-8 °C) 4 weeks after pasteurization at 90 °C 10 hin.

This product gives pleasant color, flavor and texture of fruit especially when kept in the

refrigerator as a dessert.
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