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Abstract

This study was conducted to find out the percentage of shell and seed
of mangosteen fruit. The process of making fresh mangosteen juice with sugar at
the level of 0.00, 2,50, 5,00, 7.50 and 10.00 percent. The colour, the sweetness
and the pH level of fresh mangosteen juice. The satisfaction of consumer on
flavour, colour, taste, meat concentration, totally satisfaction and cost of fresh
mangosteen juice. The sensory test was done at the date of 1,7, 14 and 21.
The research methodologies were experimental research and survey research. The
data were analysed by means, standard deviation and tested the differences of
treatment by F — test and compared means by Fisher's Least Significant
Difference.

The results were, the percentage of shell and seed with meat were
67.09 and 32.81. When separating meat from seed, the percentage of meat and
seed were 62.10 and 37.90 respectively. The fresh mangosteen juice was the
mixing belween mangosieen meal and syrup with sugar levet 0.00, 5.00, 10.00,
15.00 and 20.00 percent. The ratio of meat and syrup were equal, so the level of
sugar in fresh mangosteen juice were 0.00, 2.50, 5.00, 7.50 and 10.00 percent .
Filed fresh mangosteen juice in plastic bollles which stand for -20 to 120
degree celcius, and put the bottles in refrigerator at 0 celcius for 21 days. The

colour of fresh mangosteen juice was changed according to the duration of
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preservation. The lightness and yellow colour value decreased, but the lightness
of fresh mangosteen juice with sugar 10.00 percent increased. The red colour
value increased . The sweetness of fresh mangosteen juice with sugar at the level
of 0.00, 2.50, 5.00, 760 and 10.00 percent were 4.20-6.27, 7.00-8.33, 10.93 -
11.40, 13.40 - 11.93 and 15.00 - 17.93 degree brix , the pH level were 2.94 - 4.33,
2.93-4.24,2.88-4.15,293 ~-4.09 uny 2.92-4.14 respectively. The satisfaction on
flavour were not significantly different after preservation 1,7 and 14 days. At 21
days the satisfaction on flavour at the level of sugar 10.00, 5.00 and 2.50 percent
were not  significantly different but significantly different from 7.50 and 0.00
percent. The satisfaction on colour  were not significantly different after
preservation 1, 7, 14 and 21 days. The satisfaction on taste were significantly
different (P < 0.05) to highly significantly different (P < 0.01) after preservation
1,7, 14 and 21 days. The satisfaction on taste at the level of sugar 5.00, 7.50 and
10.00 percent were not significanlly different but significantly different from 2.50
and 0.00 percent. The satisfaction on meat concentration were significantly
different (P < 0.05) to highly significantly different (P < 0.01) after preservation
7,14 and 21 days. The satisfaction on meat concentration at the level of sugar
2.00, 7.50 and 10.00 percent were not significantly different but significantly
different from 250 and 0.00 percent. The totally satisfaction were highly

significantly different (P < 0.01) after preservation 1, 7, and 14 days. The tolally
satisfaction at the level of sugar 2.50, 5.00, 7.50 and 10.00 percent were not
significantly different but significantly different from 0.00 percent.

The average cost of fresh mangosteen juice with sugar at the level of
0.00, 2.50, 5.00, 750 and 10.00 percent were 29.35, 29.90, 30.45, 31.00 and 31.55
baht per kilogram. The price of mangosteen and sugar were 12 baht and the 22

bant.




