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Preliminary Study on Mixed Fruit Leather Development from Apricot and Selected Fruits.
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Abstract

The preliminary study on mixed fruit leather was conducted on apricot and 4 selected fruits. Each four
types of fruit (Sriracha pineapple, Chok-a-nun mango, Mandarin orange and Pan-sri-tong guava) was mixed with
salty apricot to develop for mixed fruit leathers. Four types of fruit were selected by criteria such as source of
vitamin C and fruit availability during season. To making leather, the ingredients such as salty apricot, selected
fruit, pectin, sugar and water were mixed and blended together until mixture was homogenous. The mixture
subsequently poured into the tray and dried for 12 hours at 60 °C. The result showed that each selected fruit
could be used as ingredients with salty apricot to develop mixed fruit leather. The sensory and physical qualities
of four mixed fruit leathers were then determined. For sensory qualities, the 9 points hedonic scale testing by 30
untrained panelists were applied to evaluate the overall liking among all four samples. The mixed fruit leather from
apricot and Pan-sri-tong guava provided the highest overall liking. For physical qualities, the L*, a*, b* and water
activity (a,) of mixed leather apricot and Pan-sri-tong guava were 42.62, 4.70, 22.81 and 0.359, respectively. The
guava had the highest potential for further study because it could enhance the flavor and texture of leather,
additionally, there is the high source of vitamin C.
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Table 1 Mixed fruit leather formula
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Figure 1 Flow chart of apricot leather processing
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Figure 2 Mixed fruit leather from apricot and selected fruits
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Table 2 Water activity (a ), Tensile strength (N), and Color of mixed fruit leather from apricot and selected fruits

Color
Mixed fruits a, Tensile strength (N)
L* a* b*
Apricot mixed with guava 0.36" 4.32° 42.62° 4.70% 22.81°
Apricot mixed with orange 0.36" 2.74° 38.86" 9.42° 28.87°
Apricot mixed with pineapple 0.35° 1.40° 45.29° 4.11° 22.71°
Apricot mixed with mango 0.36° 1.51° 43.08" 5.22° 21.92°

* Means within the same column with different letters are significantly different (p<0.05)




Table 3 Hedonic scale of mixed fruit leather from apricot and selected fruits

Attribute

Mixed fruits
Color ~ Homogeneity  Apricot flavor ~ Fruit flavor ~ Chewiness  Sweetness  Saltiness  Sourness  Overall liking

Apricot mixed with guava 5.75% 6.06° 5.53° 6.22° 5.09° 5.59% 5.34° 5.62° 6.50°
Apricot mixed with orange 6.53° 6.40° 5.69° 5.22° 4.69° 4.75° 4.88° 5.06° 5.50
Apricot mixed with pineapple | 5.68° 6.25° 5.88° 5.28° 4.81° 6.31° 5.56° 5.50° 6.18%
Apricot mixed with mango 6.34" 6.03° 5.62° 5.34° 4.84° 5.03° 5.16° 5.22° 5.56"

*® Means within the same column with different letters are significantly different (p<0.05)
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