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Effects of Organic Acids and Storage Temperature on Browning of Peeled Jackfruit Seed
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Abstract

Jackfruit seeds were peeled off the seed coat and used as the raw material in production of jackfruit seed
flour. One of the significant problems encountered during storage of peeled jackfruit seed is enzymatic browning
reaction. The research was designed to investigate the effects of organic acids on browning reaction of peeled
jackfruit seed. Two organic acids types, oxalic acid and tartaric acid were applied on peeled jackfruit seeds by
soaking at concentrations 0 (control), 0.5, 1 and 1.5% and stored in low density polyethylene (LDPE) bag at room
temperature (28 °C) and 4 °C. After storage, color values of peeled jack fruit seed were determined. The results
showed that soaking peeled jackfruit seed in oxalic acid at 1.5% for 10 minutes and stored at 4 °C was the best
condition to inhibit browning reaction. This condition could extend shelf life of peeled jackfruit seed up to 6 days
while the control could be stored only 1 day.
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Figure 1 Jack fruit seed dehulling machine Figure 2 Peeled jackfruit seed in organic acids
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Figure 3 Surface of peeled jackfruit seed  Figure 4 Peeled jackfruit seed was measured by colorimeter
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Figure 5 Effect of organic acids and storage temperature on Lightness (AL of peeled jackfruit seeds

—e—control - 28 C
—a-control -4 C

20

——oxalic0.5%-28 C
& —<oxalic 0.5% - 4 C
70 ——oxalic 1% -28 C
—o-oxalic1%-4C
—+—oxalic 1.5% -28 C

——oxalic1.5%-4C

60

50 4

d(E)

40 - —tartaric 0.5% - 28 C

30 —*tartaric0.5%-4C
~-tartaric 1% -28 C
—*tartaric 1% -4 C
—tartaric 1.5%-28 C

tartaric 1.5% -4 C

Days of storage

Figure 6 Effect of organic acids and storage temperature on color changes (AE) of peeled jackfruit seeds
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Figure 7 Effect of organic acids and storage temperature on browning inhibition of peeled jackfruit seeds



9. INgIAIERTIN AT T 43 @il 3 (WiAw) fuseu-sU91AN 2555 HAYBINIABUYTUALOUNNT 539

ANTUNANITNARDY

anmsAneratesnslinsndwidieniafindtinnatesiudnayuaenidden  taeasnnsqulunseBuind
2 1A A9 NIABBNIIAN WAZNIANIENTIN ﬁi:ﬁumwLzﬂu%mmzqmuqmuﬂ’mﬁm?m:mmﬁu WLdNsABURETS 2
winfdszAvsamlunsdudeniafindiinia LL@:LuﬁmmuLﬁmmnﬂﬁmuﬂmLﬂuﬁi‘fmmﬁfaﬁ‘ﬁlqmLﬁmmimmzmﬁ
nanaengIAnfimnadindiv 1.5 % meﬁﬁﬂmﬁqmmﬁ 4 psrnigadea aenaiiasanasazarenseeensidnd
A1 pH AndansamainTen Snannliileaseainsanaawled Polyphenol Oxidase fanmasuulaslilannimaalsl
#1813 19% 18 LﬁmmﬂLﬂu”l,eﬁﬁ%mﬁuFf\imiﬁwmsl,ummw?iﬁ pH f;ﬁndw?fawhﬁu 4.2 (a3947, 2541) 41U5LNIA
'a'aﬂm@ﬂmmmmuummﬂﬂu acidulant reducing agent WA chelating agent @qummuumﬂu antioxidant an&agl
(Michael, 1991) m@mmﬂmm@mwu@@ﬂLﬂ@@ﬂm@mmumwmwummmwmmmL@uianu inliaunsatineny
msmmn‘mmemuﬂ@mﬂ@@n“l.mmumu meammu@aﬂLﬂ@ﬂnnmmmnmiu@mmu 4 avAnaidag lainnliina
ndumTy

dgUuan1snaang
neguindaayuaeniddenlunsneanardnanudingu 1.5 wefidus ww 10 Wil wanfufnufignugi 4
aernTaded asTvaennisRtmaTBMATe NS nTIAeniUAeN AR uazasnsaEinengnaiinE AR
ausendentiuniign 6 Sulurnsfignmuauanunsaiuine it 1 5

ANIRLAM
1090UAR  NAdTImAtulagnITeaNUULLAZHARLATENEANINAEAAMNITNNEAT  AnzinATuladuaznIs
AaNsgRaInssH  Wunanendawalulatinszaanindnszuasvile  Anenaadsaus  Naduayuuiazginal

o

wrasiiasine]  Tunsineuidy  uaz1878LANAREIAUERAUNITUINEAT  AMMZERAIUNITHINEAT  NUIINEIAE

= P A a N aa e A A g
L‘V]ﬂiut@ﬂWﬁ‘z"Q@llLﬂ@WW?zuﬂﬁ‘Luuﬂ ']V]?;quﬂJmﬂﬁ"]qu‘]_‘!ﬁ‘ W@uu@i\éulﬁﬁ‘ﬂ\iﬂﬂiuﬂqﬁ‘m’]’]"\ﬂu

LANA1TA98

NIUATINNINEAT. 2553, ATANITUARANITNLATANNUUAILGN (Vimm). (sruveaula). WHARIN: http://www.doa.go.th. (5 nIngIAN
2553).

st A, 2541, @inuazmalulaivdinnfiufeadnuazualdl. ARt inendenusnsanans. ngamme. 396 wih.

asuanEnd Wlendeu. 2549, miﬁwmqmmﬁmﬁm%am’umﬂuLﬁ@@ﬂﬂﬁW@wnLLﬂQLuﬁmmgu. FBeyeyinuianeAanstingn. 4121391
ANYIANARINIIBINNG. AZANENANGRNT NUTINENREYIN. 104 Uik,

ansind yusziddy uavnuaiing daanetiumns. 2546 ﬁ@ﬁ”ﬁﬁﬁm@ﬁi@mmﬁmLﬁqumuﬁmwu. Peeuddeszant] 2545-2546.
ngamnne. uiln 175-178.

Michael, D. P. 1991. Food preservatives. Encyclopedia of Agricultural Science 2: 341-354.

Sapers, G. M. and W. Frederic and JR. Douglas. 1987. Measurement of enzymatic browning at cut surfaces and in juice of raw apple
and pear fruits. Journal of Food Science 52: 1258-1262.



