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Abstract

This study was carried out to observe the change of organoleptic properties of the juice prepared with various heating
temperature and heating time. Organoleptic color showed maximum value at 94.95C and 21.63 min and organoleptic aroma
showed maximum value at 63.14C and 2038 min. Organoleptic taste showed maximum value at 96.63°C and 14.31 min and
overall palatability showed maximum value at 97.18TC and 14.55 min. The best condition was 98 (heating temperature) and

13 min(heating time) at oragnoleptic evaluation of oriental melon juice.
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Fig. 1. Manufacture Process for oriental melon juice.
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Table 2. Polynomial equations calculated by RSM program
for heating conditions for concentration of oriental melon
juice

Signifi

. .1y 2z
Polynomial equations R cace

Responses

"

Yy = 17562411 - 0.159929%X;
Color - 0.802155X; + 0.000390X," 06422 03788
+ 0.008350X;; + 0.004111X;”

Yz = - 5.820060 + 0.150548X,
Aroma + 0.680119%; - 0.000473X,” 07519 02057

100 \ o W - 0.005000X; - 0.008593X;"
\ “ Do) Ys = 8416786 - 0.083429X,
g” >~ ¢ \ Taste - 0127405%; + 0000546X," 08553 00787
3 o 3ol \ %\ - 0.001550Xy2 + 0.009686X,"
5 w ¥ |k B Overall ¢ = 9955327 - 0097262,
N / o] ’\ il - 0.150821X; + 0000628X;" 07675 01840
AN 7o o , bty - 0001700X;, + 0.010861;”
5 10 15 20 25 5 10 15 20 25
Time (min.) Time (min.) VX temperature (C), X, : time (min).
€8] ny
100 100 Table 3. Analysis of variables for regression model of
o % dependent variables in heating conditions for concentration
5 a5 g ot of oriental melon juice
,E 80 é & %_o Heat F-Ratio
2 Rt eatin,
E 70 7 2.3 ’ 70 g. .. g Overall
- A/ s.08 9571 conditions Color Aroma  Taste -
60 ' . 60 6.7 palatability
s w oW T Temperature (C) 2149 0941  2.058 1.267
a ) Time (min) 1185 3819 5.786" 3.124

Fig. 2. Contour maps for organoleptic properties of oriental
melon concentration juice as a function of concentration
temperature and time (I: color, II: aroma, III: taste, IV:
overall palatability).

Table 1. Experimental data on organoleptic properties of
oriental melon concentration juice after concentration under
different conditions based on central composite design for
response surface analysis

B THeating cond'[ifim Organoleptic mopertimovemu
emp. me

No. (.,g) (min Color Aroma Taste palatability
1 9 D 20 1) 6.5 50 3.69 4.50
2 ox 1) 10¢-1) 583 5333 3% 417
3 70(-1) 20D 533 567 467 567
4 T0-1) 10-1) 6.33 50 4.17 500
5 80( 0) 15( 0) 6.83 55 350 4.00
6 80( 0) 15( 0) 617 58 367 433
7 100( 2) 15( 0) 7.16 533 3.67 433
8 60(-2) 15( 0) 58 517 40 467
9 80( 0) 25(2) 6.67 484 50 5.67
10 80( 0) 5(-2) 6.83 433 4.17 5.00

" The number of experimental conditions by central composition
design.

D% Significant at 10% level.

Table 4. Predicted levels of optimum conditions for
preparation of oriental melon concentration juice by the
ridge analysis

Organolpetic Temperature Time  Estimated
. . . 1
properties 0 (min) response Morphology
Color 94.95 2164 7.62 (Max.) Saddle point
Aroma 63.14 2038 5.66 (Max.) Saddle point
Taste 9663 1431 347 (Max) Minimum
Overall ..
palatability 97.18 1455 4.13 (Max.))  Minimum
o oF
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