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ABSTRACT

The objectives of this study were to 1) examine the phytochemical properties
of the half-ripened and fully-ripened stages of karanda fruits, 2) develop products using
half-ripened and fully-ripened karanda pulp and juice, 3) develop products using
karanda spicy candy and drinks with recipes involving stevia which were based on
community product standards, and 4) transfer the knowledge to communities by
organizing workshops. The karanda fruit pulp was separated from its juice and was used
for making karanda spicy candy and drinks with recipes involving stevia. The products
were analysed for pH, total acidity, vitamin C, anthocyanin, anti-oxidants, color, energy,
moisture, score of overall satisfaction, and a microbiology test to meet the community
product standards.

The results revealed that:

1) There were significant differences (p< 0.05) in the amount of vitamin C,
anthocyanin, and anti-oxidant activity in the pulp and juice of the different karanda
ripeness stages. The highest vitamin C content (1,109.22 mg/ 100 ¢) was obtained from
half-ripened karanda juice, whereas the highest anthocyanin levels (59.00 mg/L) and
the highest anti-oxidant activity (ECso = 13 mg/ml) were obtained from fully-ripened
karanda juice.

2) For the product development using karanda spicy candy, the highest score
of overall acceptability was for half-ripened karanda spicy candy (7.87 + 0.73 scores).
The final product had a moisture content of 0.10%, and the vitamin C content and
energy were found to be 143.21 mg/ 100 ¢ and 3.58 kcal/g, respectively. For the
product development of karanda drinks, the highest score of overall acceptability was
for a recipe using fully-ripened fruit (7.97 + 0.56 scores). The final product had a vitamin
C content 7.85 mg/ 100 g, anthocyanin content of 42.58 mg/L, anti-oxidant, reported
as an ECsp of DPPH scavenging radical activity, was 4.69 mg/ml, and energy per milliliter

was 2.47 kcal. In addition, the fully-ripened karanda drink was developed using a stevia



recipe with a ratio of 1 : 25. The highest score of overall acceptability from the panelists
was for a karanda drink using a stevia recipe with a ratio of 1 : 25 (6.63 + 0.99 scores).
The final product was found to have a vitamin C content of 9.57 mg/ 100 g,
anthocyanin content of 37.02 mg/L, anti-oxidant, reported as an ECsy, of DPPH
scavenging radical activity, of 5.47 mg/ml, and energy was 1.90 kcal/mL.

3) The result of the microbiology test of a half-ripened karanda spicy candy
met the community product standards for spicy candy #521/2558. The results also
showed that the shelf-life of the spicy candy was not over 1 month. Moreover, storage
temperature at 6 - 15 °C was found to have less effect on the decreasing content of
vitamin C and anthocyanin than for a higher room temperature (25 - 35 °C). The
microbiology test of the fully-ripened karanda drink and the fully-ripened karanda drink
with a 1:25 stevia recipe met the community product standards for mulberry drink
standards #851/2557.

4) The knowledge concerning the production of the finished product of
karanda spicy candy and karanda drinks with the stevia recipe were transferred to the
communities in Ban-it district, Muang, Angthong Province, It was given through
workshop training. The knowledge of the trainees was found to have increased at the
statistically significant level of 0.05. In addition, the satisfaction with this workshop
training was found to be at the highest level. (x = 4.72, SD = 0.40).
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