uzdrnnuzunMduralifiuthuresne fdasueulslvenfiu Fllandfiduarsidneyya
gd5¢ NANN1IN19 response surface methodology (RSM) gnu1u1Usegndldiiion1suanansana

woulslwgniuainuauziimniuruly lngladnwianuduiussevingumginldlunsaiana

[ |

1E1NMNUL U IAILANTALANULEIUDAS08aY 60 waznaidlunsanaNlNanoUsu1uaswauls-

a v

loentiu ansusenevilueanaun Waliueeanman wazaudilunmslgvsidneuyadassnnaaune

al

3% ABTS uay DPPH nansasizsinldnudn guvindl 54 esmwaldea szznan 64 wiil iduanns
mnzaufiannsaatnueulslueniuUiinagsgail 146.74 fadndusie 100 ndumeevan uazansain
Hilernlumsaueanesediiiolildansadndifiautasnsonazmunvaunenisiluldlundn s et
grmsnuInfianUSinaeulsleedumingu 239.22 + 0.88 fadnsuse 100 nudiegean Wiewhans
afnuelsloenduiildandunouiuldidudunaulundnsusingesuadiiisiudesas 75 Tnouds
sesufiSonaz 2.5 5, 7.5 uay 10 Imaﬁmﬁmﬂ%auLﬁauﬁ’uﬁaashﬂmuau (neeauanlifdiunauves
arsanaueulslogniu) wasyinsnaaaunielssamsdula (hedonic 7-point scale) nu3n Hnagey
melszamduialinziunnuseusenan T g uEntiduNavasasatauouls e dusosas

Y 1

2.5, 5 wag 7.5 TuAusavIika ANy UTINeg S8R U UUIUNA LA BN UA I8 19AIUANDE S
wazlifinnuunna1afunisadf (p0.05) egelsfiny nansaEiunseuaddrunauvesansadn
woulsleendudesay 5 lisgduaziuuamnuveulndlAssiusesuaruunniian Wethineeuadil
drunauvasansaiauaulsleeniiudesas 5 ndnwieignisiivinulagldmadanisiiumedsise
(Q10) ﬁqmmﬁ 25 uaz 35 ssrwaldva laetlasedivianldlunisnsivaeu fe Usunaasfiinein
Ufseneendinduvesdnia (TBARS) Anwasoenlyn (POV) AfitaY nsuENTY LarngANIIUNIT YA
nan1sAnwIen1snuinY wud ansaiaueulsleenfiuanranedavninguIia N yeaesng,
NMsiAUNN38199NT AT UVRIT AN LL@%§WQWQHWiLﬁU%Jﬂ‘H’]GUENNaG]ﬁJm‘VTJJ’]EJ@QLU?!I‘VSTI‘IJ’WUGTTULfi@
Wisuidisufuies wmunu uansliidiudn anstaneulslesniuanuehwmuzunivieasiaen

nsAuSnwNAnS s ana e



Abstract

Carissa carandas Linn. is a local fruit of Thailand which contains anthocyanin as an
effective antioxidant. To study the optimum condition of anthocyanin extraction from Carissa
carandas Linn., the response surface methodology (RSM) was used. The correlation between
extraction temperature and extraction time with 60% ethanol on the amount of extracted

anthocyanin, phenolic compounds, flavonoids, and antioxidant activity detected by ABTS and

DPPH was carried out. The result showed that the optimum extraction condition was at 54°C
and 64 min, giving the maximum anthocyanin at 146.74 mg/ 100 ¢ of fresh sample. The extract

was further evaporated to get rid of ethanol, resulting in the increased anthocyanin content

to 239.22 + 0.88 mg/ 100 g of fresh sample. This extract with varied amount (2.5, 5, 7.5, and
10%w/w) was used to mix with mayonnaise and compared with the control which was the
mayonnaise without the extract. Sensory evaluation with 7-point hedonic scale was used to
pre-screen the acceptability of product from the consumers. Mayonnaise with anthocyanin
extract at 2.5, 5, and 7.5% significantly showed the acceptable score at moderate like as that
of control (p>0.05). However, the mayonnaise with 5% anthocyanin extract gave the hedonic

score as close as that of control the most. Then the mayonnaise with 5% extract was used to

study for its shelf life by acceleration technique (Q;4) at 25 and 35°C. Thiobarbituric acid
reactive substances (TBARS), peroxide value (POV), pH value, phase separation, and flow
behavior were used as the response index which were used for storage shelf-life study.
Mayonnaise with 5% anthocyanin extract possessed the longer storage shelf-life than
mayonnaise without the extract. This meant that anthocyanin extracted form Carissa carandas

Linn. could be used to extend shelf-life of such product.
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