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Abstract

The purposes of this research were to study product development and shelf
life extension of concentrated velvet tamarind juice and ready to drink velvet
tamarind juice. The optimum ratio of concentrated velvet tamarind juice. Result
showed that the optimum ratio of velvet tamarind pulp to water was 1:3 The
experimental results suggested that the acceptable concentrated velvet tamarind
juice, 60 °Brix in total soluble solids and 0.3% salt. The effect of xanthan gum and
CMC at various levels to the quality of concentrated velvet tamarind juice. To
prevent sedimentation and preserve cloudiness, the mixture of 0.2% xanthan gum
and 0.2% CMC (p<0.05). The overall acceptance attributes were 6.70, the L*, a* and
b* color values were 13.80, 4.93 and 5.39, the pH, total acidity as tartaric acid, °Brix :
Acid ratio, Reducing sugar content and vitamin C were 2.23, 1.73%, 33.16, 3.68% and
0.09 mg/100ml, respectively. The experimental results suggested that the acceptable
drink velvet tamarind juice, 18 °Brix in total soluble solids and 0.3% salt. The effect of
xanthan gum at various levels to the quality of drink velvet tamarind juice. Result
showed that the xanthan gum 0.1%, the L*, a* and b* color values were 22.28, 2.53
and 5.72, the pH, total acidity as tartaric acid, °Brix : Acid ratio, Reducing sugar
content and vitamin C were 255, 0.97%, 18.81, 9.07% and 0.03 mg/100ml,
respectively. And hand load of microganism for consumption. In addition, Result of
consumer in the area 3 southern and foreigners test had shown that 97.0, 89.0%

were accepted and 96.7, 86.0% decided to buy the product.
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