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Abstract

The main problem of canned pitaya production affecting consumer acceptance is an
undesirable odor (green odor) due to the damage of pitaya’s seed during the juice extraction
process. Thus, the objective of this study was to reduce an undesirable odor in canned pitaya
(Hylocereus undatus (Howorth) Britton & Rose) using B-cyclodextrin (BCD). The effect of
BCD concentration on undesirable odor and product’s overall liking was studied. For laboratory
experiment the concentrations of BCD in pitaya juice were varied at 0 (control), 0.1, 0.5 and
1.0%. The pitaya juice was sterilized at 100°C for 10 min. The juice contains total soluble solids
of 1 O.2°Brix, total acidity of 0.19%, pH of 4.27. It was found that canned pitaya with BCD
concentration of 0.5 - 1.0% received the highest overall liking score. The influence of BCD
concentration (0, 0.1, 0.5, 1.0, 2.0 and 3.0%) on the intensity of an undesirable odor of product
was studied at industrial scale production. The intensity of an undesirable odor was decreased
significantly (p<0.05) when the concentration of BCD was increased. However, at BCD
concentration of 0.5 - 1.0%, the product received the highest overall liking score. When BCD
was increased to 2.0 and 3.0% the product’s overall liking decreased due to the decline of product
sourness. The product tasting with 69 consumers indicated that the significant reduction of

undesirable odor was found in the product with 1.0% BCD compared to that without BCD.
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