FYR '
o a v a

N15UTEAINTANANIAINTTUNEATHIAUTEWALNG S8RV ATIN 20 JuA 14-15 Juray 2562
N15UsEYNIYINTANIANIANTTUNEATWIIUTEINALNY
STAUYIA A9 20 YUl 14-15 TunAu 2562

a 3ausua15n30A Winen Jamdavays

Available online at www.tsae.asia

daunadIgnsn1saatefvasaunltvetiulutginluseninenssulunisivinnudou

-Kinetic Degradation of Anthocyanins in Mao Juice during Heating Process
a ¢ 1 a 2
Aangyau Jewae ¥, suns s1vian

Kingkan Pongtongl*, Tanakorn Rachapila2

: lwﬁwmﬁmwﬁgﬁazmw, fualws sunoiles Sainedasing, 33000

‘ 1Sisake’t Rajabhat University, Pho Sub-district, Muang Distric, Sisaket, 33000

Zwﬁwmé’mwﬁgaﬂaum, fuas B Sl Jminanauns, 47000

- “Sakon Nakhon Rajabhat University, Thatchengchum Sub-district, Muang District, Sakon Nakhon 47000
 *Corresponding author: Tel: +66-6-2391-5466, E-mail: kingkan.pt@gmail.com

unfnge

AT Usrasdfefnymaresmslieudouiifironsaaeiuenssinateulvlssduluiis dihand
Tdlunsnaassivsinameulnleeduwiniu 11.87+ 0.65 mg. 100g ﬂmﬂ‘ﬁmm%@uﬁqmmﬁ 60, 70 uag 80 4"
Lwandoa Tusgninnislianufouwdung 0 - 30 il dishgmituiesginuiinaseulnleeniudaeds pH
differential method 91NN 1sMARDwMU ieguunigaiuasdsmaromsifiuturesnisaniefvoaiumeulnlosiy
warlumunuusiaesesaunaman sUfiesudy 1 dasfinesdnsnsaaisfavesuoulnlesduluiiignimm

° ' 193 v v oW -1 1 a '
-Awanduamdunseiulaviniu 65.88 kdomol - Tugasgaumagfiszning 60 - 80 °C

v

AdAty: Ui, weulnlweiy, saunardns

. Abstract

The objective of this research aims to study the effect of heating process on anthocyanin degradation.
 Anthocyanin content of the fresh Mao juice was 11.874 0.65 mg. 10ng1. The processing temperature used in this
study were 60, 70 and 80 °C. During heating from 0 — 30 mins, anthocyanin contents were determined by pH
- differential-method. The Resusts indicated that increae of heating temperature gave higher degradation rate of
- anthocyanin. Anthocyanin degradation fitted to a first order reaction kinetics. Temperature dependence of
anthocyanin degradation rate constants in Mao juice was expressed as activation energy that was estimated to be

65.88 kJ.mol . between 60 — 80 °C

. Keywords: Mao juice, Anthocyanin, Kinetics
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Figure 1 Anthocyanin degradation in Mao juice during
heating process at (a) 60 °C (b) 70°C and (c) 80°C .The
full lines represent the fitted zero-order kinetics

models.
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Figure 2 Anthocyanin degradation.in Mao juice during
heating process at (a) 60°C (b) 70°C and (c) 80°C .The
full lines represent the  fitted first-order kinetics

models.

Table 1 Kinetics loss rate constants and R’ values
according to zero-order and first-order kinetic models
fitted to the experimental data of anthocyanin

concentrations in Mao juice during heating processes.

Reaction T 2
order 0 Kinetic models R

0 60 C =-0.024(t) + 11.91 0.9931

70 C =-0.080(t) + 12.35 0.9384

80 C=-0.079(t) + 10.91 0.9158

1 60  In(Q) =-0.0021(t) + 24776 - 0.9931

70 In(C) = -0.0072(t) + 25157 = 09412

80  In(C) =-0.0080(t) + 2.3903 0.9334
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Table 2 Rate constant for anthocyanin degradation

T (°O) T (K) “ I
(min ")

60 333 0.0021
70 343 0.0072
80 353 0.0080
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