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Revised: 26 May, 2020 pectin for roselle jam production. The white and green parts of
Accepted: 4 June, 2020 watermelon rind were boiled, dried (60 °C, 15 hours), and extracted
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DOI: 10.14456/rj-rmutt.2020.6 90 °C with an extraction time of 60 min. The results showed that the
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pectin, roselle jam was hydrochloric acid extraction because of the moisture, ash,
methoxyl content and degree of esterification (%DE) of extracted
pectin were the most similar to the commercial pectin. The obtained
pectin can be categorized as high methoxyl pectin (HMP). The
extracted pectin was applied to the roselle jam product. The
concentration of pectin from watermelon rind was varied at 0.10,
0.49, and 0.89 %, compared with commercial pectin (0.49 %). Results

showed that roselle jam added with the watermelon pectin and
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control were not significantly different in color, total soluble solid,
pH, and titratable acidity. All treatments showed that L% a* and b*
values were in the ranges of 20.97-21.80, 0.37-0.77 and 2.27-2.90,
respectively. Sensory evaluation of appearance, color, odor, taste,
texture, and overall acceptance results indicated that roselle jam
added with the watermelon pectin and control were not significantly
different. However, results indicated that the jam with 0.89 %
watermelon rind pectin had a high overall acceptance which was not
different from the commercial pectin. Therefore, pectin from
watermelon rind could potentially be used for replacement of the

commercial pectin in the food industry.
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0.89 2.26+0.01° 66.00+0.58° 0.61+0.01

o o

wewe: ns vuneds lifianuuandaiuegadidedAynieada (P > 0.05)

o o

a, b weds AnuLanasegslited Ay nsaiavesrRasluLuIfg (p < 0.05)

M3197 4 AauinuzsUszanduiavenaniueiueunszlRguLanivSInamaRuanUFenundluSosay

0.10 0.49 waz0.89 WSy UigUNULNARUNIINISANSB8AE 0.49

AN U SEEMFURE
Ysunaunafuaniuden

wadly (5284) g nau" saYIR™  WaduNda™
Using™ Tagsau™

AIUYIU

0.49 (WARUNIINITAN) 6.87+0.17 6.97+0.19 6.57+0.20 7.27+0.17 7.23+0.20 7.37+0.16

0.10 6.87+0.20 7.07+£0.18 6.57+0.22 7.00+0.20 7.00+£0.21  7.27+0.20
0.49 6.90+0.17 6.97+0.21 6.63+0.19 7.30+0.21 7.00+£0.21  7.10+0.19
0.89 6.80+0.19 7.10+0.18 6.90+0.18 7.13+0.21 7.13+0.20  7.30+0.19

o

= 1 U Y 1 a o w aa
WHYLYR: Ns AT laifianuunnanaiuegedidedn UNNEADR (P> 0.05)

asuwa NUIWBUALTNARUNIINSALALINAR U R LA
9

- o . . anWdenuasly danduasusununsafilawmsnle
31NN13ANWIAENTANILATvRLNARY

) Do o lduanaefu uailediasigsiaranudunsa-ans
nldenuadlunaianiensalalasaassniininy _ L v 2
. . ) Yy Y 4 _ wazUSuaeswdsiazarsidlanuiiuennsgiagu
Wudy 0.05 luand wazadadiguinduiigumgd oy 4 . ) .

. W o L usneildweRunadnandenunsudesay 0.10 3
95 paAwALTYd WU 60 W1 LWSsULEUnU

- . , Y Arrudunsa-aemign Ao 2.24 wasUsuiw

LNAAUNIIAITATNUINNAAUNENAAIEY Lo ¥ . .
. PR - YaandifiararvunlaiAngadan Ae 68 USND

nsalalasmassnininudu 161 USunaunenda v

, e - pg1slshnuilienageunisUssamdudanuinlad
kagALRaEINBINLATY (Degree of esterification)

vaw s Y r AnuLanaiululeuyngns
IndiAgsduAnnadun1aNIsAITunIsaunae

PN SHAANEN AU WY UNTLLIYULAS T3
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