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Abstract
This resreach studies the effect of enzymatic clarification by pectinase and evaporation methods
on the quality of mangosteen juice concentrate by determining the changes of color value such as
L*, C*, h, anthoycanin content, % polymeric color, and total phenolic content. Mangosteen juice
concentrate has anthocyanin content about 0.85+0.41 - 2.32+0.67 mg/100ml, % polymeric about
64.80+9.73 - 81.88+3.98%, and total phenolic about 670.61+19.62 - 891.50+148.23 mg/
100ml. The vacuum evaporation can prevent the degradation of anthocyanin better than the atmo

spheric evaporation. The enzymatic clarification can decrease the % polymeric color and increase the
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total phenolics of mangosteen juice concentrate. Using the 9-point hedonic scale to evaluate consumer

reference, the result shows that fresh mangosteen juice and mangosteen juice concentrate processed

by enzymatic clarification and vacuum evaporation has no significant difference in color, flavor and

acceptance score.

Keywords: evaporation, enzymatic clarification, mangosteen juice concentrate
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