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ABSTRACT

EGGPLANT JUICE DEVELOPMENT FOR BASE MATERIAL IN VEGBTABLE
JUICE INDUSTRY

By

Sheila Ariani Kushadi

SWISS GERMAN UNIVERISTY

Bumi Serpong Damai

Prof. Dr. Hadi K. Purwadaria, Major Advisor
Nani Pasaribu M.Si., Co-Advisor

The objectives of this research were developmenih@imethod to produce eggplant
juice, observation of its physicochemical propeasti@cceptance examination of
eggplant juice as base material by consumers, awéstigation of phenolic
compounds and antioxidant stability of eggplantgeuand its formulated products.
Eggplant juice was observed at various blanchimgest 1.0, 1.5, 2.0, and 2.5
minutes, coupled with the addition of various abaoacid concentrations: 25, 50, 75,
and 100 ppm. The results indicated that longer dhieng time increased pH and
viscosity, but decreased turbidity, browning reatctiand antioxidant capacity. Higher
ascorbic acid concentration decreased turbidity lzoevning reaction and increased
antioxidant activity. Higher yield was achievedbd@nching time 1.5 minutes. The
combination of eggplant juice with star fruit juiegs more preferred than with carrot
juice. Stability analysis of phenols in eggplanicgu with 75 ppm ascorbic acid
showed no significant losses during 20 days ané»adant property of eggplant
juice fortified with 50 and 75 ppm ascorbic acidabed the highest activity on day
20 of storage time at°@. On day 5-20, juices treated with blanching haghdr
phenolic compounds and antioxidant activity thathaiit blanching.

Keywords: eggplant, physicochemical propertiesiadant, phenolic compounds
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