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Abstract

The objective of this research was to develop a pineapple juice drink
mixed with aloe vera and fortified with collagen. The study employed a
completely randomized design for physical and chemical analyses, and a
randomized completely block design for sensory evaluation. The five
formulations were created using a Mixture Design technique, varying pineapple
juice (30-100%), sugar (0-15%), and water (0-70%) by weight. The selected
formulation was pineapple juice with 61.25% pineapple juice, 7.5% sugar, and
31.25% water, which received moderate to high preference scores ranging from
6.70 to 7.45. We found that adding collagen to pineapple juice at four levels (0
(control), 500, 750, and 1,000 mg/200 ml) had no effect on changes in soluble
solids, pH values, or color (CIE-Lab), nor did it affect the results of the sensory
evaluation. When aloe vera gel was added to pineapple juice that had collagen
added at 0% (control), 20%, 30%, and 40% levels, it was found that adding more
aloe vera gel made the soluble solids go down (p<0.05) and that changes in pH
had the opposite effect. However, it did not affect the color (p > 0.05). According
to the sensory evaluation, the preferred level of aloe vera gel addition was 30%.
After pasteurizing the product at 71.1°C and storing it at 4°C, we found that its
shelf life was 9 days.

Keywords: Pineapple Juice, Aloe Vera Pulp, Collagen, Beverage
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Wansduedesulnenisassdmaasswuunadlunmd 1 (Mixture Design)
symineUSnathdudyse (Fosay 30- 100) e Gosay 0-15) uavindar Govax
15-70) (13797 1) IG]8U1§1Uﬂu§ﬂ1ﬂﬂuu1LLawWGJ,J‘LJ’]G]’]iULﬂi@ﬁfﬂﬂi@]ﬂﬂ’]iﬂi’mﬂd%@a@d
WUUREL (Mixture Design) 551319 1hdutesa thma uaviin thiedadilaliinses
ANd (CIE-Lab) Aanuidunsa-ana (pH) Usinavesudafiazanetinld (Total soluble
solids; TSS) warUszifiunan1suszamduiaanguilaangudivanediuiu 50 au
mamﬂumuuu 9 52AU (9-point hedomc scaling method) AamAManwMLAIY 9 Y9
dhdulzse fe & dnwae Us1ng) ndw savIR Aunie mwmauimmm AnLaen
FregraiialdlunisAneinisiasunsaaau TUNUNITNAABILUUdNaNY Tl
(Complete Randomized Design, CRD) @1%45UN15ILATILRNIIAEAIN LAT LAy
’JNLLNuﬂ”livnﬂaEJ&LLUUUﬁaﬂEjmauyiﬂj (Randomized Completely Block Design,
RCBD) d115UN1snAaUNUsTanauNa

AnwinisiaSumraaaauluyiua 0 500 750 wag 1,000 Tadniuren1sussy
200 faddns Andan@IsUAIENISNAgEUNIUSTAMANRE Aen1SIATLUY 9 SEAU
(9-points hedonic scaling method)ImevmaaU 50 AU ’JNLLNuﬂﬁ‘VlmaENLLUUEjﬂJ
auysal (Complete Randomized Design, CRD) #1915UN1531AT18¥N19N180W 1AL
LLamNLLNumi‘VlﬂaaﬂLLUUUﬁaﬂEjuamU“iaj (Randomized Completely Block Design,
RCBD) d1%5UN11AduN1eUsyanauna

AN 1 N15E59FMARDILUUNEL
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A19199 1 duranduUzInINN1TERNLUUNITNAABILUUNEN (Mixture Design)

faognedi Usuneudunan (5owaz)
tduuzsn hana Y
1 30 15 55
2 85 0 15
3 100 0 0
4 30 0 70
5 61.25 7.5 31.25

32 AnwiUsunandednumsassd funzaulundsfusiihdulz sy
ADARNAY

Anwuiinauiotumeassdiidudndiutuihdulzandosas 0 10 20 30
uag 40 Tagminvasudazgns muddy thiedsilldlulinseviend (CIE-Lab)
Aarandunsn-ma (pH) Unnaveaudsiiazansthld (Total soluble solids, TSS) uaz
Usgiflunanisuszamdudaannguslaangudnuneduiu 50 au Aaldend1su
\esiuiAfignannmesousszamdiiauaslfluntsine ludureudnly

3.3 Anwin1sBaengnisifivinuiidudssanamidediunisassiduas
ADAANLIY

dueseshuiilalumaeslsd Ngamgll 71.1°C Wwan 20 widl wiavinli
I o aa a =~ o w oA 2w - a 1 a o
Wuasiuiineungll 5 esmgadea ihdegeiilaluiuinufioamafiutidu 3°C

9 Y

o '

dmdursudiegnananelsd iidegnaluimseiand (CIE-Lab) Aranudunsa-ana
(pH) Usinameadsitazaretile (Total soluble solids, TSS) AATILINANYEUNTY
(U%mml,%aﬁu’amml,azﬁaﬁsw)Immﬁuwamsmaamﬂ 2 Yu Junan 16 Yu vSeauny
ﬂ%mmﬁa@éuﬁﬁﬁummgm

ﬁﬁagaﬁlﬁlﬂﬁwmmﬁ%aé‘aLLazd'guLﬁmwummgm (Standard deviations,
SD) AAT1¥iAuLUSUTIU (Analysis of Variance, ANOVA) wazL3guifiouaiade
#2875 Duncan’s new multiple rank test (p<0.05)

4. NAN15338

nNsANYILaE TR AU SARaNL a3 UM sasTId LAz ARAR LI Y
nansAnwuisesniu 3 4o muduneusyiouniside saelud

4.1 wansaunifude RNt dUUE s ndulssalud mindng uas
USunaunisiasuneaanaudimnzay

mm'ﬁmﬁmﬁaaéwqﬁwﬁuﬂxsmﬁ'wémmﬂqmﬂumiwﬁ 116 6 fmE9 uag
PlU3esgivnenisnn uasnageunaUsravduda wuin Ameaesd 5 Sefldrunay
Ao thdudzsn¥eray 61.25 timadenay 7.5 wazinandesas 31.25 (nwit 2) 165y
ALILUAINTOUMUNAY samALazaTeulneTIgInihesduet sl tudAy
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(p<0.05) (31971 3) Ineiiazuuunissensuegluseiureuun (6.70) dwmiuanusey
funau wagseduTeUINNdMiuANITBURUsATALazAmYeUlaYs I (7.5 uay
751 ruddu) indeyadneiu Sedadenthdudssaangnsi 5 el 1) Fsdidrumen
vosthdulzandosay 61.25 tnnafesar 7.5 uastudarosay 31.25 Tudnwnig
iunenatauluduneusioly

A19199 2 Naﬂ’]iilﬂi’]%ﬁ‘lﬂ%‘lﬂ’]EJﬂ’]W‘U@Q‘lj’WE%JU%iﬂéhEJﬂ’]TJNLLNuﬂ’]i‘VlﬂaEN

A8 1 2 3 4 5 6

TSS(Brix)  21.07+0.12° 26.10£0.10° 15.47+0.069 8.43x0.12¢ 17.97+0.06 ¢ 12.00+0.10
pH 3.59+0.00° 3.58+0.01° 3.59:0.00° 3.60£0.00° 3.60+0.00° 3.77+£0.01°2
L* 33.03+0.03° 33.42+0.82° 38.1420.82% 34.57+0.44° 36.58+0.59 ° 38.22+0.38 2
a* 1.65+0.52° 1.38£0.42% 0.45:0.10¢ 0.87+0.17° 0.69+0.11° 0.18+0.02¢
b* 4.50+0.42°  6.60+0.18% 590+0.04° 3.65:0.269 3.73+0.24¢ 593+0.13°
h* 67.26+0.65" 82.42+1.97¢ 85.68+0.85° 75.56+0.97¢ 78.46+0.87 9 88.29+0.29

Y a o ' = = o LAY o o
VUGLR): Snusiuanmeiulunsazuaaneis UANULANAINUBY NN UYEAALY (ps0.05)

A15197 3 NansnadeUNIUsTaMFURAvRINFUUL e

firaEnq 1 2 3 4 5 6
ane 7.23+0.12  7.11x1.22 7.13+0.67  7.18+1.10  7.25+0.88  7.09+1.11
dnwaizdsng™  6.98+1.35  7.22+2.01 6.99+1.25  6.96+1.56  7.25+2.25  7.12+1.52
nau 6.80+0.28% 6.30+0.51°®  6.05+0.50° 6.55+0.61°® 6.70£0.28%  6.30+1.29%
SEY 7.05+0.94°  7.65+0.38°  6.20+0.27° 6.00+0.52° 7.45+0.31°  6.25+0.94°
pmuilan 7.14+0.56  7.05+2.03 7012073 7.06+1.12  7.02+135  7.12+1.05

anuveulaesin 7.20+0.19%°  6.75+0.31%  6.80+0.51% 6.5140.26° 7.51+0.26* 6.7+1.12°
e Snwsiuandnsiuluwsiazunivaneds fenuuansaiusesiifudiay (p<0.05)
onws ns wnedalifinnuuanasiusgsfidedfy (p>0.05)

AN 2 F9g191NFUULIANLAIINNITAS19EINABBILUUREAL
(Fe8197 1-6 91ng1elUvIn usns1dInlunsnen 1)

nan1sasuAoaaauluyTuIua1g 9 (0-1,000 fadnsu) wagAndonAauns
nageunUszamdnda denislinzuuu 9 sedu lnegnaaou 50 AU (A151991 5)
WU NMSIESNADAAIAU 3 S26U A 500 750 tag 1,000 Jadniuse 200 Jaddns way
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Thduzsaanaeuinediu Ae thdulzsn Sevay 61.25 1iana Sevas 7.5 uaviindan
Sovar 31.25 WWudegemuau lidswadenausuuasaFnuvesudeiiavaneily
A1adunse-ane (pH) wagand (CIE-Lab) (157197 4) agaiaddey (p>0.05)
denndasiunamsadeUMIUsvamduda (5197 5) Tnedenthdulysaaiunoaaiiou
1,000 fadnsudmiunsanmmsiasuidoinumassdsely

A15199 4 HANITILASTITININININVBIUNFUULSARALABAAIY

USueumeaaau (@adnsy/ 200 Aadans)

fn089
0 500 750 1,000
TSS (°Brix)™ 18.87+0.15 18.93+0.06 18.87+0.15 18.83+0.15
pHns 3.56+0.02 3.61+0.02 3.65+0.02 3.66+0.01
L¥® 33.60+1.81 33.06+1.57 32.75+0.15 34.30+0.47
a*” 0.35+0.11 0.34+0.07 0.36+0.04 0.32+0.02
b 4.08+0.22 3.6320.50 3.95+0.32 3.93+0.14
¥ 4.11+0.23 3.64+0.35 3.9620.32 3.95+0.15
h*"* 96.20£1.24  9531+1.11  95.72+0.49 96.13+0.22

o = s e o Au o o
VUG BNWYT NS WU ”me'mLmnmaﬂuamauuamﬂm (p>0.05)

M990 5 Nan1IVAde U NUIEEMANRATDMNFUU TANALADAALAY

ASNAFDUNY Usunaumeaaau (aansy/ 200 Aadans)
Uszamauna 0 500 750 1,000
g 7.00+1.29 7.30+1.38 7.20+1.36 7.15+1.46
5ﬂ‘1§ﬂd3ﬂi’]ﬂ§]ns 7.30+1.65 7.55+1.31 7.45+1.50 7.20+1.28
ﬂéuns 7.35+1.62 1.22+2.31 7.32+1.35 7.20+1.28
SAUH° 7.80+1.85 7.70+2.34 1.22+2.37 7.60+1.35
ANUTa™ 7.55+1.65 7.45+1.19 7.75+1.52 7.90+1.19

Aureulne I 7.15+1.46 7.45+1.27 7.30+1.35 7.55+2.31
wewAR: §nws ns vuneds liflanuuanssiued1alleddgy (p>0.05)

Sosa: 0 Sowa:20 Sowa:30 Sowa:40

= R ) a & >
AN 3 7I08719UAUULIALESULUDINUNIRTELY
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v
[y

4.2 nadnwdSunaniednumeasad Amnzaulundnsusihdulssaasa
ADAALAU

nafnUSINaveieiumeassd funzadlunsesuluhduly sanas
poaanau Insiasudeiumsaszidtesay 0 (Fraghsaauam) 20 30 uaz 40 (Al 3)
wud maadudeiumsassdlutiinaiifvgdudmaliviinamewdiiazanedld
(Total soluble solids; TSS) fiwwilianas (p<0.05)

A9 6 HANNSIATIEINNIBAINYDIF VUL SANALADAANIULALL LD INUINTSUY

ASAATIZH Yunansisuiioiumsasad (Goeas)
N9N1BATN 0 20 30 40
TSS (Brix) 17.40°+0.17  14.93°+0.06  12.93°+0.10  8.97°+0.06
pH Color 3.60°+0.02 3.63°+0.01 3.68°+0.01 3.71°+0.01
L¥* 31.92+0.94 32.23+1.20 31.87+0.35 32.94+0.79
a*”® 0.42+0.13 0.50+0.04 0.53+0.05 0.39+0.15
b*¥"® 5.10+0.18 5.10+0.14 4.27+0.38 4.31+0.41
h*" 85.34+1.46 84.34+0.52 84.88+2.34 88.98+1.55

nuewie: Snwsfiuandsiuluisazunnnedis danuwanssiuedadludday (p<0.05);
dnws ns vaneisbifiauuanansiusegfidedfty (p>0.05)

519N 7 Nansynde U NUSTEYE LR AT tNE Ul SANELADAR LAY LD I UMD

NITNATDUN Uunumaasuidasumsassd (Jovas)
Uszamauna 0 20 30 40
Gl 7.18+1.12  7.18+1.12 7.25+0.88 7.09+1.11
dnwazUsing™ 6.99+1.22  6.96+1.56 6.99+1.22 6.96+1.56
néu 6.05+1.30°  6.55+1.19"°  7.70+0.30° 6.30+1.03°
SR 6.20+0.27°  6.67+1.25"  7.45+0.31° 6.25+0.74°
ALl 7.03+0.62  7.16+0.83 7.02+0.83 7.01+1.02

ANUaUlAYTI 6.55+0.51°  6.80+0.26° 7.51+0.21° 6.75+0.12°

nNEW: Snusiumnensiuluusazaavianeds Sanuuansisiuegraited @y (p<0.05)
Snws ns muneishifiruuanmeiuegsiveddy (p>0.05)
dlevhiethahdulsaasuneaautasiioinumassddedulunegey
yaUszamduda (5197 6) wut nsdudeiumessdtesas 0 (feagneAuAw)
20 30 way 40 Lidenasionanisnaasunislssandudaveigvadoudiuiu
50 AY fud wazauniln sgedidudfyn1eadn (p>0.05) danase Ny a waz
auveulnesa Fashednaiiasuboiumeasyddesar 30 18unsuLLALYEUR Y
ndu sa uazanuweulnusgTian (p<0.05) A 7.70 7.45 wag 7.51 mududadn
aglusgAurouuIn LLaxmmmuaaummlﬁﬁﬁa;ﬂaLﬁ'mammmjmaaudw nnsiiuide
umsassdheiuieduiatuidudese uazvinldsamansaau

25



NIETAUNTIUAERS AL TusTTIRE ST
U7 6 avuil 2 Weounsngau-suanau 2567

4.3 mamiﬁﬂ‘mmi%mqmiLﬁu%’ﬂmﬁwé’uﬂssmmauLﬁadmmwszlfﬁuaz
ADAALAY

Anwinisdaeignisfvinwididutssanamdediunisaseduas
AeaanaL TNnsARdenmiuhdulrsanauifoi i sad Sosaz 30 wazaeaan
1w 1,000 fadnsusie 200 faddns WAnwn1sBaeiensiiusnwismensmaeeslsd
LLazﬁﬂ,ULﬁﬁﬂmﬁqquﬁl,vzilﬁu (4 °C) uargumaiives (25 °C) uazyMTIATIEAN
M918nTH LAl WaEqAuNIS Ao @ pH UTinamewdeiiazanenld (TSS) U3ua
QAuvEgTmLn warUinuBaduazsssriamaiuing nuisewhenaiuinuiug
Lﬁwuaaéhasmﬁ;ﬁw sanaveslstlinunsudsunlasnd pH uazUSunaneauds
flazaneinld (p>0.05) sEnIemstAvuddudunat 9 Yu uas mwammwaqmu

de‘v

a7 75 Yu (131971 7 uag 8 uinuniniinduvesUiinudoqaunisnamun uay
UsinaBaduazs wdnfuinwuiuna 12 fundufvinviigumgiunidu laed
Uninaudeqdurisitanun fe 2.02x10° CFU/Sadans wasBaruazsn fio 5.5x10° CFU/
iaddns ?z'fqLﬁummg’mmamamﬁmsﬁﬁwé’uﬂzim AINNINTTIUNA RS WA YUY U
1k 126/2557 Ferimualilidesnsanuidoguvidamundadlsiiu 1x10° CFU/ fiaddns
wazflUduadaduazsnladiAy 1x10° CFU/ATadans Famndeanisifineignisiiy
Snwinsldansiudesiuiunismaeslsdenadudnmudenlunisdaeignisiiu

Shyrveauhdulesalnedenssnuiilodulavaaiionumeasedila

a5197 8 AAadunse- Lua (pH) LLauiJ'ﬁmmﬁummeauawuﬂm (Total soluble
solids; TSS) veshduuy i@]Lﬁ’iiJLuEJ’J’]uMNﬁ]iuL‘ULLaxﬂaaa’lLﬁ]u

izammmimmnm ‘Ll’Tﬁ‘UiJZiﬂ BER LUEJ’JTUWI\W?ZL‘U LLasAdaaLIU
(3u) pH ™ TSS™
0 4.02+0.05 16.25+0.07
3 3.99+0.06 16.20+0.00
6 3.98+0.05 16.10+0.10
9 4.02+0.00 16.20+0.08

= voia Ly S o o
UYL NS KU lmmmLLmﬂmaﬂuamqmuammy (p>0.05)
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A15199 9 AFvpaiduUrsaLEs U eI IUNNsHIdLATABAA LAY

And 32931987013 wraeslsd™
(CIE-Lab) Wwusnen (Tu)

L*
(GRIPRNGERN)

o

27.38+0.40
27.04+0.08
27.47+0.71
28.22+0.30

2.84+0.39
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