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AUARU (Table 1 way Table 2)

Table 1 Appearance characteristic of fresh sugarcane juice from different varieties and storage times at 4 C

Storage time (S)

2 days 4 days

Variety
0 day
UTj10-3
UTj10-19
Sm -
: -

Table 2 The qualities of various fresh sugarcane juice varieties under different storage times with storage condition as 4 °’C

Factor Color (Hunter Lab) TSS pH EC Sedimentation
L* a* b* (‘Brix) (mS/cm) (%)
Variety
UTj10-3 65.49 + 0.60 2795b+002 -1428c+003 2143 a+ 091 547 a+0.10 3.100 b + 1.19 202 +0.21
UTj10-19 65.52 + 0.57 -2.798 b + 0.01 -1.415 b + 0.02 19.70 c + 0.09 533 b +0.02 4114 a+1.70 203 +0.26
SR1 65.52 + 0.56 -2.750 a + 0.01 -1.415 b + 0.02 21.11 b + 0.65 5.51a+0.06 2769 b + 1.01 201 +0.35
SP50 65.53 + 0.61 -2.795b + 0.01 -1.371a+0.12 20.99 b +0.12 533 b +0.02 3.043 b + 0.90 2.15+0.29
F-test ns "% "% *x "% *x ns
Storage time (S)
0 day 64.80 c + 0.30 -2793b +0.03  -1.411 Db +0.03 20.74 + 0.91 541 +0.12 1.767 c + 0.61 204 b +0.29
2 days 65.67 b +0.04 -2.784 a + 0.02 -1.382 a2 + 0.02 20.83 + 0.87 5.42 + 0.09 4.163 a + 1.06 1.85¢c+0.15
4 days 66.07 a + 0.03 -2.777 a +0.02 -1.429 ¢ + 0.02 20.85 + 0.87 5.40 +0.10 3.839 b +0.47 2.27a+0.20
F-test *% % % ns ns *x% *x
VxS ns ns ns *x* o x> ns
Mean 65.51 -2.78 -1.41 20.81 5.41 3.260 2.05
CV. (%) 0.29 -0.42 -0.88 1.07 0.85 12.12 11.23

Data were expressed as mean + standard deviation (S.D.)

“Mean in the same column followed by different lowercase was significantly different at the 5 % level of probability by DMRT. (significant at p < 0.05), ** =

significant at p < 0.01, ns = not significant.
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UTj10-19 fidntiegan iy 19.70 A1ue1 pH wudn Wugesdlse
1 fifgege wiiu 5.51 udlduanesiumsadfdulaay UTj10-3
fifien Wiy 5.47 wazdwiuan EC wudn Taaw UTj10-19 fen
gadn Wi 4.114 mS/cm ag1alsiniy wudn szeziian
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UTj10-19 Mfudnwmn 2 $u fi TSS siilan iy 19.65 “Brix
fuein pH wudn fiugaddilss 1 Afuinwiuiu 2 Fu fien pH ga
fign Wity 5.56 uazdmuen EC wudn Taau UTj10-9 iy
$nwiuny 2 Fu i EC gefian winifu 5.919 mS/cm vzl g
A3dlse 1 MAvsawIuiy 0 fu fiAn EC vindy 1.454 mS/cm
(Table 3)

Table 3 TSS, pH, and EC of various fresh sugarcane juice varieties under different storage times with storage condition as 4 °C

TSS pH EC

(Brix) (mS/cm)
UTj10-3, 0 day 20.28 cd¥ £ 0.57 555a +0.15 1.553d £ 0.25
UTj10-3, 2 days 22.00 a + 0.08 5.46 ab + 0.01 3.685 bc + 0.23
UTj10-3, 4 days 22.03a+0.10 5.41 bed + 0.01 4.061 bc + 0.40
UTj10-19, 0 day 19.75 de + 0.10 5.34 cd + 0.02 2043 d +0.62
UTj10-19, 2 days 19.65e +£0.10 5.34 cd +0.01 5919 a + 0.09
UTj10-19, 4 days 19.70 e £ 0.00 532 cd +0.01 4.381 b +0.20
SR1, 0 day 2195a+£0.31 5.43 bc + 0.01 1.454 d + 0.50
SR1, 2 days 20.65 bc + 0.10 5.56 a = 0.01 3.453 bc + 0.07
SR1, 4 days 20.73 bc + 0.10 555a+0.01 3399 c+0.23
SP50, 0 day 21.00 b + 0.29 5.30d + 0.01 2.019d +0.90
SP50, 2 days 21.03 b + 0.05 5.35 bcd + 0.02 3.598 bc + 0.18
SP50, 4 days 20.95 b +0.10 532 cd £ 0.01 3513 bc £ 0.13
Mean 20.81 541 3.260
Fotest . . -5
CV. (%) 1.06 0.83 1212

Data were expressed as mean + standard deviation (S.D.)

Mean in the same column followed by different lowercase was significantly different at the 5 % level of probability by DMRT. (significant at p < 0.05), ** =

significant at p < 0.01, ns = not significant.
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fiihdude Yeway 50 Tneiflengiads Wity 44.83 U wdsnsifu
$neunu 2 U EnaaeuUsznouMeEmnAYIY 15 AU UAZINANY
15 au vioAmdusesariviiiude fosar 50 lnedenyiade
windu 4273 U wazndenisidusneiuiu 4 Ju fnadeu
Uszneumemey 17 AU uaznAndgs 13 au viieAnduiesas
56.67 wa 43.33 auddiu Tneflongiade wirfu 43.27 U su
AuTRUAaAMAINLNS DeduanN Ui Kuadeuliniseeny
ihdesAuan fudnvazding 7 uazanuveulnesiu sous/
TnaudesiunnisiusgisiifoddnydmsadAnasntasengnis
Wusne lauAzkuuA 1Yo ud U Nz UsINuBIn g
gnITaiys 50 uavlaau UTj10-3 dengegaudlidunnaiaiunig
adid 1wy ongifiudnuiunu 4 Yu daesuuu Wiy 7.37 uag
6.77 muddiu fudvesidesduanvesiuganssny 50 fioy

Wusnwiuiu 4 Ju danaviuugean wiidu 7.27 seaun fe
Taau UTj10-3 (6.47 avluy) Wuieafusiuanuveulngsiud
uggnssays 50 Srnzuuugean wirdu 7.53 usldunneneiy
msadAfulaau UTj10-3 fiflazuun 7.20 fiongiivinuiuiu 4
u dwiunauvesihdesduantunuin dounafuinwiiazuu
arwauliuandstuneadd Tasfazuuuadoa 4 wus/laau
WinAv 6.38 vz 8L usnwiuy 2 uas 4 Tu Tazuuy
AureURTUNA uuANAIT ueg el Ted Ayniead Auazuansing
fusgrailtddnydmnsada Tnsflengiiuinwiuiu 2 Ju wus
anssauys 50 uazlaau UTj10-3 fiflazuuugegn Wiy 6.40 uay
6.27 muddu v egiusnwu 4 Fu usgwssaiy3 50 1
ATULUUEIER Wiy 7.17 wazdmsumuTeURusaTIATuow
naiiusnuniiazuuuliiunandnstunisadio Inedasuuumadedts 4
wug/nau Windy 6.52 vaugdl o1gLAusnwiuiy 2 uay 4 Sy
AzuuLuANAaUog1sTiduddyBamnead Tasengiiusnwiunu
2 Ju laau UTj10-3 Sruuugegauslbiunnsinsiumeadfniuiug
gwsIay3 50 Miszduazuuy Ay 7.47 wag 7.00 AEdy
wuReafufiengfiuinwium 4 u iiusanssan 50 uazlnau
UTj10-3 Agluugegn Wity 7.17 uag 7.00 mmaeiu (Table 4)
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Table 4 Sensory evaluation scores of fresh sugarcane juice from different varieties and storage times

Consumers (n=30)

Variety Storage time (S)
0 day 2 days 4 days
Appearance
UTj10-3 6.43a% +1.28 6.70 a = 1.62 6.77a+ 133
UTj10-19 6.83a=+1.93 553 b+ 1.53 587b +1.98
SR1 5.40 b + 2.08 503 b+ 1.63 500c+191
SP50 7.07 a+1.57 6.47 a = 1.17 737 a+1.03
X 6.43 £ 1.72 593 + 1.49 6.25 + 1.56
F-test *x *x *x
CV. (%) 23.49 19.90 19.24
Color
UTj10-3 6.23 a+ 1.87 737a=+1.19 6.47b +1.59
UTj10-19 6.67 a = 1.35 6.10 b £ 1.52 517c+1.72
SR1 523 b+ 1.57 470 c+1.90 480 c+1.83
SP50 6.50 a + 1.81 6.73 ab + 1.34 727Ta+1.72
X 6.16 £ 1.65 6.23 + 1.48 593+ 1.72
F-test "% *x *x
CV. (%) 24.23 24.27 19.88
Odor
UTj10-3 6.83 + 1.12 6.27 ab + 1.46 6.53 b + 1.57
UTj10-19 6.10 + 1.65 553 bc +1.83 550 c+1.85
SR1 6.03 £ 1.71 547 c+ 1.61 560 c =+ 1.61
SP50 6.57 + 1.89 6.40 a + 1.33 717a+1.23
X 6.38 + 1.59 592 + 1.56 6.20 = 1.57
F-test ns * x>
CV. (%) 23.32 25.16 17.30
Taste
UTj10-3 6.57 + 1.85 747a+1.20 7.00 a2+ 1.46
UTj10-19 6.27 + 1.70 6.00 c + 1.66 543 b+ 1.87
SR1 6.17 + 1.39 6.57 bc + 1.76 583 b+ 1.49
SP50 7.07 +1.84 7.00 ab + 1.31 717 a+1.37
X 6.52 + 1.70 6.76 + 1.48 6.36 + 1.55
F-test ns o **
C.V. (%) 24.72 21.26 18.69
Overall preference
UTj10-3 7.10 ab + 1.37 760a=+1.19 7.20a+1.30
UTj10-19 6.53b +1.43 6.30 b + 1.37 5.60 b+ 1.59
SR1 580 c=+1.42 6.10 b + 1.69 5.67b +1.27
SP50 727 a+1.62 713a=+1.14 753 a+ 131
X 6.68 + 1.46 6.78 + 1.35 6.50 + 1.37
F-test "% "% *x
C.V. (%) 21.14 19.82 14.53

Data were expressed as mean + standard deviation (S.D.)
“Consumers were independent in each storage times.

“pean in the same column followed by different lowercase was significantly different at the 5 % level of probability by DMRT. (significant at p < 0.05), ** =

significant at p < 0.01 ns = not significant.
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(NSTDA), 2021) frugmunmdvssihdesnui thdesiugaidlss
1 ffanududidentosiian vued mafuinwilemuuiug

o 1 & o a = &, o °
nalimnAududideianas JeoradunainananvayUsedn
WuguosdosAuliugasdalse 1 sawieaiu nsifushendinald

' & oA a Y v Ao 8 & ~ Py
Arradudideianas viounseeddaaitu eswinnslasu
HansznuINUAsernisiinduiniadi i eadestueuley
(Enzymatic browning reaction) Aawsainadulanuigad
FllFInNan vin Fenaudadesaui 31nuu wulbinedfue
anandLaa (Polyphenol oxidase, PPO) WaxLwos oondLad
(Peroxidase, POD) #tagagluniAileadzissufiseroendindu
YesansUsyneuiuednsmiuesendawinliasusyneuiiuealu
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Ortho-quinones 2701y quinones AgUiseiunsnesiily
wiolusiuldiduansdine werassuidudunediuesiia
Tuianawuelvguaziiaiina 1wy wandu (melanin) (Bhucheli
& Rcbinson, 1994) @ennassiun13@n®aes Chunwijitra et al.
(2021) fisseanuin Seedutniuganssnni 50 Afufsudooy
8 Wou fianududidoananieagmafivinwenuniy
Taoflengiusnwiuiu 1 fu faanududiden sewin -0.64 fs
-5.56 wazanaadusening -0.32 s -0.22 lengasiiudnuuny
7 fu vl anssrudinanduandidiuininiuiedes
Wuganssay3 50 fleny 8 1ieu F8nsn1siUAsuLUAIwD A
muiudideginidesiiiviieaiiony 12 Weu wunismeaes
Tuafaiidinud aenududidemenhdosdudwiuganssnnys
50 Apunsivsnw LAz dLAusnwIuIL 4 Fu (Aede 4
Wwug/lnaw) darpududiden windu -2.750 way -2.777
MINEIAU VUELAEINU N15AAUNNTE108nT AT UV
asUszneuiiuednsauiu PPO way POD fifinalvilésunanousi
wienediwesidvunlnadsiinanuiwdadiady Yseneufu
ihdesduthilesdusznaufuoyninneaases Wy oynnAlUsiu
inde nauenailsd wagnsndunis Judu (Panthaneeya &
Keowmaneecha, 2016) 3so1atduanngliaiainuasiives
ihdesmumhdanfsdudengnafuinwenuuiu vienan
¢t dhdosduidunliunnegneufiutuidiengnisifuinw
§1IULTY UBNIINT Doherty & Rackemann (2008) 51847131 Tu
nxnewvesihdesAuinysznoudedadiuvedusiusas Induenan
IssTislunelng wudenfummsihlWihiidaniutundsnsiiv
$nwn duanandunse-ang (pH) Afanudidgsonisusulss
AanNTeNS A ullusEAugnaIvnTsL (Kimatua et al,
2015) saudsnsiivinuitidosd uiii e1aunud ufualdk
\faqAun3dngu Acetobacter waw Lactic acid bacteria Tuihdos
anszuaumaviindaeninudsutnanglaadunsnesdinuas
nsananfndwwaldurdesd uudan pHanas 1 uies
(Suphamityotin, 2013) nNMseassinudn ﬁ’uﬁ/‘lv—waué’aaﬁ
uwansafufien pH wndafugsenaduwamnainnisaunuma
#ugnssuvesiug/laudesdu q Chauhan et al. (2002) 318974
1 Foelseanu $1uau 8 Taau TA1 pH S29iN 5.28 - 5.52 vuedl
Chunwijitra et al. (2021) 91891u37 thdssdutuganssny3
50 91gufuiiien 8 ey Mfudnwiuu 1 Fu fien pH wiriu 5.74
ogslsfini msAnvininfudnuiidesduine 4 wug/laau
w2 nie 4 Tu Selidwalian pH anasdsenaiinein
nszvaumavndslidssansenusothdosdun wazdiuana
vuvseUSaesudsiimuniiazansldvenidesdu v 4
wug/lnau fiuanefudienafiunannmsmunumaednuas
Wugnssudaewuieaty el nstausuimvesudsiavunad
azmﬂvl,éjﬁg\nwu Hand refractometer Wwag Digital refractometer
falndiAssdudsoradunadendmsunisldinauuu
vosudatsmuaiiazarsldmuaumnganty 1 il ihdesdu
s 4 Wud/leau feuTuamesdsfmuaiiazansld sewing
19.70 - 21.43 Brix uazn1siiusnurdanansznulia1usuu

vesudsianuafiazaneladluluglaivdsundas Gedennansiu
n15An®183 Chunwijitra et al. (2021) N1518971471 U1908AULN
Wuganssaus 50 eneiiuiien 8 wew SiuUSinaesudsianue

Aarangldsening 20.0 - 21.00 “Brix warn1siAusnwIieIuIu

v
~

Fuilualia1USuiveswd wanuad azaele lud sundas

a o '

a < o P Yo | v &
YpugLieiu AdSuuvesdwisruafazaglasanandaduly

AUTOAINUANINTIIURA AT WA YUYY UNY. 122/2555 1389

v '
°o v a

théos Atmusliviinuveaudsimeiiazansldiandy 11 Brix
Fuly (TISI, 2011) uenanil Suphamityotin (2013) 578971431
yiavesimaiinuluhdesduhdulnge dinaglasa B
Juwanaueus #2¢ (Non-reducing sugar) 7 bal @150
\AaUfATemaa1sa (Maillard reaction) Aunsnezalulddsoa
duanalirusinavendstouniazasldliudsuuag
FrunseenfunaUssamdudaindosduan Chunwijitra et al
(2021) 91991U7 DrgMIRRUTIWITEUT URa v
gousumaszamdudavesduslnadifierndosduandaanas
Tnsiamzesadafudnuasynnguasdnd iesinihdosdu
anfidfiaantuaenndosiuarmmuniudifer (-a*) venidosdu
anfisluanas Talmgugaidlss 1 idardesian wihiy -
2.750 (Table 2) ileiUSeunisuiuiiug/laaudy 4 uazildnaiiu
& Table 1 agslsfiony MnnsAnwiluadsiinuin fuaaeulaly
pruuuATITaUd oAUt vastaay UTj10-3 Indifseiuiius
anssaiy3 50 FuduiugAdonuilnauasfissfunsiuunday
dnwazdnvggeanideouiisuiuiug/laaudu 9 flogns
Ausnwifendu Teaeandesiunisiusesiugdesdut “laau
UTjL0-3” Wustug “nan. guasayd 17 Fadudosdudniuglnl
Y9I BANNINEATIRIUNMTFUTOUT AV AN NTTINTIAE
Usuugaugiio nsudvinisinuns wetudl 12 nsngiau 2565 i
HAUsN (DOA, 20220)

d3Unan1sIY

Ao esduLie 4 Wus/laau Idun And
Unamondaiuaiiazaield Anisiilii wageaudu
N3A-A13 (pH) dAanaeiy dwumafiuinuniieuiuiy @
u) fualiidesduiiidaunduiifeanas @na1du) uay
AsanaznewRudy vausd n1sUszifiuautAnieiulszam
duita fneaeuliizuuuanureuidesduinlany UTj10-3 uie
Tudaqiuiitedn Wug mn. gussagd 1 IndlAssiuiusanssanys
50 Weissuiftsutuiugasdilss 1 uislaau UTj10-19 fadu
Fovdutnlaauiisu UT10-3 u3eus nan. aussays 1 39019
Dunislumadendmiunisuilanidesduaaniewiionis
waﬂQﬂa”aEJﬁ’juﬁwmmwmﬂﬂuﬁﬁwialﬂ

AnAnssuUsENA

YeveUAMNBUANESIINgmans Issuazuinnsay 9
Iinsaduayuavyszinud wa. 2564 dmfumsaniiuniside
Tuadsil
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ABSTRACT

Keyword

Suphanburi 50 (SP50)
Sri Samrong 1 (SR1)
Total Soluble Solid (TSS)

Fresh sugarcane juice is a well-renowned beverage for Thais for long time; however, the acceptance
of it may be a limitation. Hence, the aims of this study are to evaluate the quality and sensory
attributes of fresh sugarcane juice, 2 varieties (SP50 and SR1) and 2 promising clones (UTj10-3
and UTj10-19) with storage in the glass bottles for 0, 2, and 4 days at 4 °C. The results show that
the various varieties/promising clones and storage times have had an effect on the quality and
sensory attributes of fresh sugarcane juice, as demonstrated by the greenness (-a* value) and the
blueness (-b* value) being highly significant and the lowest value are presented in SR1 as -2.750
and in SP50 as -1.371, correspondingly. Moreover, the greenness tends to lower when the storage
time was longer. The highest total soluble solid (TSS), pH, and electrical conductivity (EC) are
shown in UTj10-3 as 21.43 °Brix, SR1 as 5.51, and UTj10-19 as 4.114 mS/cm, correspondingly.
Nevertheless, the storage times also are highly significant in EC and sedimentation. For sensory
attributes, the consumers rate the accepted sensory evaluation score of UTj10-3 close to SP50,
which is the highest accepted score when compared to others of the same storage time.
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