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Water Melon Leather: Novel Preparation Method without Using Food Additives
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Abstract

Water melon is a hydrating fruit. The fruit leather preparation involves not only fruit puree but also
other ingredients such as pectin, sugar and sglucose syrup. The mixture is concentrated and dried. This
research aims at investigating fruit leather preparation without addition of food additives. Water melon flesh
was kept at 4+1 and -14+1 °C for 24 and 48 h. The fruit was thawed and water was separated before drying at
70°C. The results showed that water melon leather stored at -14+1 °C for 48 h demonstrated the highest drip
loss of 53.16+2.60%. After drying, the product could be formed and rolled up. Aforementioned sample had a,,
of 0.543+0.001. Its color was 48.23+0.11, 25.65+0.27 and 12.22+0.12 for lightness (L*), redness (a*) and
yellowness (b*), respectively. Sensorial results showed that the fruit leather was firm but flexible and
extensible. It had strong fruit flavor with sweet taste.
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analyser (Stable Micro Systems, Model TA-XT2i, UK) Aads load cell vu1m 25 kg. SoAnanuuiuiiovesiiogng
aum 2x5 cm’ IngldFmagauwuy HDP/BS funnnuisiwesimnaauasIn 2.0 mm/s
NM5AATIZRIAAL]

IsrermmUsunalalalunuisues Davis, Fish kag Perkins (2003)
NIINAFDUNINUTEAMEA U

wisndogaunaluusuruin 1.5¢1.5 cm iienaaaunissensudiudnuusUing & nau ieduda uay
auvoulagsam Tnsdmuamazuuy 15 (1 azuuy e veutiosiign uay 5 Azuuu vanefls vavuniian) Tunns
nageuldnaaeaudiuiu 30 A
nsAssideya

enunaiiuaiad + dudonuunasgu dsauiiesgiauuUsuussiuedediu 95% dmu
HedAy azihundssuiisuanunanaslagld Duncan’s multiple range test (DMRT) saglusunss SPSS Software
(Version 23; SPSS Inc., Chicago, IL, USA)

NALAZIITUNANITNAADY

mafusnwudoundlufigumgfivhinasdvounausniieenin fudunsmaassifslévaaonfudoundud
ool 4+1 °C uaz -14+1 °C Fudufunuvesanmeutifunasutudemuiiiu andulshuvhusdauusiusazaiian
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nsangamniidertnusrnmvilstevesvanideiunduiiunesninannsaisvindueiesiusold Famuiiiduns
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Table 1 Effect of preparation methods on % drip loss and appearance of water melon leather

Appearance of the leather

Preparation Method % Drip loss Before Forming
After Drying
Drying
Conventional Sticking to the foil
Stored at 4°C for 24 h 5.41° +0.94 Sticking to the foil
Stored at 4°C for 48 h 13.77°+3.34 Sticking to the foil

Rollable with some fissure

Stored at -14°Cfor24h | 45.48°+2.94

Rollable

Stored at -14°C for 48 h

53.16°+2.60

Table 2 aw and color of water melon leather prepared by conventional method and novel methods

Color*
Preparation methods ay
L* a* b*
Conventional 078°£0.01 | 33.44°+0.06 16.37°40.01 6.17°+0.05
Stored at 4°C for 24 h 0.83°+0.03 41.67°+0.29 36.40°+0.15 16.67°+0.36
Stored at 4°Cford48h | 080°+0.04 | 44.47°+004 | 27.89°+0.72 11.11°+0.43
Stored at -14°C for 24 h |  0.56°+0.01 44.46°+0.36 22.41°+0.53 9.17°+0.48
Stored at -14°C for 48 h | 0.54°+0.00 48.23°+0.11 25.65+0.27 12.22°+0.12

Table 3 Sensorial assessment of water melon leather prepared by stored water melon at -14°C for 48 h

Appearance*

Color*

Flavor*

Taste*

Texture*

Acceptability**

4.80+0.63

5.00+0.00

4.20+0.79

4.50+0.85

4.00+1.05

3.33+0.80

*scoring test **hedonic test



