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Abstract

The purpose of this study was to develop the wax gourd puree with a flavor of wax gourd tea used for frozen
desserts. To generate this special traditional flavor of wax gourd tea, the lime pretreatment procedure of wax
gourd was introduced. The supernatant liquor obtained from precipitation of the ground solution of wax gourd
stripe and lime soaking solution was added to the preparation of wax gourd puree. The effect of the concentration
of wax gourd meat, sugar and supernatant liquor on the flavor quality of wax gourd tea was investigated. The
result showed the flavor quality of wax gourd tea was the same as the product sold on the market when the ratio of
wax gourd meat, sugar, and liquor were less then 4 : 5 : 5. The color of the wax gourd puree with the special
flavor was darker than the product without the flavor when the concentration was the same. To investigate the
acceptance of the special wax gourd tea flavor with frozen product, ice bar was prepared for consumer preference
test. The result of the test showed the special wax gourd tea flavor was accepted by consumer and 70% of the
participants favor this type of ices product.
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Table 1 The basic properties of fresh gourd.

PH
5.6 95.99%0.3% 0.6%

Table 2 The basic properties of gourd puree and product.

L a B °brix
39.13 142 20.88 68.7 32.85
24.36 267 7.23 >85
4411 -0.52 8.73 70

Table 3 The temperature and color change of gourd puree during concentration.

() CBrix)L a B . (9)

90 58.513.281.57 7.34 9 509.58
95 59 18.972.0612.13 10 500. 95
100 70.520.892.7817.57 11 415.36
105 81.513.726.47 7.58 15 533.17
110 84.513.169.376.36 22 331.07
115 35.401%2. 48*7.00*27 315.63

Table 4 The color change of gourd puree with different formula.

( ) eBri x) ™ L a b
2:.5:5 65 7.269.062.74 1.47
3:5:5 65 7.428.823.040.66
4:.5:5 65 7.449.93 4.45 1.93
5:5:5 65 7.449.004.141.02
6:5:5 65 7.5411.575.16 3. 21
7:5:5 65 7.4412.605.26 3.93
8:5:5 65 7.3713.914.94 4.64
9:5:5 65 7.3315.234.30 526
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Table 5 The effect of supernatant on the color of gourd puree.

PH L a b
* 4.79 17.41 -0.20 5.44
** 7.44 9.00 4.14 1.02
* ( : ) 505 (°Brix) 65
o ( : :) 555 (°Brix) 65
Table 6 The effect of gourd meat on the color of gourd puree.
PH L a b
7. 44 9.00 4. 14 1.02
* 7.42 21.31 1.72 15. 42
* ( ) 555 CBri &5

Table 7 Means of the flavor attributes of wax gourd teaprepared by different gourd puree and the product sold

on the market.

55 804 1.65 2.57 2.96
(255 720"  690?® 224° 308" 3,082
(3:5:5) 447° 7228 28" 490" 1,92
(4:5:5) 5782 747° 204"  48° 2.04°
, , 51
P<0.05
Table 8 Results of comsumer preference test on the ice bar with wax gourd tea flavor.
( %)
9.5 66.9 21.2 1 0.3
1.8 12.8 83. 3 5 0.6
18.8 54.6 25.4 9 0.3

* 581 16

318



319



