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ABSTRACT

Makiang (Cleistocalyx nervosum var. paniala) is a native plant of the northern
region of Thailand. The fruit has a red pigment as a result of high anthocyanin.
Anthocyanins have an antioxidant activity and cancer chemopreventive activity. The
purpose of this research was to study the optimization of anthocyanin from Makiang
using microwave-assisted extraction. Three factors of extraction were conducted
which were microwave irradiation power (300-600 W), extraction time (120-240 s) and
ethanol proportion ((50-70%) containing 1% (v/v) hydrochloric acid)) using response
surface methodology (RSM) based on box- behnken design (BBD). In order to prepare
the samples, riped makiang were squashed and mixed with extraction solvent in the
ratios of 1:3 (w/v). It was found that the optimum condition was at a microwave
irradiation power of 440 W , extraction time of 184 s and ethanol proportion of 61%
resulting in the highest yield of 198 mg/100 ¢ fresh total anthocyanin content (TAC)
and total phenolic compounds being 67.36 mg of gallic acid equivalence per 100 ¢
dry wight. The scavenging activity of percentage of inhibition in DPPH assay was
58.54%. Total soluble solids of extracted Makiang juice were evaporated get to 15
°Brix and adjusted with maltodextrin before spraying in a spray dryer. Makiang
powder has a pinkish color (L*=54.64, a*=41.82, b*=8.83) with 3.53% moisture
content and pH 2.65. It has a potential for applications in food production systems,

especially as an added value to food products.



