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Product development of osmotic-dehydrated-wax gourd containing
antioxidant herbs
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Abstract
This research aimed to nvestigate the antioxidant activity and optimal concentration of the herbs

in syrup for osmotic-dehydrated-wax gourd production. The antioxdant activity of the roselle flower,
butterfly pea flower and turmeric was evaluated. The results showed that the roselle flower vielded the
highest antioxidant activity. The optimal corcentrations of the roselle flower, butterfly pea flowsr and
turmeric for the osmotic-dehydrated-wax gourd production were 0.5% 0.7% and 0.3%, respectively. The
antioxidant activity and sensory quelity of the osmotic-dehydrated-wax gourds, using each herb in syrup,
were determined. The osmotic-dehydrated-wax gourd using 0.5% roselle flower had the highest
antioxidant activity (30,50 & 0.67% DPPH radical-scavenging activity) and also preference scores in the

terms of flavor and taste.

Keywords : wax gourd, osmotic dehydration, herb, antioxidant
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