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Abstract

This research aimed to study food nutrients, physical and chemical properties
of Kraton vegetable juice and to evaluate a good hygienic practice for Kraton vegetable
juice production. The methodologies of the experiment were surveying and collecting
samples of Kraton leaf and Kraton vegetable juice, and producing of Kraton vegetable
juice for food nutr[ents, physical and chemical analysis. Then evaluation of the traditional
_ production for Kraton vegetable juice in period of 6 months (from October 2003 to March
2004) was obtained.

When comparing food nutrients (moisture content, ash, crude protein, crude
fat, crude fiber, and carbohydrate) of kraton leaf, seasoning kraton vegetable juice and
non-seasoning kraton vegetable juice by traditional production, the result shown
significantly difference (P < 0.05}). The experimental design of Completely Randomized
Design was used for Kraton vegetable juice's production. Four treatment were
concluded; (1) Kraton vegetable juice fermented with 5 % salt in 1 day, (2) Kraton
vegetable juice fermented with 5 % salt for 2 days, (3} Kraton vegetable juice with no
sait and fermented for 1 day, and (4} Kraton vegetable juice with no salt and fermented
for 2 days. The result shown that food nutrients (moisture content, ash, crude protein,
crude fat, crude fiber, and carbohydrate} for all treatments had significantly difference
(P < 0.05). Physical property for viscosity and chemical properties for pH, total soluble
solid, acidity, total sugar, and salt had.significant (P < 0.05). The mineral analysis for
sodium, calcium, phosphorus, potassium, iron, and copper shown significantly

difference (P <0.05).



In period of & months, the traditional production for Kraton vegetable juice,
which observed in Tumbon Bannumprik, Aumpaur Nakornthai, Phitsanulok, was not

improved in a good hygienic practice.





