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NI R SR sk M BB AEER R T e B 28 ~ RAAREEEATI LaREER I &
RACRPIATEF R ~ HRALER - WIEALR - SHEGREFR AR O EREER - ~ W EES
LU~ MK~ SLEERFBMERRARCER IR AHMII THSE S il T maE S SR -
PRMEER K e Em Y - (R 5 > EREFI R AT AR K - R T DUE R ORI
PR > IR ETSEAN(E FI T (1 © A5 104 SRR Y2 SREARREL T - A TRALRE SRR A R R R BB AL RE SR
Rk o MRINFER ~ FELKE - B ~ IREHE Q B E P IIBH L MR RN 2 M2
FEOnAE RIS > H R EEREGETE T ABURSEIR 2R - #ERE RS TR - S80S aiE b
NI ~ B ~ AR (E R BRI Bl (excipient) - AIZEM AT HHVE BH/KEES - DURAA
WEGYIRRE Y - RN TR 5 (EEN? o AROFe R SR (E BRI - MG EC AR RZE
iy > PSS ALRER ZHZ RN - FHALRESREZIRRCR AR IR - DU At IR FE R A TN L2 dn
TEZ TR - AUBEOREAET - AokIE S A BT RIS, - 107 fFERTHEE 697 (8% K
DL TR B AR » TN E B R ESER  HEERZIZEIRIA - IR ERERR
PREVKREMBA BRI EE T - SIKR P EEER « B REESFEEN  FREP R OME
a0 JRRETR S EAEREE - R IIKLRE RV AR 2 ERTE - BB TRI SRR E A -

MEERTTA
—~ HErR
AeERFALHE SR R G B B AL (AL AT - Bl R B SO ety - Ay
ZE - BE P EHE SN ARAE - iR EEEER  EEE e GEEER O AIRAE -
B FZ SRS £ Memmert UF110 » 258 F 108 L » DA Ry 2,800 W - NN R - i EH 5 H Hashs
HAERAE -
— HEHE
(—) ~ SLRE IR R AT e Fot (B~ B4 1H
1. 4LREREZIRM AL BFALRESR 25 R ~ FTWRRC R B8 T IR 3min » #227F 500ml
LLFE ST BLA [F] LBy R B By B (A 100 : 0~ B 80 120~ C60 : 40~ D40 : 60~ E20 :
80 ~ F 0 : 100)i% 6 {EFEIE4H - FHREFEEAHE RS (UF110, Memmert GmbH Co., Germany )
B DL SOCOREMRETTEVEEZRE - ST REZREE 2 B E R ARy 3 kg - 73 ATIRA
[EIFZ IR EIRE(24 ~ 48 ~ 72 hr) HUH R o » DARHIERSAH R RO R - o HACE M ~ K& &
BHE S bR 2 1L -
2. K [EIRYEL © DUEIEAH B ALHESREZIEN) R 77 A ELA [F EL e 2Rk R & (a100:0~b 80 :
20~¢c60:40~d40:60-~e20:80~f0: 100)EA/ERL 6 {EECF ° #F 60 ml Z/KH A 100 g
B & » LR KRB R & R EHR - DI SRS TR A E V4T 1 em R/NAYIL
JiRe - FEE LRI RS R RELR - FKEE TR - KA B A /KR 10 min 1% > &
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g  BEORS 10 min - FESREIBISHRT ] - 700 20% RE0E 2 BRERAH - (R0 R SE RO s R
BEONAIN 20%REREHE TR G > (ERESE 2B A EIE T -

(B BRI retbe

1

TROEMES TSR - 25 P ERBEFAEAE CNS 5255 N6119 &ib/Kor b HIE A (CNS,

1987) > DIAK 433 HITE B2 (HP23-AW-A, Rotronic Instruments, Switzerland)3 il A% 5L th B K E M
B8 - NEMETEEAL G ARG RN R > B A eSS > FE LEFLUKE
M EEHETT N - Rt e SE UK S EUE - EE S 3 KECE9E -

Ky EESTEER 25 PERBIFRZELE CNS 5033 N6114 &ind /Ko Z i8R 7 7A(CNS,

1984) @ > HY 2 g HESHE R EHZGFPE 2 SR B AKERE DL 105CIREFRZIE 2 hr > BEA
FZRRIIL /2N ~ FPE > PEEFARHR S AR PRI 30 min - B AGZRR LS4 ~ FRE -
—HEINERH R EE -

CEESTEES ¢ DL (Color Meter NE4000, Nippon Denshoku Industries Co., Japan)H|E

fidhZ L* ~ a* ~ b* (g - LMEFORBICAYSEE - L*=0 FoRA T » L¥=100 R 4 a*(HR
RALER D > a* B EFROREK T ~ a* BIEEFRRLLE; b *ERNEE R b *HhAEFRED -
b *RIEERTREE - P mE ALY/ i Z LSRR R - Bk A Rss T - &
EETUEEERETEN > FriallseiGEI IR E - EEEER 6 KHUPHE -

CHSEOZE S ERES © % Wybraniec %:(2002)" ~ Nurul Z5£(2014) " K bk(2015) > 5tEx 77

EEEATIEIE - FEAL 1 g 4LHESREZIR R - DL RO /KEAE 20 ml - BB AZE A8 - H5 DL
-4°C ~ 18,000 rpm {E&AFEE Ly 20 min » By FJER » DA E e ET(Biochrom Asys UVM340,
Biochrom Ltd., England) #E{T{EHR] 8T £ 55538 nme fH 32 1255 2 (mg/100g)=[ As3;g*MW
*V*DF *100/(¥LW) | Asse=RES2 A 538 nm £ N 2 G(E; MW @ BEiSEaES 8
(550 g/mol); V : 7 RGTHE(ml); DF © FifefE3e; e © 73 HE(5%(65,000 L /mol cm in H,0);
L EEAR R (em), W B2 RS & () -

VB TS - DI ST EE(TVT6700, Perten Instruments Co., USA) S3Af#53 B ZE i i B

H o FBEY 5 g WS ERESENSHTES > DL 35 mm BFEIRGEST - KBEGER S0%BEGERI R 47
HriE P4 (springiness) ~ [B1{8 M4 (resilience) K 5% 55 M4 (cohesiveness) 5 = {[EFF P45 R - B 55 6
KECEIE - 58 R B YIE 5 — R BREELEE — X BRYE H BRdA 2RI rE B ER(E - [BIE MR
B RBRYENE > 8 BAERTRE R ELE o BER 1 Ry 25 — RIBRURELEE — B ME 7 ) HITERY
ELfE -

CERESRREAT ¢ 2B @2012)7 HBERIENE ShtelB 5 o DRSS UG 39 e

F o ETHEE ISR o SRR ~ B REEZEE - SRUE 35 (s
G FREEEERF 89.7% - $t¥#f 2 4HEREE L ALRERN BIE M TmaF T > RESR
AOKE B PR HE A S Bl E 2 28 - RN IIRERERR EEAESN - S5HMENN 2 410730 20% 1%
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MEALFE S Bl e T P oo M o dma oA 2H B & & 5 (appearance) ~ EH 1 (color) ~ EHT,
(texture) ~ JER(flavor) K2 BB =47 & (overall acceptability) 3t 5 TEEEITREEESY » 5P EEA
vk R EFOREUNE . B ERFR RN R
v Rt
SBREEL Statistcs Analysis System(SAS 7.1)FIKF RIS (One-way ANOVA)
BT T BUE DA EHEAE SR W DL Fisher /NS 72 5214 1B (Fisher's protected
least significant difference test, LSD test)fg HIFR BRI E 2 AV ZE SV > & p < 0.05 QIR E
FMERE KL -

e

— MMIEEEIAIRERMFEEN KRR EZRE

()N EIEZ R TR AR R FIR I AT 1 2 s

HF— ol BRsS R m Al - &K 24 hr SRR IR - B A AREAY/KENE 0.40120.037 - i
4H F A RARAYZACE M 0.20420.029 » 6 {EFRERAH 2 /AKEMEE RS 0.2-0.5 2 - R & B A
ERERERES 37 (R VTILE A EASH Bt o B LUTRIE - BI/KCEIMEAE 0.85 BT ~ 4675
SR ~ pH {E/INIS 4.6 Z RV B L ~ pH {E/INIR 4.6 BRERRIE RN 10% .2 351 Bdn ~ BREZEX
o~ ELAH DR AR AR E A R Z IR (FE - SIERATERNE - 521 24 hr SLRERTZIE)
KA HRAH 2 AGEMEEAE 0.85 BUT H pH {HEI4F B 4.6 > TS 155 7 S E Z k(7 -

DAEIRRH R FE QAT - D ERET A IR ] (24 ~ 48 J 72 ho) ¥ R B AH B /K S
B8 - MEETRR RIS I BB KIS S B 258 NaEsh - im B A ZK0EM: -
F 24 hr /Y 0.40120.037 » 12 48 hr 272 hr > 53 1] [ 22 0.392+0.021 K 0.382+0.039 » ZX]f1] » FR4aT
Bt BEER > ARG R IR 2 /KOE M S R IE SRRIE SR - LT IREAHAZ R 2
24 hr FFEZ—FREBUE » FrENINIFRTE 48 hr } 72 hr » 7R IEAH 27 ACE M FE R EUE BT
FERRLZIIE ©
(Z)HZKE 24 hr pa B 2 /KOS ~ 7K 2 BB R IR AT

FLHZKE 24 hr A [F G B AH Z KIS ME#ET AT - e B A AREKEES R 0401+
0.037 » BLH AR ERAH PR E AT b SREIE S - I AIAD > BB IR A ARIIG e B /KOS
&8 T - Shalaev 5 A (1996) "V R T.011) ViZE B » Bk AIERAE Z SR IIRIK 7 F45
& mED B KB AR E G - EITAE R TREN: © Zelko 2 A(2012)H15E 45
0 BRI A B34S &2 (amorphous) » RIS IRAS R ALK 2 5y T 45 A MR VT
AEF(polar functional groups) » REWZIT AEAY/K ST - 7K SEEETS 2% o TGS PR T8 2

7[5 (free volume) * [EAE S AKEMSE -
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H SRS T - RERAL A RS K 2R 9.36£2.11% - RFEA E A RIEHI K 2
B 3.7320.619 - BAREHIATER  REA A /K5 & RELE A A TS (5 S SRS
o TR BT ERIRIL AU ARSI R K 28 - AT RS LA
FIS B~ C~ D~ E % F X PHEIMEEER  HBmRIIBE R 20%8) ol 52804 SA i R
IR KSR TRITE SRR BRI A 2 K & RSN T - Tze
5 A\QOI2)FZESEH Y » IR AR IE BIPE » TSR R A KD 2 RRE
2-6% [ » A RBA T A DAREE -

RSB - LM EYE Bt > & LA 100 RR s iar o -
4 F ARSI LHE 95.5240.02 » BEFET: 10091 R BE (B80T (9 €5 » PEEDAH A FEHR(EAT L[
13.59£0.28 » L2 100% AT FESR R FRAHBA (0 (RAY 2 60 » SRS RIS I » pFEAE L
(B2 FFHES » RTINS AR AR ARSI - e HR MBS E &
B B TE B RAL 0 - T RIS SR = PB4 JEFIAH B A R0 a*(H 44.670.65
BEE RN R > RERALY a*(E R RS  HR T R R G EAL R AR
FAT (B - B E B R R P R E B ORI SRR e R AR
AL IR AL A A RS T A R 1854254 ¢/100 ¢ - FEE IR
PR > PERAE I R A R K - LUEHIA A BJR%E > JRFEIB - C D ERF>
HEE OB R DRI 35.9% » 17.3% ~ 11.6% ~ 4.5% ~ 0.0% « 45T AT AR AL AT
HIR G (PR ERAR LHE b7 (B R 2 4558 -

TR AR RER A HaES R RAASERYE REEBIREL - &
WFFEFT I FRALRE R AR 2 K 2 B 5 85.1% » [ETAAE R 5514.9% - ISR E0RF 4.3% »
B2 8 95.7% » LUBEIA B-ALRESFBURIZAIEL B2 80 : 20 3455 » AR RERAI S R
WA 2B 38.7%  BIREE R 2 A8 35 9% MM AR ESE o DRI 77 205 AR HIAH C
D+ E 4TREREA AR5 35 19.1% - 9.5% « 3.8% » JREIHEE G E AR RBMAAIL -

=\ HEERENEIRNR 2 ER
(—) DA 5] A AL B SR B SR B 5

By IAL B RS A H TE M - ARHISER R (TR Sk BT - — A A B
AAPRL B BB Bk 5 » AHISE LA BB A S - PRI B-F R R A R
BYERIRY  EERE e » TR EE - RERAL A AR - 4R
KRR SR B R ~ SEITHON R » SRR AT K S TR R B R BB o [ i - SN
CEBTE o REIAL C-F BUMEL TR B NREOTSR - R B SU(E LR B ME 2R ©
35 DB ST B WA RE A SR (BT —) » T 83 pRT4 D-F A A L sl AP 2
Bl REEAL B A (RIS & RS - M LA L SRR - BVRIAERE - AR
FE ~ FAREHRE - ISERERE - LM SR B T B e M R AL 0 SR 7
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TEEEAIRFRY - % BRI B BA Baray ot HEHM RS AR ReRna’ -
REFER LR EEAH B Ry B0 - SIS B sy HE1 TRy (B o 2 BUAFE -
(Z) B¥E4H B (RECA [FIEEBIEC T SER B 2 5 5R

DI EEAH B ALHEREZRK RAEE - IR EIEL BRI R B B F R 6 (BfCTT - S RIER
B INEE BRI N > BUBREERE LAERRGER 1 - i e mERREEES) - 35 > i
T3 A E B /KR B i - SRR AN DIEL BRI SE N > #3182 et N 220 2 D AIR.
HE—D oA AN FIEC T 2 A L RE R LI T HI(E ) > BT a ~ b~ ¢ AR ERE LS
{E&ESR - BRI R INEEPIREE 40%Hs > FE-Ete ERE A ITEREI - e 2 RIER TR
ETHHEES - (EEIREIE - RRRERENL ~ EARRLE - [IBERGEEEAADIAVEER o JRIEREE R
YRR L AR AT Z B = R Rk FEURL IR T I A e RE Bk REURL B KOB R P HE TR,
Bk RERL BLK 7 & 2 AR SR EE TR - SoKHEMIRZ R - W8t BRI SOkl % - Tk FEvt <RI
VAR - GEFRI SRV R LA —EEIR BN AR A R o FRDL RaER T
FIEBE RN IERE IS 0% - Bt NI EEZ - G LR S LB T — e
[BIESHERC T » RylEORALAESRND (Bl RN EE— R (B A ZE2 R AR - BRI TS d ~ BT e BUEZ Al
HET el -
(=) &LRER W EDHE B AR E P B E st At e

AGABRRR_Eal i R ERAES T - 5 & — Aot BN CERER RS RR - G FEIRIIRERE A ThE
JH - BUHTE AR 20%0ERE < PR BEAH AT T A alER - oA 35 (AR e 2l E e RER A
(F=) > 2ol B2 E s B S - DRZEE TR 91.4% - HUAZEEEEH R
8.6% ° FLLEHR EIHETT 3T - 40-50 BB 2 E R SR AT I EE Ry 34.3% > HERS BT
e A 0 20-30 B S 22.9% ~ 50-60 R 22.9% ~ 30-40 &S 14.3% 0 60 gLl FER/ D
&5 5.7% - SEERBEEET O > A 62.9%H 25l & PR EAHE THEEHTEE - H 54.5%
AN TABEEIORH it & LB BRI i - SRUUSHES 4 SHATRE S EIRR L SN ~ BRE Bt
JER R B RG EAF ISR S (EHEREETTRY S - BoT d BUEZMIE S (EfsE P BE RN 3 o &
HEERTRERERZ - BU)T e BUEZME - SMNE - BREOEVE T — (BP0 8 E AR 3 77 Ak
KRG EAFTE(RIN 3 53 « Mg TERME - BT d MIECTT e B BB =4 2 P9 EAZ TR
B SPRTE R > WROTW R & R BB PTRERESZ © TR0 20%5ERE1R > 2 $HFCTTZ 5 (E
EROHEBEEHEFHEBRRIT IS R NIRRT EEEHE - &
TR B AT EE T 4 $HACTT Z 380 ~ [BHE M R e M = (R AR SRS RN 20%
FERE PR B AH 2 NI RE B B ER T BLAH 2 [B1E M » BiCTT d IRA 20% REfE pE HAH 2 [BI{E 1 Ky
0.540.04> BT ANREAEEEERAH 0.4420.01 /55> B3 e 700 20% 5 MR EE4H 2 [B{E 14 B 0.54+0.01
IRNER S IIRERE R EEAH 0.4320.01 15 - JEGE RN a P IEAZ A A TR it P B B2 1S R MERY R DA B
R EEM Z SR - Bo)5 d KECTT e NERIA NI R EH MR 2 P ER ST B
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AARHE AR PR MR TR LR -
= AR R SR AR

RSB FE S L 5175550 ST DIOEs MR - 107 SEATHER A R T T4 B By A T
35 752 BRI E I B AT 27 7T - AXPIRARE L IR R 20% » Rgh ks &R
% 85.1% - SRR GSEEEE T ERNE AR SRR, ARG KD
S AEDR 2 B 18.9% « RIATF/KY i B 85 SRAERAM Y » R AT R EATHER T
BT U B B R A N TR S 2 WA AR 2 TR EL B0 DU MRS R B A
5-6% 2 AL » 2 A AREE S NPT A TE AR 5 388.7 T8 » A3 AR 2 B T IR LA RO
B 126.1 T2 » B MBEHRICITZ 13 - BRIFRHBARTIES) - A3 BBH S ELTRAR MR -
IR A S BRI E —L » (0T 2 MSCBTL AR B2 5« E S BRI -
AR FER ROV - FEHIBRSEIA R I FREE R AR - ARSI A9
HRIRE » 300 MRS R R ARFERT 3 B RRISCURIE VTR - (5 A RS 1)
TR -
Ho R RS TR AT 8

Table 1. The effect different treatments and drying time on water activity of pitaya fruit powder

Drying time (hr)

Treatment o 43 7
A 0.401+£0.037ab 0.392+0.021abc 0.382+0.039a
B 0.354+0.050cd 0.339+0.033bcd 0.337+0.028abc
C 0.284+0.061de 0.278+0.056ef 0.250£0.045efgh
D 0.271£0.041ef 0.254+0.015efg 0.236+0.046efgh
E 0.234+0.047gh 0.226+0.033gh 0.213+0.041efgh
F 0.204+0.029gh 0.199+0.017h 0.197+0.021gh

Data expressed as mean+SD. Different letters are significantly different by Fisher's protected least significant

difference tests at P<0.05.
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Table 1. The effect different treatments on water content, color and betacyanin content of pitaya fruit

powder after drying 24 hour

Water Betacyanin Retention rate of
Treatment contear:f(%) L* ar b content (r?lg/ 100g) betacyanin (%)
A 9.36+2.11a  13.59+0.28f  6.55+091e 0.21+0.15b 185.4+5.4a 100.0
B 6.17£2.32b  45.20+1.61le 44.67+0.65a -8.88+0.62d 66.6+0.3b 35.9
C 4.19+£0.28bc  55.55+0.07d 40.70+0.48b -9.61+0.12¢ 32.1+1.8c 17.3
D 3.96+0.58c  63.23+0.65¢ 34.69+0.26c -8.90+0.15d 21.5+0.8d 11.6
E 3.73+0.61c  74.94+0.19b 24.37+0.13d -7.55+0.02c 8.3%x1.3e 4.5
F 4.3240.24bc  95.52+0.02a -0.17+0.05f  3.07+3.01a 0.4+0.0f 0.0

Data expressed as mean+SD. Different letters within the same column are significantly different by Fisher's protected
least significant difference tests at P<0.05.

R - BESPEHH AT

Table 3. Characteristics of sensory survey respondents

Category Type Frequency Percentage (%)
Male 3 8.6
Gender Female 32 914
Total 35 100.0
20-30 8 229
30-40 14.3
Age 40-50 12 343
50-60 8 229
>60 5.7
Total 35 100.0
] o have 22 62.9
The habit ofb(lr\irelggf hank shake haven't 13 371
Total 35 100.0
T~ ALRE R BB B S S B R e TAT IR
Table 4. The Sensory preference of pitaya tapioca pearls
Sensory preference
Sample Appearance Color Texture Flavor acc(zgf;gﬂi ty
Without sugar 3.1720.95b  3.51+0.98ab 3.26+1.04b  3.03+0.95b  3.14+0.94b
Formulad With 20% sugar  3.83+0.66a  3.86+0.81a  3.86+0.77a  3.80+0.80a 3.91+0.78a
Without sugar 3.26£0.70b  3.31+£0.87b  3.09+1.01b  2.80+0.93b  2.94+0.84b
Formulae With20% sugar  3.74+0.74a  3.80+0.90a 4.20+0.68a  3.80+0.90a  3.89+0.83a

Data expressed as mean+SD. Different letters within the same column are significantly different by Fisher's protected

least significant difference tests at P<0.05.
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Table 5. Texture analysis of pitaya tapioca pearls

71

Sample TPA preference
P Springiness Resilience Cohesiveness

Without sugar 0.9340.12a 0.44+0.01b 0.85+0.06a
Formula d .

With 20% sugar 1.00+0.01a 0.54+0.04a 0.87+0.04a

Without sugar 0.96+0.06a 0.43+0.01b 0.90+0.03a
Formula e )

With 20% sugar 1.00+0.00a 0.54+0.01a 0.90+0.02a

Data expressed as mean+SD. Different letters within the same column are significantly different by Fisher's protected

least significant difference tests at P<0.05.

RN~ ALREREZERRY R AL A LR

Table 6. The manufacturing cost in different technique of pitaya fruit powder

Developed technique in the

Cost (NT$/kg) Freeze-drying technique
research
Raw material cost 132.6 122.4
Utilities 256.1 3.7
Manufacturing cost 388.7 126.1

Date expressed the cost.
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Fig. 1. RV A profile of different treatment of pitaya fruit powder.
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Fig. 2. RV A profile of different formula of pitaya fruit powder.
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ENTIERENDN e -S4 v (VoI 7l I 7 SR N il w1 W i P I ) N AW 2 A e Ny P -7
8 DA BAEREE IR AT - #2824 hr 1% - 6 (EEREAH 2 ACOEMEE BN 0.2-0.5 Z[ - /& T &M
RAFfAERERER ) FraltiS i &R r IR E Z R - BRI A0 - g B 2 /KoE k&
B NEESE > AN T BT MR I v R B A 2N 2 24 hr BRI —fREE -
BRI R IIAIALRE SR FUK T4 & > AN REEE Z AEHEEK &8 - Bt - B
HRINE R LHE EFF R a*E N > D oo e Bl 2 SR R e A - LA RE B
BRI R B A 2 SR 0 2R 2 B AR FEE R R H RIS I IR B AR RATIH S &
Zo R o RIEIIALRERTZRAVIEAN: - BTTRSHERIEN L - REHE A HESFREHIEHR
AERGE > BRRBENENE - SRFTR R - ERTEANE - SR RO RGBSR e 2 el
B R ERREEAH - DA RZRETR NN RIEE G Z Ry 2R 6 EACTT - DL EstBaml A B
BRI R AT DS 40% 05 » BRI RS - A B Rh 2 ( b B BeRE AT — o (BB T -
Fotf CRELAE F7 (B 1 Rk EL— Ao (Bl F B2 R B IRAC U5 d FIfCTT e BE 2R BTN B B AR
B anatal o WHEUERERR IR S G B E A8 - 2 HECTT ZHME - BRE - i - EPR
KBRS EAF TS & RO B A FTRERERZ - TR0 20%REHETR - 2 AHECH 2 S (EEIE B EH S E-9E
BRI RS RN BN e RS B4 - DR E Aot mT A
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20% AR EEAH 2 AR RE B E AR T T Ra BRAH 2 IR M » FORAIATHER 7Y - Fsk Z AR By e 2R
RZRER A EE R B R 173 - AR AR HE R 2 T 0 -

o
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Development Hot-air Drying Technique for
Pitaya Fruit Powder and Application Powder and
Application in Tapioca Pearl Products’

Pei-Chun Jen, Hsien-Chun Chang, Meng-Sung Chen and Chih-Jou Su®

ABSTRACT

In recent years, due to the good price in the market, farmers are willing to plant
pitaya fruit and result in rapid increase of pitaya fruit supply in domestic market. In
order to deal with off-grade products and solve the problem of overproduction
efficiently, the research use tapioca starch as excipients to make pitaya fruit powder.
The effects of proportion of excipients and drying time on the quality of pitaya fruit
powder are investigated in order to develop a drying technique suitable for pitaya fruit.
It is expected pitaya fruit powder can be used as raw materials for different processing
product in off season. The results indicate that mixing pitaya fruit with tapioca starch at
a ratio of 80 : 20, followed by hot air drying for 24 hours at 50°C is the best treatment
for pitaya fruit powder. Subsequently, we use pitaya fruit powder and tapioca starch to
make tapioca pearl products. In sensory evaluation test, the preference for all of the
treatment groups are higher than three points. In the cost analysis, the production cost
and time consumed for the current developed technique is one-third to the freeze-drying
technique, which is helpful for the subsequent multi-purposes application of pitaya fruit.

Key words: pitaya fruit, hot air drying, tapioca pearl
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