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CHAPTER I 

INTRODUCTION 

 

 

1.1 Background 

 In these past years, fruit juices have become a trend among people who 

seek for a healthy life. According to Weight (2000), fruit and fruit juice 

consumption grow strongly throughout Asia, including Indonesia. The 

composition of tamarillo and soursop mixture fruit juice has become a popular 

beverage because of its sweet and sour taste.  

 Tamarillo is commonly found at high altitude which has cool area, 

especially in North Sumatera, but it has not been cultivated on a large scale 

(Badan Koordinasi Penanaman Modal, 2009). Thus it is such a good commodity 

to be developed regarding its nutritional value such as fiber, antioxidant, vitamins, 

and minerals. Meanwhile, soursop is a widespread commodity in Indonesia. 

Muharsini et al. (2006) states that soursop is widely available in Indonesia. It is 

not a seasonal fruit, which means it can grow at any season. Its flesh is soft and 

has white color. The sweet taste contained in the soursop makes it become a good 

combination for tamarillo fruit since it can alleviate the strong acidic taste in the 

tamarillo fruit.  

 Tamarillo contains ascorbic acid, anthocyanins, and carotenoids that act as 

the antioxidant; vitamin A and minerals such as sodium, calcium, iron, copper, 

zinc, magnesium, manganese, phosphate, and potassium. While soursop contains 
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ascorbic acid and tannins as the antioxidant; iron, calcium, and phosphorous as the 

minerals; also vitamin A and B (Skinner and Hunter, 2013; Pinto et al., 2005).  

 Unfortunately, the fruit juice mixture of soursop and tamarillo has not 

been fully developed into an industrial scale. Nowadays, powdered form of foods 

and beverages is increasingly favored by people due to its efficiency. In recent 

research, powdered soursop and tamarillo mixture juice had been developed by 

using spray drier but it still needs some improvements, particularly in term of 

aroma. The aroma had not been retained well in the powder (Sunardi, 2013). 

According to (Sanful, 2009), the aroma of a beverage is one of important factors 

that influences consumer’s acceptance. 

 In this experiment gum Arabic and sodium octenyl succinate (OSA) starch 

were used as the carrier agents. Carrier agents can encapsulate particles within the 

juice in order to prevent structural and color changes in spray-dried fruit juice 

powders (Telis, 2012). There are three classes of carriers which are having good 

protection to encapsulated flavor, namely hydrolyzed starches, modified starches, 

and gum arabic (Reineccius, 1999). Gum Arabic is known to be able to retain 

aroma and flavor in a powder product, while sodium octenyl succinate starch is a 

cold water-soluble and low-viscosity modified starch which is effective in 

replacing gum Arabic in the preparation of spray-dried flavors and preparation of 

beverages as the clouding agent (Stephen and Phillips, 2006). Therefore, it was 

expected that the utilization of gum Arabic and sodium octenyl succinate starch 

might improve the aroma of the powdered drink of tamarillo and soursop fruit 

juice. 
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1.2 Research Problem 

 The research about powdered drink of soursop and tamarillo mixture juice 

had been developed by Sunardi (2013). However the product obtained in the 

research was a powder in which the intensity of aroma was still low and the aroma 

could be less detected. Thus, the quality of the powder’s aroma needs to be 

improved by using different types of carrier agents such as gum Arabic and 

sodium octenyl succinate starch. 

 

1.3 Objectives 

1.3.1 General Objectives 

This experiment was conducted to improve the aroma of powdered drink 

of soursop and tamarillo fruit juice comparing to the previous research. Utilization 

of different carrier agents was expected to enhance the aroma intensity of the 

powder drink. 

1.3.2 Specific Objectives 

To determine the type and ratio of carrier agents used in spray dryer which 

were able to improve the aroma quality of final product.  


