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l This thesis was the studies of factors affecting the prodpction and the concentration of camot
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carotens 1@S001)Fm&esmdshpﬁethum¢odsofwmjmwemcuonmcmnpme¢m
ﬂmmcﬂmdlwnsmbhnchthecanotmOWNcmundatQOCthwmtempemmcmuhndSOC
mmmtoulsmm The second method involved camot milling, with pH adjusted to 4.5 using 0.07 N

cmmacmﬁmhuumsocmrsmm mmmmmbmhmnamumcm

mmmpuz}mmhedsocmumtusmmmmmummmmnmmapﬂmammmdto
4.5wuh0.0{7Ncummmmdummﬂdwmjmnmmﬂnﬂnlmnﬂmdlmthe
highest mu{'n 3.0~ carotene , soluble fider and L a2 b values (p< 0.05). The third step invoived camot juice
MWWmmatwo7oomsoocmmdushowedmucmenhaxedcmjlﬁce
ﬁmmdiulmevapmmdu'mc was higher amount of 3,0 carotenc than the juice obtained from other
mmnqmmmmqummmmmjmwumcmsoc The fourth step
wastonqjusltthepHofﬂmconcmtratedmmJlﬂceto4.4 42 40 and3.3. Theresults showed that the

concentrated |carrot juice with pH adjusted to 4.4 and 4.2 using citric acid have higher [3,0- carotene, soluble
ﬁbu'thnna(lijusﬁdtopl-{ioand3.8(p$0.05).'I'heﬂﬁhstep‘wassmdiesthcfmmuhﬁmofmmjuicc

beverage. Thecowenmdcumtjmoenpﬂ44and42wudﬂutedlndfmnuhtedbyaddmghmeym

nomsoxnhpesohd(rssnrlo 12" and 14'Brix. Tho rosults showed thst the camot juice which had pH

4.2md'!‘SSl14Bd:mhwhshummymemmwmmommy.mmmmmof
commsodmmm;mmhmmedmnﬁumgmdmﬂagmuwmpmnnforsmmmm
mm'mmmm,mmu-zocmumeofammofBacamm
LMbM‘mmmﬂnJummndunmmummanmhclwdmnwmmm
mwdn-Z?C When the cawot juice beverages were stored for 5 months, thcunmmtofﬁacutnm[.

and b valued decreased.
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