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ides, the pitaya juice had good color and acceptable taste.
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Table 1 Factors and levels of orthogonal design
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A 3969.24 2 1984.62 3.89 F0.05 (2,18) =3.55 *
B 453.68 2 226.84 0.45 F0.05 (2,18) =3.55
Cc 1320.13 2 660.06 1.29 F0.05 (2,18) =3.55
D 15958.33 2 9 9.17 15.63 F0.01 (2,18) =6.01 **
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Table 5 Variance al alysisﬁf the orthogonal test (juice yield)
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