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ABSTRACT

Orange juice is one of the popular fruit juices in Thailand. Thai consumers like
the juice because of its high vitamin C and carotenoids content and the unique,
delicate and desirable flavour of the juice. The main objective of this research was to
study the effect of nisin on the keeping quality of the fresh unpasteurised orange
- juices prepared from oranges cv. Sai Nam Pung and cv: Khieo Waan. Their safety and
shelf life were considered in terms of their sensory ev.aluation was judged by test
panels, -chemical changes and microbiological regislation. The colony count limits not
more than 5x10* cfu/ml according to the European Economic Community and
confirmed by yeast and mould counts not more than 10° owing to Thailand Ministry
of Public Health soft drink regislation were used as the safety criteria. These studies
illustrated that the shelf life of the natural fresh unpasteurised orange juices cv. Sai
Nam Pung and cv. Khieo Waan stored at room temperature and 4°C without nisin
could be extended only 1 day and 6 days respectively because beyond these periods,

both their total colony counts were higher than the above standard limit and their



odour and chemical changes were sensorily unacceptable. The results of the effects of
nisin indicated that the shelf life of the fresh unpasteurised orange juice cv. Saj Nam
Pung and cv. Khieo Waan with 50 IU/ml nisin, PH 3.6 stored at 4°C could be
prolonged upto 24 days, with growth of tota] colony counts of (2.2-2.4) x10° cfu/ml
respectively confirmed by yeast and mould counts of < 10. The keeping qualities of
both orange juices from the two cultivars, Sai Nam Pung and Khajeo Waan gave the

same results.
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