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ABSTRACT

Generally, fruit juice processing requires heat to destroy microorganisms.
Although the use of heat is an effective mean in the controlling of microbes quantity,
such heat will result in the alteration of nutritional values and characteristics of food.
High pressure food processing is thus a new interesting alternative to the conventional
thermal food processing. The objective of this study is to compare the impacts of
thermal and high pressure juice processing techniques on the quality and storage
shelf-life of guava (Psidium guajava, L., cv. Klomsalee) at 4°C.

Fresh guava possesses the following properties; a, of 0.965, pH 4.13,
0.05% (v/v) acidity, 89.01% (v/v) moisture content and 5.85% (v/v) total sugar. The
identificable sweet and sour flavours of guava suggested that it could be processed
into guava juice which is one of the important sources of vitamin C (0.0858 % (w/w))
and pectin (0.128 % (w/w)).

Thermal treatment of guava juice at 90°C for 30 and 120 s resulted in a
significant elevation of L, a and b values (P < 0.05) when compared with fresh juice.
In addition, there was no detectable microbe found in the sample.

Applications of high pressure technique of guava juice processing at 500
MPa at 30°C for 15 to 20 min indicated that L, a and b were not significantly affected
(P > 0.05) and upon thorough investigation there was no microbe detected.

Comparison of thermal and high pressure technique effects on quality and
shelf life of guava juice during storage at 4 °C, 28 days were investigated and
compared with fresh juice. After treatment at high pressure of 500 MPa at 30°C for 15
to 20 min, the microorganisms were inactivated to less than 1.4 log cfu/ml and not
significantly in part of color (L, a and b), viscosity, pectin content, vitamin C content,
and sensory evaluation as compared with fresh juice(P > 0.05). The inactivation of
pectin methylesterase, peroxidase and polyphenoloxidase in guava juice by thermal
technique at 90 °C for 30 and 60 sec, were greater than high pressure technique. The
complete inactivation of peroxidase occurred during storage at 4 °C, 28 days.



