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ABSTRACT

A study effects of high pressure and pasteurization processing on color (L*, a*, b*, C¥*,
H*, AE*), reducing sugar, total sugar, pH and alpha and beta-carotene content, there was no
significant (P>0.05) change for carrot juice processed by high pressure 400 and 600 MPa for 15
min, While the pasteurization process (90°C, 30 sec and 60 sec) of carrot juice showed significant
changed (P<0.05) in color (L¥, a*, b*, C*, H*, AE*), reducing sugar, total sugar, alpha and beta-
carotene content. The L*, b*, C*, H*, Ap* value, reducing sugar, total sugar increased, where as |
the a* value, alpha and beta-carotene content decreased when compared to the fresh juice. There
was an absence of the microbes, coliform bacteria, yeasts and molds in the carrot juice that treated
by both high pressure and pasteurization techniques. The alpha-and beta-carotene in carrot juice
treated by high pressure were more stable than those pasteurized samples when kept at 4°C for 30

days.



