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ABSTRACT

In this study, we aimed to develop the ready-to-drink Pennywort juice
preserved by ultra high pressure. Initially, the Pennywort juice were pressurised using
various conditions i.e. pressure (400, 500 and 600 MPa), temperature (30, 40 and
50°C) and time (20 and 40 min). Based on microbiological quality, the amounts of
total bacterial count as well as yeast and fungi in all samples were in the range of <1
and 3.63 log cfu/ml and 1 log cfu/ml, respectively. However, the Pennywort juice
processed under the condition of 600 MPa, 50°C and 40 mins was selected for shelf-
life study due to the lowest amounts of microbial contaminants (<1 log cfu/ml for
total bacterial count and yeast and fungi). To determine the physical, chemical and
microbiological qualities, the Pennywort juices were processed using above condition
and kept at 4°C and room temperature for 4 weeks. The Pennywort juices prepared by
pasteurizing at 90°C for 15 sec were also used to compare such results. Generally, it
can be concluded that the technique used to processed Pennywort juice and storage
temperature had major effect on the juice quality. Among the four treatments, the
ultra high pressure Pennywort juice stored at 4°C exhibited little changes in physical
and chemical qualities; besides it was the only product that showed no contaminations
of bacteria and fungi.



