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ABSTRACT

At present, Thai people are concerned about their health and the food that they
consumed. The impact of eating fruits and vegetables is now of paramount importance for Thai
people. One of these vegetables is pumpkin that contains high f-carotene. In this study, pumpkin
Jjuices were heated at 63°C for 20, 30 and 40 mimttes and at 72°C for 10, 15 and 20 seconds. The
results of the study showed that heating at 72°C for 10 seconds progiuced the highest level of
B-carotene and vitamin C. All the heat treated pumpkin juices had low levels of total
microorganisms, yeast and mold. In the second part of the study, heat-treated pumpkin juices
were stored at two different types of bottles, which were clear plastic bottles (Polyethylene
terephthalate, PET) and non-clear plastic bottles {I.ow Density Polyethylene, LDPE). Cliernical
and microbiological analyses were conducted every 3 days during 12 days storage at 4°C. The
vitamin analyses showed that the vitamin contents of pumpkin juices were different after 12 days
at 4°C. The pumpkin juices kept in LDPE bottles had higher vitamin levels than those of the other
treatment. Therefore to consume high vitamin contents from fruit juices, knowledge of packaging

materials and storage temperature for the juices are important information.




