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Abstract

To determine the effect of commercial pectinase (Pectinex Ultra SP-L) using the
concentration of 0.0, 0.2, 0.4 and 0.6% (v/w) in juice extraction together with incubation
period of those juices at 45 °C for 120 min. They were subsequently heated in boiling
water for 10 min to inactivate enzyme activity. Pectinase treatments resulted in
increasing juice yields and reducing the viscosity of the juices. A series of experiments
were performed to optimize the condition of each kind of juice extraction and the results
were : 0.2% pectinase with 120 min incubation time for plum juice, 0.5% pectinase with
180 min incubation time for tomato juice, 0.5% pectinase with 150 min incubation time

for beet juice and 0.1% pectinase with 120 min incubation time for carrot juice.

To study the optimal proportion of juices to produce clarified mixed fruit and
vegetable juice, the best proportion analyzed by linear programming was 35.15% plum
juice, 17.55% tomato juice, 12.40% beet juice and 34.95% carrot juice. The optimal
ingredients for the formulation were studied. The best formulation optimized by

regression contained 16.49% sugar, 0.068% salt and 0.37% ascorbic acid.



Process development for producing clarified mixed fruit and vegetable juice
using microfiltration was studied. Mixed fruit and vegetable juice was filtered through the
membrane (0.2 p) using dead-end mode. Physical, chemical and microbiotogical
properties of filtered juice were compared with that of unfiltered juice. It was found that
viscosity, total soluble solids, total acidity, reducing sugars before and after inversion
and sucrose in filtered juice increased significantly (P < 0.05) but the turbidity, pH and
vitamin C content decreased significantly (P < 0.05) when compared with unfitered
juice. No significant differences (P > 0.05) of Hunter values (L, a, b} and sait content
were found. MF could reduce microorganisms significantly (P < 0.05). In comparison of
juice processing (MF and thermal processing), it was revealed that juice produced by
MF had better quality than juice produced by thermal processing in terms of color
(Huhter values) and clarity. Sensory evaluation using ideal ratio profile technigue
showed that the panelists found no significant differences (P > 0.05) in flavor and taste
between juices produced by MF and thermal processing. There were significant
differences (P < 0.05) in color and clarity. Thus, mean ideal ratio score of overall
acceptability for MF - juice was significant higher (P < 0.05). Overall acceptability for the
final product was significantly (P < 0.05) depended upon the important attributes
affecting the panelists’ acceptance such as clarity, flavor, salty, sourness and

sweetness.



