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ABSTRACT

 To produce concentrated pennywort juices, pennywort leaves were extracted without 

adding water for further processing by ultra-high pressure. Another potion of pennywort leaves 

was extracted by water with the ratio of pennywort leaves : water (2:1) for further processing by 

vacuum evaporator. The first potion of the extracted juice was processed by ultra-high pressure 

varying 2 levels of pressure (400 and 600 MPa) for 20 and 40 min. In comparison with 

concentration by vacuum evaporation, the temperature were varied 3 levels (60 70 and 80 ºC). It 

was found that concentrated pennywort juice without adding sugar and with adding 10% sugar 

processed by ultra-high pressure at 600 MPa for 40 min gave rise to high residuals of asiatic acid, 

caroteniod, total chlorophyll and total phenolic compounds in the final product. More over the 

product appeared as green as fresh pennywort juice. Vacuum evaporated juice at 80 ºC with and 

without adding sugar could preserve most of bioactive compounds in the product better than other 

conditions. For shelf-life assessment, products from the selected conditions of two processing 

methods were used. All products were kept at 4 ºC for 28 days. The concentrated juice with and 

without sugar processed by these two techniques had their color a* slight increase, while the 

bioactive compounds significantly decreased (p<0.05) throughout the keeping period. In addition, 

ultra-high pressure treated juice could be kept up to 28 days with less than 1 log 



CFU/mL of total plate count, whereas concentrated product by vacuum evaporation exhibited 

exceeding number of total place count on 21 days of the keeping period. 


