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Abstract 2 2 3 36 '?

The aim of this research was to investigate the possibility to reduce the contaminated
microorganism, Eschericia coli and Saccharomyces cerevisiae, in two fruit juices: coconut and
guava by non thermal process using the high electric field. High electric field was applied the
direct electricity through the fruit juices from both of electrode poles to find the appropriate
electrical intensity in 30 seconds treatment. The electrical intensities of 10, 15, 20, 25 and 30
kV/cm were preliminary carried out. Result showed that 25 kv/ cm was the suitable intensity
toward the death percentage in both microorganisms. The death percentage of S. cerevisiae was
higher than that of E. coli about 99.60 in guava. The application of this intensity was then further
experimented from 30, 60, 90, 120 and 150 seconds to identify the best condition for the
microbial reduction. Death kinetic of both organisms was also analyzed. The experiment revealed
that the in guava E. coli had the higher death percentage than S. cerevisiae at the electrical
intensity of 30 kV/cm with 99.83. When compared the non thermal process with thermal process:
pasteurization and sterilization, results showed that the nutritional losses in terms of vitamin C,
carbohydrate content and the browning reaction were lower than that of thermal process. High

electric field is therefore the better technique than the conventional thermal process with the

shorten time and lower temperature resulted in the post process fruit juice with high nutritional

values close to the fresh fruit juices.





