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The development of blended guava juice beverage by pasteurization was conducted with the
purpose as follows: to select of the optimal process blended guava juice beverage, to study of quality
change of blended guava juice beverage stored at room temperature and 4° C for a2 month by
monitoring the changes in physical, chemical and microbiological qualities of products and study of
the consumers’ survey. It was found that blended guava juice beverage prepared as blanching guava
at 70°C for 5 minute and suitable ratio of guava and water extract was 80:20. The production of
guava juice using enzyme pectinase was studied. This study founded that the optimal conditions for
guava juice clarification using pectinase, aging at SOOC, were 0.20% (v/v) pectinase concentration
and 2 hrs incubation time.

Under these optimal conditions, production of guava juice with different ratio of total
soluble solids to total acid as citric acid content including, 20, 25, 30, 35, 40, 45 and 50 *Brix-acid
ratio, and product sensory evaluation were also conducted. By the consideration from the greatest
perceived scores of overall acceptability, the *Brix-acid ratio of 45 was selected for guava juice
processing. To improve guava juice flavor, the blended guava juice with the pineapple, orange and
cashew apple juice was produced according to the formulation as follows: guava juice: fruit juice
(pineapple juice, orange juice and cashew apple juice) as 90:10, 80:20 and 70:30 respectively.
According to the total soluble solids to total acid as citric acid content of 45. By the consideration
from the greatest perceived scores of overall acceptability, the blended guava juice with guava juice:
pineapple juice as 80:20 was selected and produced.

During storage of blended guava juice beverage at room temperature and 4°C for a month,
The L* (Lightness) and b* value (-b*=blue, +b*=yellow) trended to decreased. While the a* value
(-a*=green, +a*=red) trended to increase as storage time increased. During storage of blended guava
juice beverage, total soluble solids trended to be constant. The changes in chemical qualities were
observed. The amount of vitamin C content, total sugar and reducing sugar content trended to
decreased. While pH and total acid as citric acid content trended to be constant. At the end of storage
(4 weeks), the total viable count about 1-45 CFU/ml and yeast and mold were not detected in the
blended guava juice beverage by pasteurization during 4 weeks storage at 4°C. While the total viable
count was more than 500 CFU/ml and yeast and mold were more than 10 CFU/g during 2 weeks
storage at room temperature. On the consumers’ survey, the result showed that 75 percents of the

consumers accepted the blended guava juice beverage product.





