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ABSTRACT

The improvement of pasteurized guava juice qualities by microwave technique
was studied by determining the effects of continuous flow of guava juice (200 — 500
mi/min; X,) at different microwave power levels (1600 — 4800 W; X,) at 2450 MHz. The
final temperature of guava juice was increased with a low flow rate (r = -0.97**) at a high
power level (r = 0.99**) The amount of a remained ascorbic acid was high (>80%, r =
-0.85* with X,, 0.73* with X, and -0.56**, X,* X,) with a little change of color (AE) (r =
0.99** with X,, -0.98** with X, and 0.62** for X,* X,) while the remained of microorganism
below 4 log CFU.Comparison with the pasteurization of guava juice with the
conventional process at the same temperature, the results showed that the heating in
the conventional process highly decreased the amount of remained ascorbic acid and

highly increases (AE)





