UNANED

qawnstiduanugdAyauguileini il ansidandures dnAneiin gy N34

L . - o am ¥ I T .
afalllaAnunisdudanisiaiyrasadunsd luinduingldacnufeusisauduansainannds
LAZAINNISANHINATDIGUUNTUATIIAIN IR N TauUNtN &R 40 45 50 55 60 65 %3 70
paAngadoaiinan 10 wisa 15 win wudinsbiaonufauunindun 50 asmeadoaiiiv

a g N - pap a5 o
(987 10 M’WXLﬂié@ﬂAﬂQNLLﬂxL’]@TWLW%NWi@JJ@WﬂﬂT?“ﬂNN@ﬂéﬂ’?i@@lﬁ“lﬁﬂ&ﬂ@WLLQZLLUQ‘V}L?U

S e e edyse a - . L = -
e R umn legaindurailunoeniuuasinaman1n U Rauula9A T WAI AN AW

yaanduiisaantias NSRRI AT NT I aeaNTan AR NI zan lunsusanng

'
« gl

Wirygavqauvsg il ua g nIsdeudsuaznsteniunIssulszamdndaseainduiag

FNATANARINTINANNANTUTRERZ 0 5 10 15 20 WA 25 1aeTu1Rs NUNANsanARINTY

o K

fapar 10 Wumnudndununisanmsizuenainasina lunneaniua a3 AU TIILAY

b

= o rd’ 2 o QJ‘ ar L% I @ 9 ) © d’
naaS v lsdatiuiseniurasineasy N1sANINAT8INT WA MFauLiNdNR 50
asanradaailues 10uRisaniuatsaiaandeferas 10lun eduUTINaIeT ey 1eIqRUYITE

1 @ o o‘g dl el < o d' a v v as ei‘ 3; =
wuludaAuhnduildiengniafivinmguuugiiviedld 4 Awluansidhduaniangnas

Ll

Wiufnm 1 34 wazdiadsuiivauniwseuinduitiaunszusunisiaefuinmyigouunil 4 10
sergadoauargruu)ivinauiiunan 14 34 wudnhduiiuinmgumgl 10 eam

IRFLARTIANUNITIRTULRIEAR 1.2x10°CFU/MI wasuuanBaluiSuiuming 10 CFU/ml

=N

wimsaalinunigayresaduntluh dunfiuinsieumgl 4 asrgados  AuaNT

U
3

oy ' [<f ! [ dl R el
maailid  Araonailunse-ane  BnineesdifiasgliviemausBuininsalifinag
= ' & e o a = < ar ]
wWasuudaaluszndramaiuinenguugi 4 uaz 10 esangadoaiiunan 14 Tuusnsms
wunnideuasiugensavearadauarnininduinialudidusenamninisiivinm

InedAldasinTuilegruugiuazioaniniuinmiiuay



Abstract

TE 136242

Microorganism is one of the major causes of deterioration in orange juice
products. The microbial stability of orange juice was studied by using 2 combination of
mild heat and aqueous extract of ginger. From studying the effect of heating temperature
and time to orange juice at either 40, 45, 50, 55, 60, 65 or 70 °C for either 10 or 15 min, it
was shown that heating orange juice at 50 °C for 10 min was optimium condition that
a“ected m reduction of yeast and bacterial populations with flavor acceptance and had
minimal change of physico-chemical quality. The optimum concentration of an agueous
extract of ginger for growth inhibition of spoilage microorganisms and the acceptibility of
orange juice were studied by adding extract concentrations at 0, 5, 10, 15, 20 and 25 %
(viv). The result showed that 10 % of ginger extract was the optimium concentration
because it reduced microbial populations but also produced the product with
acceptance from panelists. Both of heating orange juice at 50 °C for 10 min and
supplementing with 10% ginger extract for microbial stability was studied. It was found
that the processed orange juice had shelf life for 4 days at room temperature whereas
fresh orange juice had shelf life for 1 day.The quality of processed orange juice stored at
4 °C, 10 °C and room temperature for 14 days was evaluated. It was found that yeast
1.2x10° CFU/ml and bacteria less than 10 CFU/mI were detected in processed orange
juice stored at 10 °C, but they were undetected in orange juice stored at 4 °C. Chemical
parameters such as pH, total soluble solid and titrable acidity did not showed any
significant change during storage at 4 °C and 10 °C for 14 days. Ascorbic acid breakdown
and browning in processed orange juice were observed at all investigated temperatures

and increased when storage temperature and time increased.



