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Abstract 2 0o q 4 2

The degradation of ascorbic acid and visual color of guava juice during pasteurization
(65, 75, 85 and 95 °C) and storage (5, 15, 25 and 35 °C) was investigated in this study.
The degradation kinetics of ascorbic acid during pasteurization followed the first order
kinetic model. Hunter parameters in terms of AL, Aa, Ab and AE (total color difference)
were measured to represent the visual color of the juice. The combined model, which
explained the multiple reactions occurring during heating, e.g., Maillard reaction,
ascorbic acid degradation and pigment degradation, could well represent the
experimental data. For the study of the effect of storage temperature on the quality loss
of guava juice, the pasteurization condition of 95 °C for 3 min was selected since this
condition yielded the highest retention of ascorbic acid in the pasteurized sample. The
results showed that the kinetics of degradation of ascorbic acid and of the changes of
Hunter parameters followed the first order and the zero order models, respectively.
Hydroxymethylfurfural (HMF), an important intermediate of nonenzymatic browning
reactions, was also monitored to assess browning of the guava juice. A high correlation
between the loss of ascorbic acid content and an increase in HMF content was obtained.
It was concluded therefore that ascorbic acid decomposition was a major factor

contributing to the change of visual color of the juice during storage.





