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This research was performed in order to determine suitable conditions for the production of puff
pastry with passion fruit stuffing reheated with microwave oven so that the developed product’s qualities are
similar to those of the one heated with conventional oven. Firstly, the physical and chemical properties of the
juicy arillus tissue of passion fruits were evaluated and effects of various baking conditions during the first
baking period were studied by maintaining the baking temperatures at 180, 200 and 220°C and times at 15
and 25 min and the suitable conditions were selected by considering the physical and sensory properties of
the baked product. Secondly, effects of a, values of passion fruit stuffing and baking time during the second
period (at 150°C) were studied by varying these values at 0.75, 0.85 and 0.95 and with 10, 20 and 30 min,
respectively and the suitable conditions were chosen by considering the qualities of the sample reheated by
microwave to be similar or close to those of the one prepared by baking. Finally effects of storage
temperatures and times were studied.

it was evident that the juicy arillus tissue had total soluble solids at 16.0 & 0.6°Brix, pH at 3.0 £ 0.1,
titratable acidity (as citric acid) 5.11 £ 0.27 g/ 100 mi. During the first baking period, it was apparent that
temperature and time had significant (p < 0.05) effect on specific voiume, surface color, crispness value and
sensory characteristics. The sample baked at 200°C for 25 min had the most suitable properties with
specific volume at 3.92 cm3/g. crispness value of 16.8 and the highest sensory score for top puff pastry. In
determination the effects of a, and baking time (during the second baking period at 150°C) , it was found
that a decrease in a, and an increasing time resulted in an increase in crispness value and a decrease in
water content and a,, and the a,, at 0.75 and the baking time at 30 min gave the product with top puff pastry
with the highest crispness at 13.6, water content (dry basis) at 5.30 % and a, at 0.48 and the panelists
accepted this sample which was chosen for a storage study. Alterations in crispness, water and a,, of the
top puff pastry were lower when the product was kept frozen at -18°C, comparing to the one kept at -10°C.
When the storage time was increased , it was evident that crispness, water and a,, of the top puff pastry and
overall liking of the product decreased and total plate count (TPC) was less than 300 CFU / g whereas yeasts
and molds were not detected during the storage period of 3 months.





