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Mao juice was exiracted from frozen mao. The juice, pH 3.5 + 0.1 contained 17.6 + 0.3 "Brix total soluble solid,
17.62 + 2.23 mg anthocyanins/100 mi juice, 311 + 0.36 mg total phenolic compounds/100 mi juice and polyphenol oxidase
(PPO) activity. The activity of inis crude enzyme was 2,734 + 446 units/mg protein. No vitamin C was found in the juice. The
preperties of PPO were stucied. The pH-activity optimum was 6.5. This crude PPO retained <35% activity after incubation at pH
3.0-9.0, 0 °C for 1 hour. The temperature-activity optimum was 20 °C with 82.39+1.02% of its maximum activity retained at 60 °C.
The crude PPO was inactivaled by heating at 85°C for 10 min. During juice extraction vitamin C at concentration of 0, 50, 100,
150 and 200 mg per kilogram of mao were added to retard PPQ activity. The result showed that there was no significant
differences (p>0.05) in PPO activity, total anthocyanins, total phenolic compounds, total titratable acid and hue among each
treatment. Nevertheless, PPO activity tended to decrease when the amount of vitamin C increased. The more vitamin C added,
the higher the levels of vitamin C remaining. Vitamin C content in each juice was 4.01 + 0.8, 6.08 + 0.97, 10.40 + 1.03 and 13.56
+ 1.93 Ug/ml, respectively. The optimum condition for pasteurization 25% mao juice was 85 °C for 10 min. This condition
completely ceased PPO activity and destroyed microorganisms but retained a kigh anthocyanins content (91.25+2.57%). The
juice was fillea in 300 mi clear glass bottles with 10 m! heacspace and stored at 30°C for 21 weeks. Degradation of
anthocyanins in mao juice was found to be first order ai a raie of 8.80 x iO']/day. The half life vaiue of anthocyanins was 79 days.
During storage, microbiological assay {total plate couni, yeast and mold) showed negative results. The results from sensory
evaluation showed that the preference in redness and in total colour ranged from ‘like slightly’ to ‘like moderately’ throughout the
entire period of storage. The study of the effects of vitamin C on the change of 25% mao juice quality was carried out. Vitamin C
was added to the juice at various levels 1o yield 0, 10, 25, 50 and 100% of vitamin C daily intake per bottle after pasteurization.
Juice that nad viiamin C acded was filled in 190 ml tinted glass bottles with 4.5 ml headspace and stored 24 weeks at 30°C.
The result showed that degradation of anthocyanins in each treatrrent of mao juice was first order at rates of 8.00 x 10°. 8.20 x
107,9.30 x 10™,1.02 x 107 and 1.09 x 107 /day, respectively. The nalf life values of anthocyanins were 88, 84, 74, 68 and 63
days, respectively. During storage, microbiological assay (total sate count, yeast and mold) showed negative results. The
results from sensory evaluation showed that the preference in recness and in total colour ranged from ‘like slightly’ to 'like

moderately’ during the period of storage in every treatment,





