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Guava juice clarified by microfiltration using 0.2 pum modified cellulose acetate
membrane was studied at transmembrane pressures of 0.2, 0.4, 0.6 and 0.8 bar,
respectively. The results showed that the flux at any transmembrane pressure declined
rapidly to 67%, 70%, 74% and 61% in the first 30 minutes of filtration, and remained
46%, 41%, 57% and 40% at the end of 240 minutes. The optimum operating pressure
was 0.8 bar where the highest flux obtained was 35,794.44 Um’h in 240 minutes.
The performance of the filtration could be improved by cleaning with 1M NaOH for 30
minutes after 120 minutes of continuous running, as a result, the flux was increased by
19.92%. The empirical model obtained can predict the flux accurately at pressure of 0.8 bar.

A quality comparison of guava juice from microfiltration and conventional method
was performed in terms of physical, chemical, microbiological properties, and sensory
characteristics. There were no statistical differences found in turbidity, pH, total soluble
solids, total acidity, vitamin C, sugar, ash, and pectin content (P>0.05). The juice from
both treatments was free from microorganisms. In addition, the juice clarified by

microfiltration resulted in better sensory ratings, than the juice produced by conventional

method (P<0.05).





