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Abstract

Development of ready-to-drink soursop juice was carried out by studying
different maturity stages of soursop (Annona muricata Linn} fruit and ratio of water
to pulp on pulping process.  The physico - chemical properties of extracted juice
were determined in order to select the optimum conditions. Fully ripe fruit and
water to pulp ratio of 50 : 50 (wiw) were selected. The fully ripe fruit which have in
compression force in a range of 3.78 - 4.54 N gave the highest yield (71.60 %).
The selected ratio gave the highest content of total soluble solids, acidity, vitamin C
and sugar. By using enzyme, pectinase, the result found that the quality of filtrated
juice was clearer than controlled one. The sensory evaluation showed that the
optimum brix to acid ratio was 32 which total soluble solid was 16 degree brix and
total acidity was 0.5%. The juice packed in lacquered cans and kept at room
temperature and 4 degree Celsius for 60 days, it is seen that viscosily and
transmittance wvalue were slightly decreased while vitamin C was markedly
decreased. Microorganism in juice was no changed during storage. At 4 degree
Celsius, the product quality was accepted more than 60 days, but at room

temperature it was rejected at 60 days.
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