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Abstract

Technical preparation of Pasteurized pineapple juice mixed milk
product having partial proteolysis (PMPP) was studied. The effect of pineapple
juice with different concentration of complex bromelain and the reaction time
on degree of hydrolysis and the level of bitter taste were used to optimize the
process. The optimum condition to incubate a mixture of active bromelain
pineapple juice as 0.25 Pu/mg protein, raw milk and other component at 35 °C
for 5 min was achieved. Organoleptic evaluation pointed out that overall
acceptability of the PMPP was nof different from control. Casein was partially
hydrolyzed approximately 24% as evaluated by SDS-PAGE followed by
densitometric analysis.Flavor and odor of PMPP influenced on the
acceptability the result indicated that PMPP containing 22% pineapple juice
rhad highest score for overall acceptability. In addition, PMPP contained pectin,
no precipitation of PMPP was observed throughout the storage at 4 °C.
Microbiological analysis showed PMPP could be storage at 4 °C for 20 days.

The consumer’s attitude show 100% accepted the PMPP.

{4)



	Title
	Abstract



