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Odor attribute of guava juice with dietary fiber (0% and 0.25% pectin) during storage at 4

and 8°C for 8 weeks

Sensory attributes (odor)

Storage time

0% pectin 0.25% pectin
(week)
4°C 8°C 4°C 8°C
7.33+1.23"™* 7.33+1.23"™* 6.67+1.45"™" 6.67+1.45"™"
7.00+0.65"™" 6.73x1.10""" 6.53+0.99"" 6.60+0.74""
6.60+1.18™"° 6.60£0.91™"° 6.310.90™"° 6.27+1.44™
7.33+0.98™" 7.00£0.76™" 6.87+0.74™ 6.47+1.13™
6.93+0.59"" 7.27+0.80"" 6.67+0.90"" 6.73+0.59""
6.80+0.77""° 6.53+1.36™ 6.27+1.16™° 6.53+1.06™"°
6.60+1.35™"° 6.67+0.98""° 6.60+£0.99""° 6.33+0.98""°
6.601.06™"° 6.93+0.80™"° 7.1340.99™"° 7.07+0.80™"°
6.80+0.68"™"° 7.00+1.36™ 6.87+1.19™"° 6.27+1.44"™"°
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a,b...with the same subscripts in the different weeks in column are not significantly different among storage time (P>0.05)
A,B...with the same subscripts in the same weeks in row are not significantly different among treatment (P>0.05)

ns = not significant difference among storage time

NS = not significant difference among treatment
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Flavor attribute of guava juice with dietary fiber (0% and 0.25% pectin) during storage at 4

and 8°C for § weeks

Sensory attributes (flavor)

Storage time

0% pectin 0.25% pectin
(el 4°C 8°C 4°C 8°C
0 7.33+0.62"" 7.33+0.62™" 7.60+0.74™" 7.60+0.74™*
7.27+1.10™ 7.13+£0.92™" 7.07+0.96™" 6.80+0.68""
7.07+1.10" 7.00+0.93"™" 7.01£0.90™" 6.81+1.31""
7.00+0.65""° 7.20+0.68""° 7.1341.13"™ 6.80+1.08""°
7.33+1.11" 7.27+0.96™" 7.07+1.22™* 6.93+1.28""
6.80+1.01"° 6.40+1.72""° 6.73+1.33"™" 6.07+1.71"°
6.07+1.62"° 6.60+0.99""" 6.47+1.30"™" 6.33+1.45™"
6.67+1.45""° 6.60+1.50™" 6.53+1.68™" 6.93+1.71°"°
6.13+1.68"" 6.67+1.50"° 6.73+1.41™ 6.60+1.12°™
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A,B...with the same subscripts in the same weeks in row are not significantly different among treatment (P>0.05)
ns = not significant difference among storage time

NS = not significant difference among treatment
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Mouthfeel attribute of guava juice with dietary fiber (0% and 0.25% pectin) during storage

at 4 and 8°C for 8 weeks

Sensory attributes (mouthfeel)

Storage time

0% pectin 0.25% pectin
(week)
4°C 8°C 4°C 8°C

0 7.33+1.18™° 7.33+1.18""™ 7.33+0.98™° 7.33+0.98™°
1 7.00£0.76™"° 6.93+1.10™" 6.93+0.88""° 7.000.85"°
2 6.93+1.22"" 6.93+0.80"" 6.88+0.77"" 6.90+1.03"
3 7.20+1.08™° 7.07+0.80"" 7.0040.76"™ 7.07+1.10™°
4 6.93+1.44"" 7.20+0.94™" 6.67+1.18™" 7.07+1.16™"
5 6.80+1.26""° 6.40+1.50"™° 6.73+1.33"" 6.40%1.24™™°

cdNS cdNS bedNS cNS
6 6.13+1.30 6.20+1.08 6.40+1.35 6.00+1.13
7 6.27+1.03"™ 6.13+1.55™° 6.33+1.11°™ 6.00£1.31™
8 6.00£1.31™° 6.33+1.35"™ 6.13+1.41™° 6.20+1.26™
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a,b...with the same subscripts in the different weeks in column are not significantly different among storage time (P>0.05)

A,B...with the same subscripts in the same weeks in row are not significantly different among treatment (P>0.05)

ns = not significant difference among storage time

NS = not significant difference among treatment

MINN 4-6 aanuRagveInzuUu I uAUANYUEMIBONTL AT IN T
S o 1 [ ] ] v o W
nalumsinuiniiinaseaaanyazaumssonsy lassmediiioding (P<0.05, A1519
~ J & e = A @ =< o P
MARNUINT 9-33) 1T 4 ganisnaaosliazuuuasaailonuIudedlain 8 (P<0.05)
d' = ~ 3} o 1 [ rr’qg/’ Y P = =]
wazien)Toumeilsinygamnaaedlunnasdilavidaadilama 3 99 8 Uazuuums

% [

souiu Tags i hinanasiuededitiod1An) (P>0.05) Awan 1z Okaka (1980 8191A8 Umme



Y ]
o

Y
et al, 2001) wulnimiSoumenievaudinadiguainnelszamdudafuaoanuii

q

a 1

= A g A R A Y Y
mit’mmﬁﬁﬂm’am‘uﬂqmwﬂmmamﬂunmmu 3 199U Labuza (1982 ’EJNIWJ QﬂﬂJuﬂJUT If‘llla,

U

2542) nannihdeguammalszamdudaiinasomssousuvoswansua laun nausa d
491 v W a [ 4 Aa A = v o A A d? <
vazileduda wandununydaimsnlasulasgunimmalssamdudanineyusnas
[ 1 A == o o w 9 v @ 3 =
Farnunnmslasuulaqanmmani Wasihilavegunimaulssamdudanuiluaasil

9
Uawendeyaaugavesmsseniulundndas

Y v
ﬂmﬁﬂymgSg]}ﬂ‘!fﬂiEJ’E)ZJ%I‘]JIﬂEJ‘i’JllﬂJﬂ\iﬁWJ%ﬁLﬁiﬂfJEﬂﬁTﬁ (ﬂiiJ"Iil!LWﬂﬂu%}E]EJﬁ% 0 uag

a

M319N 4-6
0.25) 5$W’51Qﬂwszﬁu§ﬂy1ﬁqmﬁgﬁ 4 1ay 8% 1 8 dalanr
Sensory attribute (mouthfeel) of guava juice with dietary fiber (0% and 0.25% pectin)

during storage at 4 and 8°C for 8 weeks

Sensory attributes (overall acceptability)

Storage time

0% pectin 0.25% pectin
(week) 4°C 8°C 4°C 8°C

0 7.53+0.74" 7.53+0.74" 7.73+0.59" 7.73+0.59""

1 7.20+0.94™° 7.20+0.77°" 7.07+1.03"° 7.1340.83""
2 7.00+1.20°" 7.07+0.80"" 7.01+0.83"* 6.96+1.03"""
3 7.3340.90"° 7.1340.74" 7.00+0.76™"° 7.07+0.10""
4 6.87+0.92"" 7.0740.70"" 6.80+1.32"" 7.1340.99""
5 6.93+0.88"""° 6.53+1.46"" 6.87+1.13""° 6.33+1.18"°
6 6.33+1.18"° 6.40+1.45™° 6.87+0.74™" 6.27+1.03"°
7 6.93+0.98"" 6.40+1.35™° 7.00+1.46""° 6.67+0.98"
8 6.33+1.35"° 6.67+1.35™" 6.40+1.40™° 6.33+1.29"°

Y

o A 9 o o Sy a : \ v o o ' g o

AIDNHI a,b...‘1/]Wiﬁﬂuﬂuiuﬁ‘l]ﬂﬂ"iﬁNﬂusluuu’mﬂvluMﬂ’ﬂll!,!ﬁ]fWINi’Jﬂ1ﬂﬁuﬂﬁ1ﬂfy‘§$1’i'ﬂﬂigﬂgﬂﬁ1ﬂ15lﬂ‘1J5ﬂH1(P>0.05)
v o A A o o Ja o 1 ' | Aw o o '
AIDNHI A,B...ﬂlﬁﬂ@uﬂuiuﬁﬂﬂTﬁmﬂ?ﬂuiuuu?uﬂu‘lll1Jﬂ'J']lILL(§]ﬂ@'lNﬂEJNllufJ’d']ﬂﬂJizW’JN‘ljﬂﬂ"li“ﬂﬂﬂﬂﬁ (P>0.05)

[ 1 1 A @ oo W ' <

ns ‘Wlﬂﬂﬁ\i h],llﬁﬂ'ﬂiJLmﬂﬂN’t)fJNiJuﬂﬁ1ﬂﬂJiSW’JNiSﬂSL’JaﬂWiLﬂU (P>0.05)
NS wnens lifinnuuanaedeivedidyiznineamnisnaass (P>0.05)
a,b...with the same subscripts in the different weeks in column are not significantly different among storage time (P>0.05)
A,B...with the same subscripts in the same weeks in row are not significantly different among treatment (P>0.05)

ns = not significant difference among storage time

NS = not significant difference among treatment



45 MIANIVUAUNUNIIHER

o (% o a a @ o g’ o 1A a

dmsumsmuadunumseaaransuaiilis liauuaziayleemisoss
1 v Y

PIAUA (MFTNMARLINT 3-2) Tasdiunnrasmueeingay (Imeadsy Wmansie
9 o a 1 1 9 1 d’ d’ 1 :}
waudd wazeu lydmadnie) Awse vazmlenelsaanu (AudeNsInATod retort, AN
1 3‘ % 1 @ a I a [ Jd
szah, anihdudma uazamasanu i) aatlusian 17.52 uag 22.21 vm/AanaRand

(151195 280 wa.) MuA AL

5. agl

a

A < a [ 4 :’ o 9 A A a A A
womnuraasuiihdsinioudn liauuaziauleoms lugwnaungumngi
° < o L4 9y a 4 = a A d a
4 taz 8% Hunan 8 dla udraszHguMWMAAN Memn Jaunsd uazlsziivuma
LYY 1 o P gl o " Aa a A A :’
Yszamduda wun Tudlawin o dhdsaliaunaziauleomnsilsnaleevisazaieni
mnuesas 0.18+0.02 tag 0.23+0.02, % inhibition (100 1 IATATI/AUA.) MY 26.07+3.02
k4
way 31.65+1.52 wazilsnaesseneuiueanavve (un/n.nsaunaan) AU 5.20+0.13
o w <3 1A a a 1 {
1aY 5.64+0.29 MUSINY FTEzNA IUMIINY MI MRz NALLNasemM)asulaa
a % g v o w 1 a a a a oy
AUNNMUATYRINAAS MNoINNBd Ry (P<0.05) WU YSwamiugiazlsuaniva
aa I A 1< Y 3 o A a 031'
saunNsilasulasanasantiesnasaszeznaMsNusnyT Juvasines Usuiansans
a a a t;y 3 = Y 1 9 A <]
nualuzilnsagain uazdlSuanihmananualiuul TduAouINAINAADATLEZIIAINIIAY
o 1 1 IS o 1 {
Y AIUAUMINUIMENN WU szezna lumanuinuinanenslasuuilasganin
9
namMenwed eltiod 1Aty (P<0.05) Tag A1 L* (ANNAIN) Hag b* (-b* Huodad@indu, + »*
= = A S 1 A v o W d‘ 1 = a A
INeDN Anand) anatedeliedinny (P<0.05) TuvmeNal a* (-o* D @8, + a*
= A £ A = Y 9 ~
oD qua) vy Tuvaziaanuauiiugg IHuae U 1999
o [ a 4 a J 1 a [ o 2’ o',z { " Aa
AMTUMIAATIZHAUMUNNYAUNTS WUN waasunihTan liduag
a £ g A a o a A a dcr’qgj a ~ 4 Y ]
wuleomssanungumngil 4 uaz 8% NFmagaunidnvua Usinabaanazsiesni
3 o o 7 4 a o o W
30 CFU/ml aaeamsinusnyuu 8 diland tazieihmsinsziaunmnilssamduda
[ [} A a Y] 1 4 < a
TunmudnyuzAud AWYU NAY 5831A mouthfeel HAzMIoONTUTABTIN WUILLDINUNAA

J Y

@ [~ g 1% 1 )
mcmﬂunmmuﬁu ﬂzuuumm%ﬂunﬂﬂmaﬂymzaﬂmaEmﬁu&lmﬂm (P<0.05) u®N

o

Qe

a

a o Y a = 1 g A
mﬂuumimmwmaumﬂﬁ’ﬂammﬂuﬂmaﬂymzﬁmﬂauaﬂawmfhsl qIUNITLINUN

o w

gunnd 4 uag 8%y hifimasoanureulunnaaanyaznalszemdudaedieiiioding (P

a CY] q



A

[ I~ Aa o 4 oy v A 1A a £ I A ° [
<0.05) ’l’]fJ'Nllﬁﬂ@nilwa@]ﬂﬂ!“ﬂu’]F\lﬁ\‘]‘Vlllllm3JLlamﬁuiﬂﬂ’]ﬁ’]ﬁcﬂ\uﬂﬂﬂqmﬁﬂu 4 118 8% gAY

U

Yo o 9y a @ S Y @ = [
"lﬂ'i‘]JﬂTifJ’f)iJ'i‘U’l]1ﬂ@ﬂiiﬂﬂ1uizﬂﬂ%’@ﬂmﬂuﬂﬂ (FTauAZLLUY 6) ﬂﬂ%ﬂﬂﬂiuﬂaﬁ(izﬂ‘ﬂ

9
Y d o

3 o o ¢ & a M 9 A 1 a
AZUUU 7) A8DATZIZIAINITINUINHIUIU 8 ailand c]NNa@]ﬂﬂ!mu?diﬂWﬁ@NﬂﬂJqﬂlﬂﬂJllag

9
aov

a 9 a Sy a
Lﬁﬂiﬂ@TﬁTiUiiﬂﬂl?ﬂL!ﬂ? (‘].]ill"l@]i 280 wa.) U RTAUNUMTHAR 17.52 uag 22.21

q

VNAIAHAATUN MU



19NA15919949

~ a a o g d‘ =S
139 Tangas5a1. 2542, wAnsENUYLIMTAINUAMIANFIARae lsanomalasuulasdlu
g’ o a a 4 =1 a o =1
159, MadImenmaasuazimalulage1vis aaginemansuazma v lag

a @ 4 Ju A
91117 UM 1INYIQYTITUATAT FUYIITA. ‘]J‘VpJ‘ﬁTf!.
an [ 4 = a o qul ~ o w A o = J
WHe1 S uun. 2545, 1AN91113. NUNWATIN 1. d1INNUN loReud 1as. NIAUNNW.

aonfuiauIauNIvIANANIAZIUIAGEN. 2547. MITsuLKUgInvd M5 URYszneums
AUMIHAA. HOIOUTY SMEs ABLINGINMTIANT UHINGISOFIUATUATUNS. 27-28

WAINIGY, 4-6, 10-12 LAy 18-19 TUNAY 2547.

A5W3 a5UE2008. 2002. Alicyclobacillus fuAMURIMEBlUGARIMNTTHBINIS. 2. DINTS.

32:161-164.

Y
(% a o a a a Ja
gy Tnua. 2542, msramhdudenrnnudulee s, Imentinusmormaasum

% a a v a 4
VUNA. UNR1INYIAYTIVAIUATUNT.

a a a a 4 a [
qUNA AN, 2539. JAFIINGINNOINIT. NMATNTFIINGT AULINNMTAT UH1ING1GY

A3uATUNII T5ar Uszauiiag. vivh 245.

A.0.A.C. 2000. Official Methods of Analytical of the Association of Official Chemists

International. 17" ed. The Association of Official Chemists International. Gaithersburg.

BeMiller, J.N. and Whistler, R.L. 1996. Carbohydrates. /n Food Chemistry. 39 ed. (Fennema,

O.R., ed.). p. 205-220. Marcel Dekker, Inc. New York.

Franworth, E.R., Lagace, M., Couture, R., Yaylayan, V. and Stewart, B. 2001. Thermal
processing, storage conditions, and the composition and physical properties of orange

juice. Food Res Int. 34: 25-30.



Fellows, P. 2000. Pasteurisation. /n Food Processing Technology: Principles and Practice. 2" ed.

p. 241-249. CRC Press. New York.

Hatano, T., Edamatsu, R., Hiramatsu, M., Mori, A., Fujita, Y., Yasuhara, T., Yoshida, T. and
Okuda, T. 1989. Effects of the interaction of tannins with co-existing substances. VI.
Effects of tannins and related polyphenols on superoxide anion radical and on 1,1-

diphenyl-2-picrylhydrazyl radical. Chem. Pharm. Bull. 37: 2016-2021.

Miliauskas, G., Venskutonis, P.R. and Van Beek, T.A. 2004. Screening of radical scavening

activity of some medical and aromatic plant extracts. Food Chem. 85: 231-237.

Siegmund, B., Derler, K. and Pfannhauser, W. 2004. Chemical and sensory effects of glass and
laminated carton packages on fruit juice products-still a controversial topic. Lebensm.

Wiss. Technol. 37: 481-488.

Singh-Khurdiya, D., Islam. and Verma, O.P. 1996. Processing and storage of carbonated guava

beverage. J. Food Process. Pres. 20: 79-86.

Speak, M.L. 1976. Compendium of Method for the Microbiology Examination of Food.

American Public Health Association, Inc. Washington.

Umme, A., Salmah, Y., Jamilah, B. and Asbi, B.A. 1999. Microbial and enzymatic changes in

natural soursoup puree during storage. Food Chem. 65: 315-322.

Umme, A., Bambang, S.S., Salmah, Y. and Jamilah, B. 2001. Effect of pasteurization on sensory
quality of natural soursoup puree under different storage conditions. Food Chem. 75:

293-301.



Wilson, C.W. 1980. Guava. /n Tropical and Subtropical Fruits: Composition, Properties and
Uses. 1" ed. (Nagy, S. and Shaw, P.E., eds.). p. 279-295. The AVI Publishing Company,

Inc. Connecticut.

Yamasaki, K., Hashimoto, A., Kokusenya, Y., Miyamoto, T. and Sato, T. 1994. Electrochemical
method for estimating the antioxidative effects of methanol extracts of crude drugs.

Chem. Pharm. Bull. 42: 1663-1665.

Yen, G.C. and Lin, H.T. 1996. Comparsion of high pressure treatment and thermal pasteurization

effects on the quality and shelf life of guava puree. INT J. Food Sci. Tech. 31: 205-213.

Yeom, H.W., Streaker, C.B., Zhang, Q.H. and Min, D.B. 2000. Effect of pulsed electric fields on
the quality of orange juice and comparisons with heat pasteurization. J. Agr. Food Chem.

48: 4597-4605.



