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pasteurization processing

Chemical and physical properties Values

pH 4.16

Total soluble solids (°Brix) 15.80

Total acidity (% as citric acid) 0.64

Maximum pectin concentration (% w/w) 0.75

L* a*and b* values 24.21,-0.50 and 34.63
Transmittance (%) at 650 nm. 11.59

Viscosity (cps.) 26.55
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Optimum heat-treatment of guava juice fortified with dietary fiber processing

Pasteurized condition Values

Initial temperature 36.8°C

Come up time 10 min
Processing temperature (retort) 101°C
Processing time (retort) 7 min

Coldest point processing temperature & time 85°C & 5 min
Cooling time 34 min
Cooling temperature 36.3°C

Sterility test No growth
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