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ABSTRACT

This study investigated pasteurization of pennywort juice by ohmic heating. The first
experiment was concentrated to find a stable heating voltage for the studied heating temperatures
of 60, 70 and 80°C. The studied heating voltages were 100, 150 and 200 V. It was found that the
most stable voltage was 100 V. Using this voltage level, the optimum condition to pasteurize
pennywort juice at 3 different heating temperatures of 60, 70 and 80 °C and 3 heating times,
including 10 , 20 and 30 min, was investigated. Pennywort juice processed at 60 "C for 10 min
had a pH value of 6.69, a total soluble of 0.47 and color values, including L value of 13.12, a*
value of +6.19 and b* value of -3.03. These values were the closer values to the fresh pennywort
juice (control sample). The pennywort juice that was heated at 70 °C for 10 min showed the best
microbiological quality. This sample had a total microbial number of 3.21 log cfu/ml and a
number of yeast and mold of less than 1 x 10" cfu/ml. During a storage period at 4 "C for 4 weeks,
the microbial number in the pennywort juices was increased. It was found that the pennywort
juice could have a shelf life about 1 week according to the Thai regulation for the corresponding

juice. The last experiment was done to investigate the effect of sugar on the color of pennywort



juice processed by ohmic heating. The data showed that the sugar could be used to preserve the

color of the juice after the heat treatment.



