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Abstract

In guava juice process, the delay time might be caused the microorganism increase
and also changed the physical properties that resulted in product with not safety. It was
the objective of this study. The delay time at steps of pressing guava juice and mixed juice
(60% juice) including the circumstance temperaturewere the critical points that affected
on the under pasteurize process. In this study showed that pressing juice with delay time
at 32°C for 4 h. was total plate count (TPC, cfu/g) increase from 4.2x10%at 0 h. to 6.8x10” at
1h. and 155.5x10° at 4 h. Keeping juice at temp 5°C for 6 h. showed TPC trend a slightly
increased (3.0x10%-6.0 x10°cfu/g ). Pressing juice color (10Y 9/2), pH (4.2), and total soluble
solid (TSS) (4.5°Brix) was not change (p=0.05). After mixed juice; addition of sugar, salt, and
citric acid in pressing juice, the delay time occurred before pasteurization. The TPC started
at 3.9x10°cfu/g for Oh., and increased to 6.7x10° and 11.8x10°cfu/g at delay time for 1 and
4 h. at 32°C, respectively. Timedelay at 5°C for 6 h., TPC trend did not change much
(5.9x10%-6.0x10°cfu/g). The mixed juice color (10Y 6/6), pH (3.6), and TSS (12.2°Brix) were
not change (p=0.05). In conclusion, to maintain the good quality of juice, the time delay
should not over 2 h. at 32°C or 6 h. at 5°C for pressing juice and should not over 4 h. at
32°C or 6 h. at 5°C for mixed juice.

Keywords : Time Delay, Total Plate Count, Physical Property, Guava Juice
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