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Table 1. Effects of temperature-time treatments on the pectinesterase residual activity of in mango juice.

Temp. (C) Time (sec) NaOH (mL) Residual activity (%)
90 0 0.890z 100
10 0.315 35.39
20 0.185 20.78
30 ' 0.110 12.35
85 0 0.890 100
20 0.320 35.95
30 0.245 27.52
40 0.190 21.34
80 0 0.890 100
30 0.382 42.92
40 0.327 36.85
50 0.285 32.02

2 An average of five replicated samples.
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Table 2. Thermostable and thermolabile pectinesterase (PE) distribution, D value and Z value of pectinesterase
in mango juice. '

Temp. (C) PE componcn;a D value (sec) Z value (sec)
a’ I-a Ds Dl Zs Zl
90 0.412 0.588 44311 5.098 - —
85 0.416 0.584 91.464 11.079 14.832 15.886
80 0.416 0.584 187.835 24.526 14.487 15.999

@ : thermostable pectinesterase content. 1- @ : thermolabile pectinesterase content.
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Fig. 1. The thermal pasteurization curve of pectinesterase in mango juice.
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Absfract

The local natural ripe mango fruits were chosen as experimental material in this study. Whereas the

first-order kinetic model of two-component system was applied to investigate the thermal pasteurization of
mango juice and the commercial Mathcad program package was also used to calculate the necessary
parameters from the experimental data for the model. Results indicated that the thermostable and
thermolabile pectinesterase (PE) components containing in the juice were 41% and 59%, respectively. The Z
value of thermostable (Zs) and thermolabile (ZI) of thermal destruction curves for the average thermostable

PE

and thermolabile PE were 14.65°C and 15.94°C for the temperature range of 80~85°C, respectively. The

calculated and experimental linear thermal pasteurization curves for mango juice were in good agreement at a

wide range temperature of 80~90°C.



