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Effed & Conbired Hgh Pressure ard Thernmal Treatnent on Qudity & Kwfrut Juce

FANG Lianget d (Sae Key Laboratory of Food Sdence and Techrology ,Southern Yangize Uhiversity , Wi Jangsu 214122)

Aostradt Astudy wes nade of the effect of contined high pressure and ther na treatnert on qudlity of K wifrutj uice .Severd condtiors were exanired ,
wthn a pressure range of 200 to 600 MPa tenperatures from30to 50  ,and ti ne of treadt nert o 15 nmin. Assays were carried out onfresh K vifriit juice .
Resuts showed thet totd number of becteria dedi ned with pressure and tenperature increased and armived comnercid asepsis under 400 MPa a 30
Trere were o sigrificart difference on pH, Bix and conductivity dter treatert ,while little difference on cortert of \t and color . And the effect of pres-
sure is less than tenperature .
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