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Effect of Pasteurization Conditions on Quality of Lingzhi Juice

o ¢ a 1* ¢ a £ ¢2 o ¢ ¥ 2 o ac y 2

UINIUA 19dunn Tu) DULNE29A” WNAENST 29ALAD UITU NIYLNT

= = LY 1

LAY WUANII LafuIuIU

. 1 . 2 . 2 . . 2

Nuttagan Vongpinta , Bow Tinpovong Malaiporn Wongkaew , Nattinee Saikaew

and Pimolpun Lertbuaban'

‘duatiuayunmsiidunuyaiislasimsvas ininendomaluladsvuseaduun
‘néngnsimnssunseuiunisens Inendomalulauazanineints wivendomeluladsivaspaduun
1Coperation Support Foundation Royal Project, Rajamangala University of Technology Lanna

"Food Process Engineering Program, College of Integrated Science and Technology

Rajamangala University of Technology Lanna

*Corresponding author, E-mail: nuttagan.wo@gmail.com

UNANED

1%
Ay AdAao

mMfeiiitngussasdifiofinyinavosssduanudoulunsmianeflsdso aunmuosinuda
vaude lnefnwinavessyfumnufouiiunnsiatu 2 anne Ae eamail 65 °C w1y 30 Wil Mo
msmateslsduvunzvieuuulidoles uazfigamad 80 “Cutu 15 3udt fensmiaieslsd
wuusiaiiloslurie nansdnwmud tuievauiefiumsmasslsdaesannisiimeududung
@) wazArnnudunsa-ua  ldusnansiusegaflednslidedfy (p>0.05) urArAuadng  (L*)
vesiiavauiefiiumsniaeslsduuusedodidmnniuuulisoiios wazmanuiudndes
(b*) vaan1smaveslsduvulddeidosddmnnnituuudeiiedure ethu1inaiaruniiu
wunismaeslsduuulddeidesiimarumuiiuinntuain 11 °Brix WJu 12 °Brix wans
'3msw315‘1/11&@&1%1"3%EJwwujﬂaiﬁmsmwwuai’wmu'qauw%5ﬁauﬁgwmsluamwmﬁezhLsﬁaﬁqaaqamw
AunTsUsEamduiavesiufiavaudeifissfusarAviniuiifesuuureauudeiiedluvie
wnniuuuldsedios uirzuuiuaureulnesesmsmaweslsdi 2 sUwuy lalumneinaiu
agsileghafitudfy (p>0.05) fefunszuiumsmaseslsduuulineded wunsatilydued
anufiflorienengrusuiioidunisnaniuiaviuieluszduaiidould esaindamainmn
MEAN 983931 wazuaznsEeNTUMsramduiavesuslaa filiuansrstunszuiunismna
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ABSTRACT
The aim of this research was to study the effect of pasteurization conditions on
quality of Lingzhi juice. In this research, two different pasteurization conditions between

batch pasteurization (65 °C for 30 minutes) and continuous pasteurization (80°C for 15
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seconds) were evaluated. The result showed no significant differences between the two
conditions in redness (a@*) and pH values (p>0.05). However, the brightness (L*) and
yellowness (b*) of Lingzhi juice in continuous pasteurization were significantly higher and
lower compared with batch pasteurization, respectively. The sweetness of Lingzhi juice in
batch pasteurization increased from 11 to 12 © Brix. The microbiological analysis revealed
that no total microbial was detected in both pasteurization condition. The sensory
evaluation showed significantly higher in taste for the continuous pasteurization. However,
there is no significant differences in other sensory attributes (p>0.05). According to the
results, the batch pasteurization can be applied as a knowledge base for pasteurizing Lingzhi
juice at the household level. The overall results showed no significant differences in
physical, biological and sensory acceptance when comparing with the continuous
pasteurization used in the medium industrial level.

Keywords: lingzhi juice, batch pasteurization, continuous pasteurization
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