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Abstract : Extent of inactivation of pectin methylesterase (PME) in mosambi juice during thermal and thermosonication
treatments was studied to obtain a minimally processed product. Effect of both treatments on cloud value, pH, titratable
acidity, oBrix, and sensory attributes (flavour and taste) was studied. Thermal treatments (HT) were carried out at three
temperatures 60, 70, and 80°C in a serological water bath for 5, 10, 15, and 20 min at each temperature. Thermosonication
treatments (TS) were also given for same time-temperature combinations in water bath of a thermosonicator. Treated samples
were stored in a deep freezer at 18°C for PME assay. PME activity of untreated sample was also assayed and residual PME
activity and % loss in PME activity was calculated at each time-temperature combination. The extent of inactivation of PME
increased with increase in treatment temperature and duration. Thermosonication treatments were found far more effective
than thermal treatments of same time temperature combination in PME inactivation and retention of sensory attributes.
Keywords : pectin methylesterase, heat inactivation kinetics, thermosonication, thermal treatment
Conference Title : ICSRD 2020 : International Conference on Scientific Research and Development
Conference Location : Chicago, United States
Conference Dates : December 12-13, 2020

World Academy of Science, Engineering and Technology
International Journal of Mathematical and Computational Sciences

Vol:14, No:12, 2020

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 M
at

he
m

at
ic

al
 a

nd
 C

om
pu

ta
tio

na
l S

ci
en

ce
s 

Vo
l:1

4,
 N

o:
12

, 2
02

0 
pu

bl
ic

at
io

ns
.w

as
et

.o
rg

/a
bs

tr
ac

ts
/1

83
9.

pd
f

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 14(12) 2020 1

https://publications.waset.org/abstracts/1839.pdf

