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Effect of pH and Temperature on Color of Karanda Juice
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Abstract

The objective of this research was to study the effect of pH and temperature
on color of Karanda juice. Karanda juice extraction was Karanda : water ratio of1:3
tw/v) and extracted at 70 °C for 30 minutes, The effect of pH 3, 5, 7, 9 and 11 on
anthocyanin content and color (L* a* b*) showed that anthocyanin content and color
(L* a* b*) decreased (p < 0.05) when pH increased. At pasteurization ternperature
(LTLT and HTST) and sterilization temperature, anthocyanin content and color
(L* a* b*) was decreased {p < 0.05) when pH increased. The Higher temperature was
affect anthocyanin content decreased and the LTLT pasteurization was affect
anthocyanin content decreased more than the HTST pasteurization.
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