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Optimization of Pasteurizer of Gas aril and Pulp puree on Lycopene and Beta-carotene content
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Abstract

The objective of this research was to study the optimum conditions for pasteurization of gac aril and
pulp puree on lycopene and beta-carotene content. Temperature (75-95 degrees Celsius) and time (0-10
minutes) of pasteurization were studied. The CCD (Central composite Design) experiment was designed, and
the lycopene and beta-carotene content were analyzed. It showed that the optimum condition of
pasteurization of gac aril and pulp puree were 90 degrees Celsius for 8 minutes 30 seconds and 92 degrees
Celsius for 8 minutes 31 seconds, respectively. Furthermore, lycopene and beta-carotene content of gac aril
and pulp puree were 489.28 mg/g, 73.95 pg/g and 23.94 mg/g, 8.66 pg/g, respectively.
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mwawuﬁﬂmu uaziilodindn urrgatlugananaiinyiln Polypropylene wiusnwiluguauds gamgll -21 osALTALdYA
Mnuhavhmsfinsseznauargungiiuanzanlumsnaaslsd dunsumsmaelsd thiberuilndn vieude
s Tadunsieaumuan wasilumalumioinduiladusssilitou lusswirdunsunsmaelsdldmel
e ingumnd uasdunadeuniiniAdnea (Wayne et al, 2002) wazvhnstufingamnd uazszeznanfivnzay
thfuiiinnAesroznamanaaslsd 0-10 unit uazgamgilunismaaslsd 75-95 ssmwaiea 1niuthiegne
#nnmesedlunmaaounmnindsil (1) Viinalalalu uas USunaudualsiiu duderuiindm wanideilnd
duaziden vidoRusidevadauanieiintnikiunsmanelsd wiandddildimn 0.2 nu ldluvaeanaaosuun
50 fiaA8n3 LAin Hexane: Acetone: Ethanol (HAE) dnsndau 2:1:1 Usinms 5 fadans mntuhluiiudeinies
Homogenizer (3u Polytron PT 2100) L#id HAE Usuns 15 iaddnsseviaen Uorudadefiald 15 Wit udnfurhngu 3
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Figure 1 Response surface analysis on the effect of (1-A) lycopene, (1-B) beta-carotene and (1-C) the optimum condition

pasteurization of gac aril puree. And response surface analysis on the effect of (2-A) lycopene, (2-B) beta-carotene and (2-C) the

optimum condition pasteurization of gac pulp puree.



