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Effect of the process of pasteurization, storage, and
inoculation with lactic acid bacteria on the chemical and

microbiological indicators of apple juice

Abstract

This research was completed at Department Of Food Sci—
ence— Facualty of Agriculturel- Damascus University-2016. Apple
juice was prepared with a concentration (20%) from a concentrate
apple juice (70%), which was manufactured at Aljabel Juice in
Alsweda city.This research aimed to study the effect of storage
period and temperature on preservation period of apple juice (pas—

teurized, non-pasteurize and vaccinated by bacteria Lactbacillus
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plantarum and Leuconostoc mesenteroides) for three months at
temperatures (4 and 20 °C), the purpose of this study was to
knowledge the production of diacetyl in the previous conditions and
estimate it for three months.The results showed a decrease in the
concentration of soluble solid matter in the pasteurized and non-
pasteurized apple juice at the temperature degrees of 20 °C, the
results also showed a decrease in the pH values, as the pH value
in the third month of storage for non-pasteurized apple juice
reached to 3,869, and the results showed an increase in the con-
centration of diacetyl by an increase in the temperature and period
time, Pasteurized apple juice reached to (3.107) parts per mil-
lion.The results also recorded a decrease in the concentration of
diacetyl with stored apple juice ( pasteurized and inaculated with
lactic acid bacteria (Lactobacillus plantarum)) with an increase in
the storage time, when reached to 1.943 in the third month of
storage compared to the stored pasteurized apple juice, as the re—
sults of bacteriological analyzes for apple juice samples (pasteur—
ized and unpasteurized ) showed decrease from the second month
of storage in the number of microorganism(total count, the number
of yeasts and fungi and the number of lactic acid bacteria at two
temperature degrees (4 and 20 °C). The results also indicated a
decrease in the number of lactic acid bacteria in pasteurized and
vaccinated apple juice starting from the first month until the end of
the third month of storage at two temperature degrees (4 and 20

°C).
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d d a b 4 |\
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h e ab c 20 1 e
008 007 .002 058 =
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53



L ol g g sSaall g Al )y gall (8 Call) laan Ly i gl g ¢ AN g B esl) il
Ul yuan

Leuconostoc mesenteroides \; Sy rlil) ddas o :(4) Jgaad

Sinagal) ) jpend Aiasl cipipal B jaill
ol
S Sy s ZESS Asall dps - Japn || Al
Jid) | diageall | dmgeal | AU ALY | w e
ooy | | eH | ) | w || ow
o |
0.603%0. | 3.2030. | 3.9150. | 19.967+0.0 20| o
006° 006° 004° 57°
1.3330. | 3.123+0. | 3.953+0. | 18.533+0.0 .
015° 012° 002° 58" |
2.103%0. | 3.107+0. | 3.963+0. | 18.133+0.1 2
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