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ABSTRACT

The present work aimed to study the use of ohmic heating in the
processing of mango, apple, apricot and strawberry pulp comparing to
conventional method. Pulps were processed by using ohmic heating under the
studied suitable conditions. Physical, chemical and microbiological properties
of pulps were studied. The results showed that processing of all pulps by using
either ohmic heating or conventional method caused an increase in pH, 5-
hydroxy methyel furfural (HMF) and electrical conductivity. Total soluble
solids (TSS), total carbohydrates and total sugars (reducing and non- reducing
sugars) in mango and apple pulp were increased while they were reduced in
apricot and strawberry. Also an increase in phenolic compounds, ascorbic acid
and carotenoids and a decrease in HMF has been observed in all pulps
processed by ohmic heating compared to that produced by conventional one.
Total pectin and its fractions had slightly reduced by ohmic heating compared
to conventional method. Results also showed that total plate count and mold
and yeast were reduced by processing of all pulps by using the two methods.
However all ohmic heated pulps showed a less total plate count and mold and
yeast values after processing and during storage compared to that in
conventional method. Coliform and thermophilic bacteria were completely
inhibited by using both methods after processing and during storage. Enzymatic
activities showed a reduction in poly phenoloxidase (PPO) and
polygalacturonase (PG) activity in all pulps processed by conventional method.
However ohmic heating completely inhibited PPO and PG activities. An
improvement in the organoleptic properties of all pulps processed by ohmic
heating compared to conventional process was noticed.

Key words: Ohmic heating, Mango pulp, Apple pulp, Apricot pulp,
Strawberry pulp, Electric conductivity, Total phenolic
compounds and Carotenoids.
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