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shal Voo mp Y hpds s AdaY AL Y _ o
Recent processed Orange, Guava and Mango Juices packed in tetra-pack,
aluminum, plastic and glass containers were collected from the local market and
evaluated chemically and microbiologically periodically every two months, during in
12 months storage at refrigeration temperature (4°C) and room temperature (25°C) —
Results showed that total acidity (TA) of the Juices decreased in a descending order as
following aluminum packages, tetra-pack, plastic bottles and glass bottles for Juices
stored at 4°C and at room temperature.
Supplementation of beef burger with Mango kernel powder 3%,or 5% did affect
organoleptic characteristics of the produced product
Moreover, the groups of rats fed with 5%, 3% (kernel)showed the lowest amount of *
serum cholesterol, and triglycerides
key words (juices, mango kernel powder, beef burger, cholesterol, triglycerides)



p ) Juagil) a3 A Adadadl) i) aaf - %
((leie SV Gyl e 21 Y)

AV bas Jle (3 iiagby dde 28T ol F e Al o V-1
AW ey JU flas adlo s gl ¢ ois opatll s o ST Bl &
 glonlly L ol pacsasVls Al e IS 3 5Ll
psin stV & BUadly Sl Ly aom bl loall aslaall gl Ll Of 5 ¥ - %
CBY et 53 e Blisd) 2l e,
BRI ey Laim Ut (3 Bty Gale BT 013 il o Wl ) g Lads ¥ - 1
ol Ulg o iy 30 oY AU 30 Opmmlag el (ol oy ) Sl
geds W] gy L g aie (3l e

AR el B3l ] ool AU 02l 1583 plisaaly el vdd) gyl ey £ - T

o Aol w“jfjdﬁﬁlj



b 13 e il O Say Al clgad) A LoV

(A J9 pshu dayl e un Y Lo deal) o) il Luaal 255 pe Sleall 020 S )
5ya el 2081380 Cule liall and de )3l A4S 1 Addas dpdle s Afing Cilga ) - Y
oary agalll Glatie Jlatiuly aead die GllXS, 2eSW dada g il Auys die ala anjeS
eyl claladll

Y] Lagl iS5 dgae e )l Sigaall 85a Y -

Cladie G gl de)) ) clilaal Plaiuls 4gSWll Ladas apial dic ala anjeS
sl

diline lgie G olall Jiliaall (333 Cigla Juadl aass

deliall 3ylys ¥ -V

saly) o8 Ane )l Colalaal alasiud Aglaes AgSW ada ayiaal vie gluilly sl jiy]
gadlally 450350 dagal)

achl By & -V

Lelobea 3 1y alonally ks sinall 2SI culaiiay Aalall Cogadl & =30 (ha 3oli0Y|
Ngailias 8 Sl dabiadl

Y o : clgall 13 saaly dailh 48e aagi Ja - A

Dclgad) oda S aad A A

5yaldl) daala delyll A0S Y- A

ARV L iS5 g L) Cadl 350 Y - A
: A8dal) danla R L

v ()= s
v (a3 ST gl

( o s L] al de e Jsee papie

( RAu) ] A



t daaladl (DA 0 B & nelanl) o gles Ja - 4

W[ ]y

Yo
Y () 2ol Juy (1)
s5) [ oA ()

(a5 ) Apale cilaiisn of cBlaa B Uyl (e A iice digay ydd a8 Ja - Vs

(0 5 oS 5 L5l a e S3)
Yood Gole (T)asal) Féalae Le )3l aslall dlaa oypeaiall anala ) = )

v

Y-V

Y-

(gl 5 oS 5 il oo S ) £1AR) Sl il aafil) B (R -V
(¥)

Al clgal 5laiad) ol b 5)eSial) clibul) plas) o gdles Ja - VY

—1 V] -

PO il s Gy pdlyl @bl Ul b
Al (casm (gsbun. i
Olle dgena daal 20

)yl daall de 4 a0

gl f il 5 L) csluhall ((2eaall ) 200 U,



Aduldll o)1 rdaal) A pa by Ul rqllial) ol
ladinl  ae Axiadll ddlsally JWslls saildd) jlae cilie 8 8 e clihs o Al glgie
lililae (yany
onall cas (gsbus 1 8388 1 (g pdiall
Olle 2pene deal 1) giSa

el deall e 4z ) giSa

Youd/ 0 [V dgual ade )l La clelial) :aud
sl paliiaal)

Alpally JUal) lae adiia o spuall go5s oA Bl Aad (e IS Bl Al o3

onE Goh e @l zlaslialally el Aalails agisas¥ly AL e IS 6 shadd) sailally
ple 33al (yes JS (g Sy 7 (el s 4K b iBllly all o tilly TTA ASN daganl) (10 IS
s Alslly ela w Ll aladll clgal) o jilanll gl Joadl of cadip (Ladaall 3,78)
ol gl A ghaall Cfgaal) udacf a8y 138 LA ilasl) saga o Laliall dpilly Gllds. o gxise s
o5 (psatan aladind AlSe) ) Euhall Gaags Liads (A8al Bha das o dlsiadll Lilia e Juad]
A Jlai) Y 28l (Dietary Fiber) il Gl A 3 Wle jap cay L) 8 sailal)
st bl el Ay a3 SIAK iall kel Apnal) clinall w255 45k ()30 Sgal) Al e
oSl ALl Gl pS3 aladialy aslenll ardil) Goph e JoiadsS) e e kernel il
Osabad (Al i) o coell Jlal Gl caslly il (e A el s o ) Jeasil
8 83k L il Ll il (3 Gt Y 5330 0SS ) aaall 2] e Yo sailall s
to Cua dgadlalls d5l2s)) dagdl)

sl (A3l (e e e o GLIYY e 2SN ) e b A A de pana

. TOTAL LIPID, LDL, HDL 2iS) cilagplally Js siad s L o il

kernel sl H5h gyadae je %00 ¢ ¥ 0 ¥ ) (o (s5ial dan (Ao i Al bl 4

Total lipids JssidsSU & Laliasl cilans
LI il ¢ JasiadsS ¢ s Can ¢ sailall eadae ¢ yilasd) @ AdAl cilals)




Name of Candidate: Ayat Ebrahim Rizk Degree: Ph.D
Title of Thesis: Studies on the loss of processed Mango, Orange and Guava Juice
components and utilization of some of their wastes.

Supervisors : Dr. Salwa Bayomi El Magoil

Dr. Ahmed Mahmoud Alain

Dr. Nabih A. Ibrahim.
Department : Food Science and Technology

Approval 17/ 11 /2009

ABSTRACT

Recent processed Orange, Guava and Mango Juices packed in tetra-pack, aluminum,
plastic and glass containers were collected from the local market and evaluated
chemically and microbiologically periodically every two months, during in 12 months
storage at refrigeration temperature (4°C) and room temperature (25°C). Results showed
that total acidity (TA) of the Juices decreased in a descending order as following
aluminum packages, tetra-pack, plastic bottles and glass bottles for Juices stored at 4°C
and at room temperature. However, non-enzymatic browning increased in an ascending
order as follows: Tetra-pack, aluminum, plastic bottles and glass bottles up to 6 months,
then started to decrease in the same order. The flavanones content was only affected by
the time of storage, while the effect of storage temperature and packaging material was
quite slight. The material which presented the lowest retention of slight. The material
which presented the lowest retention of both ascorbic acid and - carotene was found to
be in glass follow up plastic containers. The aluminum package presented a poor
retention of ascorbic acid Fruit Juice stored at the refrigeration temperature retained the
desired quality attributes better than those stored at room temperature. Glass bottles gave
greater protection against degradation of the chemical attributes of the fruit Juices.

Supplementation of beef burger with Mango kernel powder 3%, 5% improved
organoleptic characteristics of the produced product. The group of rats fed with fiber free
diet had the highest value of body weight and food in take level. Mean while the groups
of rats fed with 5%, 3% showed the lowest amount of serum cholesterol, triglycerides
LDL and HDL. . A significant decrease was observed in serum total lipids, total
cholesterol, triglycerides and LCD, while there was a significant increase in HDL in rats
fed on diet containing 5% Mango kernel powder, compared with group fed on hyper
holes terolemnic diet.

Key words: Juices, Mango kernel Powder, Beef burger, cholesterol, triglycerides.




