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Effects of Microwave Heating on Quality of Gac Juice Mixed

Passion Fruit Juice
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Abstract

Gac fruit, healthy fruit, contains many. antioxidants such as beta-carotene, lycopene.
Traditional process by boil reduces antioxidants. The purpose of this study is to process gac juice
mixed passion fruit juice by microwave. The optimum formulation from consumer tests were done
with 50 juice preferred consumer show that the average like is 3.90 point (5 point). The study used
the 3X2 factorial inCRD with 600 700 and 800 watts and at 45 and 55 sec. Analyzed color,
amount of beta-carotene, lycopene, pH and microorganisms showed that 700 watts at 45 sec. gave
the highest level of beta-carotene contents at 38.11 pg/g. The comparison between the gac juice
mixed passion fruit juice through boiled process and the gac juice mixed passion fruit juice through
microwave process was investigated. The content of beta-carotene and lycopene of juice through

microwave process was than 2.43 and 1.59 times, respectively.
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