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STORAGE STABILITY OF CASHEW APPLE JUICE
PRESERVED BY HOT FILL AND ASEPTIC PROCESSES1
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1 – INTRODUCTION
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2 – MATERIAL AND METHODS
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3 – RESULTS AND DISCUSSION
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4 – CONCLUSIONS
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pH SS 
(oBRIX) 

TA (mg/100g) TS (mg/100g) VIT. C 
(mg/100mL) 

WSP  

(% transm 
./420nm) 

SO2 (ppm) T (mg/100g) V (cps) Analyses 

/ Storage 

time HF TBA HF TBA HF TBA HF TBA HF TBA HF TBA HF TBA HF TBA HF TBA 

0 3,62 ab 3,65 b 11,0 11,0  0,76 ab 0,76 ab  0,80 a b  0,80a  9,22 a 9,27 a  94,6b 96,0 c e 235, 09a 254,78a 254,58b 239,51b  51, 00a 46,00 a 

10 3,64 b c 3,61 a 11,0 11,0  0,75 ab 0,75 ab  0, 78 ab 0, 79 a  8, 99 ac d 9,03  a  94,5b 94,6 ae 199, 20b 208,37b 157,69a 153,51a 47, 67a 44,33 a b 

100 3,57 a 3,57 a 11,2 11,2  0,78 a 0,78 a  0,8b  0, 77 a  9,06 a c  8, 74 b  93,0b 91,8 bd 104,39 aef 106,80a 170,25a 167,46a 48, 67a 41,00 a b 

150 - - 11,4 11,4  0,76 ab 0,74 ab 0,8b  0,79  a  8, 87 bc d 8,85a b 87,0a 88,0 A 97,63 ab 109,35b 297,62b 257,18b 48, 67a 44,00 a b 

200 3,66b   3,66b 11,2 11,2 0, 77 ac 0,76a b 0,8b  0, 80 a  8,59 b 8,50  b  92,5 ab 93,0 abd 88,33 b c 100,62 ab 264,15b 264,15b 46, 67a 39,53 b c 

250  3, 63b c 3,61 a 11,1 11,1  0,73 b 0, 73  b  0,77a  0, 80 a  9,02 c  8, 87  ab  94,1 b 98,0 c 71, 98d 85,32 d  273,91b 259,96b 48, 67a 38, 33 b 

300 3,66 b 3,65 b 11,0 11,0  0, 74 bc 0, 73  b  0, 78 ab  0, 76 a  8,70 bd 8, 91  ab  92,0 ab 92,0 d 67,28 d f 50,55C 219,99b 223,24 b 47, 00a 44,67 a c 

350 3, 59 ac 3,54 c 11,8 11,8  0,76a b 0,75a b  0, 81 ab 0, 80 a 8, 80 bc d  8,88a b 96,6  b 98,0 c 78,89 cd f 86, 38d 281, 35 b 265,08 b 48,33a 43,33 a b 

mean 3, 55  3, 54  11,2 11,2  0, 76  0, 75  0,79  0,79  8,91   8, 88   93,1  93,9  117,84 125,27 238, 81 228,75 48,33 42, 65 

 

� Acceptance score  

Storage time  (days) Hot fill Aseptic 

0 7.55 a* 7.55 a 

50 7.13 a 7.27 a 

100 7.50 a 7.07 a 

150 6.80 a 7.43 a 

200 7.00 a 7.03 a 

250 7.23 a 7.20 a 

300 6.87 a 6.87 a 

350 6.87 a 7.47 a  
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