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Effect of Pasteurization and pH on Anthocyanin Content and Shelf-life of Butterfly Pea Juice
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Abstract

The effect of pasteurization and pH (pH 2.6 and 4.6) on anthocyanin content color and shelf-life of
butterfly pea juices were studied. Pasteurization and pH did not have any significant effect on anthocyanins.
Anthocyanin content of pasteurized butterfly pea juices were 0.67-0.73 mg Cyanidin-3-Glucoside /100 ml. Hue
angle of both juices was significantly different (p <0.05). The color of pH 2.6 pasteurized butterfly pea juices was
reddish-purple while the color of pH 4.6 pasteurized butterfly pea juices was bluish-purple. After stored at either
7°C or room temperature (30+ 2°C), anthocyanins of both pasteurized butterfly pea juice tended to decrease.
The pH 2.6 pasteurized butterfly pea juices had longer shelf life than the pH 4.6 pasteurized butterfly pea juice.
The pH 2.6 pasteurized butterfly pea juices stored at 7°C could be stored for 35 days while those pH 4.6 could be
stored for 20 days. When stored at room temperature, the pH 2.6 and 4.6 pasteurized butterfly pea juices could
be stored for 33 and 15 days, respectively
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Table 1 ANAMNAIN4 (L) ANRAR (Hue angle) ANANNLENT89E (Chroma) U3nnauneulsloeniiuaedin

2.6 UAZ pH 4.6 NauLazNAIIUNIZUIUNNTNARe L

o o

o a

4ns L Hue angle Chroma | Bunnuuaulsloandiu(mg/100ml)
pH 2.6 feunawalsd | 17.24+0.41 339.40+£3.24 6.93+0.20 0.67+0.12
naanngdlaalsd | 17.22+0.12 332.14+2.86 7.23+0.38 0.68+0.09
oH46 | neuniaaalsd | 16256021 | 284.43+3.39 | 6.09+0.60 0.72+0.09
naannaanlsd | 16.08+0.31 285.88+4.11 5.16+0.36 0.73+0.04
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Table 2 1Bunmaulslaeniiu sanihdydunianelsfigungd 7°C Wusvaziaan 45 Ju

Suit 0 5 10 15 20 45
pH 2.6 0.67+0.00 | 0.65+0.06 | 0.48+0.04 | 0.64+0.03 | 0.58+0.02 | 0.55+0.04
pH 4.6 0.73+0.03 | 0.7140.05 | 0.56+0.01 | 0.60+0.03 | 0.64+0.04 Nd
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Table 3 Bunnuaulslaeniuaasidydunigaalsfigumnivies (Uszunn 30+ 2 °C) luszazinan 33 5u

al

Sufi 0 3 6 9 12 15 33
pH2.6 | 0.67£0.04 | 0.64£0.03 | 0.63£0.01 | 0.66£0.04 | 0.4620.00 | 0.59+0.09 | 0.70+0.04
pH4.6 | 0.73x0.03 | 0.69+0.05 | 0.66+0.02 | 0.63£0.03 | 0.66£0.09 | 0.63+0.04 Nd

e AuanssaauanaiiuAafs meantSD, n=2, Nd minefislildnsmadatiasanidendaudy
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