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2. Maillard reaction

14¢

5 (7)) OhlSan 5 anll (hasy ol sbaasl b bkl
S w5 (T A) Oes 5 S Pl SU eaeen
Sopmon @ ol s e kel (hIB s pH
a5 Yol S 5 Y iS5y 6 SL L eds a5
S S U bt skl 65U L eas
33 kel W 0 b ,SL Gl YL LUS edasolls
b g odd bl aalllas 3 wlis I aes [Y1V]
Sosmsn o Sl A5 3550 53 (1018) OLKes 5 Sl
ribelsSY ((Saphs sklsSY 8L e b
S Sl A sdalie SIS kel sY 5 el
b SV st e s Ot Ol S 5 O
PH lis o o8 J o dls S8l L) prasis
53 [Was Jspeds S5 68U an e gl badie
b asie (V84Y) a5 JLl Ja g odd plonil anllas
SLisns Gdsed @il bl s pH 2als s &
5 e slge Sdr s S8 I AU S ST L e

[YV]ead iy 3ok ol e sl bty e

(@)
45 ==L Plan - Control
==L Plan - Chitoan
4
- L. Plan - Katira
B
35 ==L Plan - Ch/Ka
3
25
0 10 20 30
Storage period (day)
19 (b)
L7
=&=L. Plan - Control
5
9 13 ==L, Plan - Chitoan
> 13 L. Plan - Katira
Z
5 b, Plan - ChvKa
= L
«
0.9
0.7
0.5

0 10 20 30

Storage period (day)

Fig 1 pH (a) and acidity (b) changes of probiotic
pineapple juice encapsulated by chitosan and
tragacanth gums during storage
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pineapple juice encapsulated by chitosan and
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Table 1 Changes in overall acceptability of probiotic pineapple juice encapsulated by chitosan and
tragacanth gums during storage
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Values by different letters are significantly different (P<0.05).
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