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Table 1- Physicochemical properties of prepared peach nectar (average of three repeat)

Parameter Value
pH 411
Acidity (gr/100 ml) 0.121
Brix 12
Reducing sugar (gr/100 ml) 4.4
Sucrose (gr/100 ml) 7.1

Lb)l.o.f; LS')'f [XWHE )| sbss -y Jg-\e
Table 2- Codes used for treatments

Sample

Sample code

Control

1

5000 rounds and 5 minutes time

5000 rounds and 5 minutes time

2
5000 rounds and 10 minutes time 3
4
5

10000 rounds and 10 minutes time
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Table 3 - Effect of homogenization on the pH, acidity, brix, formalin index, particle size and apparent viscosity of
peach nectar

1 2 3 4 5
pH 4.11+0.01° 4.14+0.01° 4.156+0.005° 4.176+0.050° 4.18+0.01°
Acidity 0.121+0.005° 0.121+0.005° 0.122+0.001® 0.122+0.000% 0.122+0.000%
Brix 12.00+0.00% 12.00+0.00% 12.03+0.05® 12.03+0.05% 12.10+0.00°
Formalin Index 4.53+0.11% 4.80+0.00° 4.80+0.00° 4.73+0.11° 4.80+0.00°
Particle size 3.452+0.012¢ 3.161+0.003° 2.956+0.005% 3.577+0.013° 3.008+0.012°
Apparent 10.60+0.10% 15.66+0.11° 16.73+0.05° 16.76+0.05° 16.46+0.05°
Viscosity

* Different letters indicate a significant difference between treatments (p<0.05)
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Figure 1- Apparent viscosity against shear rate A) Sample 1 B) Sample 2 C) Sample 3 D) Sample 4 E) Sample 5
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Table 4- Effect of time and different homogenization rates on two-phase peach nectar

Day 2 Day 6 Day 10
1 75.33+0.50° 66.00+1.00° 60.33+0.60°
2 84.66+1.10° 79.66+1.50° 76.66+1.10°
3 87.66+0.50° 84.00+1.00° 81.33+0.60°
4 84.66+0.50° 80.00+1.00° 77.33+0.60°
5 77.66+1.10° 71.33+0.50° 68.66+0.60°

* Different letters indicate a significant difference between treatments (p<0.05)
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Abstract

Introduction: Nowadays, use of non-additive food products has become a fundamental issue
and a general demand for consumers. On the other hand, the rheological properties and
viscosity of beverage products are one of the important factors that impacts acceptability of
these products. Hence, it is essential to find a way to solve this problem and improve the
quality properties of juices.

Materials and Methods: In this study, the effect of homogenization with 5,000 and 10,000
rpm at 5 and 10 minutes was studied on the physico-chemical and rheological properties of
peach nectar.

Results: Homogenization significantly increased the apparent viscosity of the samples by 5%
level, therefor from 10.6 mPa in the control sample, it was 16.67 mPa in the homogenized
sample at 10,000 rpm and 5 min. On the other hand, homogenization improved color
characteristics and peach nectar sedimentation as compared to the control sample. In addition,
homogenization increased pH, brix, formalin index, and turbidity significantly. However,
acidity of the samples increased insignificantly. Besides that, the particle size decreased
significantly by the homogenization procedure.

Conclusion: According to the results of this study, it might be concluded that the application
of homogenization improves the viscosity and stability of treatments and therefore the
homogenization process can be used as a substitute for viscous additives.

Keywords: Brix, Homogenization, Peach Nectar, Rheological Properties, Turbidity.
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