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Abstract

Because of carotine, pectin, phenolic compounds the Pumpkin has antioxidant properties and it is
desirable to be consumed. In order to diversify and make it more attractive to consumers additives
such as carrot, apple, cranberry, quince, buckthorn juice can be added to pumpkin juice. The aim
of bachelor work is to create 6 different juice samples, and compare the changes in quality of
frozen juice and pasteurized juice. The total amount of carotene and sensory analysis is done
using standard methods. Ascorbic acid content is determined by iodometric titration, the color
change is determined using the CIE L*a*b system. After pasteurization ascorbic acid content has
been reduced by 45% after freezing - 21%. Carotene content decreased significantly after
pasteurization (45%), after freezing-carotene losses are lower (21%). Colour changes of frozen
juices are minimal; while the pasteurized juice has become darker, decreased white and yellow
color intensity, increase in red color intensity. In assessing the sensory analysis data is shown that
there is a perceptible difference in taste between pasteurization and frozen juice.

levads

Kirbis, ka partikas produkts un izejviela dazadu produktu razoSanai, ir nozimigs cilvéku uztura, jo
ta sastava ir daudz organismam nepiecieSamas vielu - vitamini (C, A, E), mineralvielas (kalcijs,
fosfors, silicijs), biologiski aktivas vielas (karotini, fenoli, pektini). Kirbju sulai, tas uzturvértibas un,
galvenokart, garsas 1pasibu uzlaboSanai, var pievienot dazadas auglu, ogu, darzenu piedevas.
Darba meérkis ir salidzinat izveidoto krbju sulu uzglabaSanas priekSrocibas un trGkumus tas
sald€jot un pasterizéjot.

Metodika

Petamais objekts ir kirbju sulas, kuru pagatavoSana ka papildizejvielas izmanto dazadu auglu,
ogu, darzenu sulas, cukuru. Darba tika analizéti 6 sulu paraugi. Ka piedevas tika izmantotas
burkanu, abolu, cidoniju, smiltsérksku, dzérvenu sulas. Paraugi tika pasterizéti (90°C, 10 min) un
saldéti (-18°C), un uzglabati 6 nedélas. Sulu paraugiem tika noteikts kopé&jais karotinu saturs,
askorbinskabes saturs, krasas intensitate(CIE L*a*b* krasu sistéma), tika veikta produkta sensora
novertéSana — trisstra tests.

Rezultati

Pétljuma ietvaros izstradati 6 dazadi kirbju sulas paraugi, kuri sava starpa atSkiras ar pievienoto
piedevu veidu un daudzumu. SalidzinaSanai sulu paraugi vienlaicigi tika gan pasterizéti, gan
saldéti. Karotinu daudzums péc saldéSanas ir samazinajies vidéji par 21%, bet péc pasterizacijas
par 45%. Askorbinskabes saturs ir samazinajies - péc saldéSanas 21%, péc pasterizacijas 45%.
Krasas izmainas péc pasterizacijas pastav, ir samazinajusies baltas (L), dzeltenas (b) krasas
intensitate, palielindjusies sarkanas krasas intensitate (a). Péc saldéSanas produktiem krasas
izmainas ir novérojamas minimali. Sensoras vértéSanas rezultati parada, ka pastav uztverama
garSas atSkiriba starp saldétiem un pasterizétiem sulas paraugiem.

Secinajumi

1. Péc pasterizacijas askorbinskabes saturs kirbju sulam samazinas vidéji par 41%, péc
saldéSanas — par 25%;

2. Péc pasterizacijas karotinu daudzums ir samazinajies vid€ji par 41%, péc saldéSanas — par
25%;

3. Krasas izmainas saldetam sulam, salidzinot ar pasterizétam sulam, ir mazakas;

4. Pastav uztverama garSas atSkiriba starp pasterizétam un saldétam kirbju sulam.



