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From scalded seeds-pulp
mass (72°C, 3min).
Pasterurized (90°C, 2 min)
Centrifugation 14000 rpm,
4°C, 20 min

Enzymatic treatment:
pectinase and amylase 100
ppm each, 43°C, 60 min.
Finning treatment:

gellatin 0,15g/L

*pH and total soluble solids
eSugars and organic acids
composition by HPLC

eSensory analysis: consumers
aceptance for flavor and texture

Every stage of the process
changes quality traits in the
copoazu food matrix

Better sugars-acids
balance improves
flavor.

Hence, sensory acceptation
increases with clarification
treatments

Soluble solids

reduction improves

H texture

The First MDPI-Lincoln University International Conference on Foods. 2013



