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EVALUACION DE VIDA UTIL EN JUGO DE ZANAHORIA (Daucus carota.
cv. Abledo, Chantenay, Cordova) CON PRE-TRATAMIENTO DE
ESCALDADO Y TRATAMIENTO DE ULTRASONIDO, ACOMPANADOS DE
PASTEURIZACION.

SHELF LIFE EVALUATION IN CARROT JUICE (Daucus carota. Cv. Abledo,
Chantenay, Cérdoba) WITH SCALDING PRE-TREATMENT AND
ULTRASOUND TREATMENT, JOINED WITH PASTEURIZATION
Palabras indice adicionales: Jugo de zanahoria, ultrasonido, tratamiento

termal, propiedades fisico-quimicas.

RESUMEN

La utilizacion de ultrasonido como método de estabilizacion fisica y

microbiolégica de los alimentos aumenta considerablemente en la

agroindustria, ya que no altera la composicion quimica al no necesitar la
utilizacion de agentes externos para extender la vida util de éstos.

Debido a la anterior afirmacion nace la necesidad de evaluar la estabilidad

fisico-quimica y microbiolégica del jugo de zanahorias de distintas

variedades, utilizando tratamientos termales y métodos combinados con

ultrasonido. Se analizaron parametros fisicos, quimicos, microbioldgicos y

analisis sensorial del jugo de zanahorias de cultivar Abledo, Chantenay y

Cordoba; se diferencié también sus pre-tratamientos, escaldado con las

zanahorias enteras, escaldado con zanahorias en trozos y sin aplicacion de

escaldado; y finalmente, después de su envasado, se diferencié por la

utilizacion o no utilizacion de ultrasonido durante 15 min a frecuencias de 40

kHz y potencia nominal de 100 watts.



Se determinaron las propiedades fisico-quimicas y microbiologicas de los
jugos procesados con tratamientos termales de escaldado con las
zanahorias enteras, en trozos y sin escaldar, asistidos todos con
pasteurizacion y la mitad de las muestras con Ultrasonido. Segun las
diferentes alternativas de pre-tratamiento térmico y asistencia de ultrasonido,
se concluyo que es mayor la duracion y la estabilidad del jugo de zanahorias
cuando se aplica pre-tratamiento de escaldado en trozos y ademas se aplica
ultrasonido. Se puede concluir que el jugo pre-tratado con escaldado en
trozos y asistido con ultrasonido, aumenta su rendimiento; mantiene el color
como en el dia 0 y ademas estabiliza el pH y el recuento microbioldgico

hasta pasados los 35 dias desde su elaboracion.



SHELF LIFE EVALUATION IN CARROT JUICE (Daucus carota. Cv.
Abledo, Chantenay, Cordoba) WITH BLANCHING PRE-TREATMENT AND

ULTRASOUND TREATMENT, JOINED WITH PASTEURIZATION

Additional index words: carrot juice, ultrasound, thermal treatment, physico-

chemical properties, pasteurization, scalding.

SUMMARY

The use of ultrasound as a method of physical and microbiological
stabilization of food increases considerably in agroindustry, since it does not
alter its chemical composition as it does not require the use of external
agents to extend their shelf lives.

Due to the above assertion, the need to evaluate the physical-chemical and
microbiological stability of the carrot juice of different varieties, made by
means of thermal treatments and combined methods with ultrasound, was
born. It was performed by comparison of physical, chemical, microbiological
and sensory analysis of carrot juice in the varieties Abledo, Chantenay and
Cérdoba; It also differentiated its pre-treatments, blanching with whole
carrots, blanching with carrots in pieces and without application of blanching;
And finally, after packaging, was differentiated by the use or non-use of
ultrasound for 15 min at frequencies of 40 kHz and nominal power of 100
waltts.

The physical-chemical and microbiological properties of the processed juices

were determined with thermal treatments of blanching with the whole carrots,



in pieces and without blanching, all of them assisted with pasteurization and
half of the samples with Ultrasound. According to the different alternatives of
pre-heat treatment and ultrasonic assistance, it was concluded that the shelf
life and stability of the carrot juice is greater when the pre-treatment of
Blanching in Pieces is applied combined with Ultrasound is applied. It can be
concluded that the juice pre-treated with Piece Blanching and assisted with
Ultrasound, increases its yield; Maintains the color as on day 0 and also has

a pH stability and microbiological count up to 35 days after its elaboration.



