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INTEGRATED PROCESSING OF BEVERAGES FROM MINOR TROPICAL 

FRUITS: PROCESS OPTIMIZATION AND SHELF-LIFE EXTENSION 
 

Salient 

features 

 Optimum condition or process for juice extraction from under-explored tropical 

fruits (bael fruit): 0.61% pectinase enzyme concentration (EC), 41 °C temperature, 

and 152 min incubation time.  

 The corresponding predicted responses in this condition were found to be 83.7% 

yield, 24.2% clarity, and 261 mg GE/g pulp reducing sugars. 

 Better results compared to non-enzyme treated control sample  

Advantages  Unlocking the potential and health benefits of products from under-explored tropical 

fruits 

 Revealing the advantages of novel non-thermal and advanced thermal processing 

technologies over existing thermal techniques 

 Easy scale-up and better food processing technique 

 

 

Figure 1: Process of enzyme assisted juice/beverage extraction 

 

Figure 2: Pulsed light processing 
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Figure 3: Customized &continuous microwave processing 
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