M 'crobialC
ont am- nati o
n Orange
Jui ce Deter
m nati on

Eventual |y, you
will certainly
di scover a
further
experience and

success by
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spendi ng nor e
cash.
neverthel ess
when? attain you
recogni ze t hat
you require to
acquire those
every needs
taking into
consi deration
havi ng
significantly
cash? Why don't

you try to
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acquire
sonet hi ng basi c
in the
begi nni ng?
That' s sonet hi ng
that will guide
you to
under st and even
nore as regards
t he gl obe,
experience, sone
pl aces, |ater

t han history,

anmusenent, and a
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| ot nore?

It is your very
own period to
statute
review ng habit.
in the mdst of
gui des you coul d
enj oy now i s

m crobi al
cont am nati on
orange j ui ce
det erm nation

bel ow.
Page 4/101



Det er m nation
t he anmount of
vitamn Ciin
or anges
Titration of
| enron juice
(Chem stry
Laborat ory
Previ ews) Hew-is
Appte—Juiee
Produced—Mdern
) X
I )
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Process Saves
M1HH+oens—of
PeHars Fruit
Jui ce Photo
Mani pul ati on
Ef f ect Phot oshop
Tut orial How
Orange Juice |Is
Made in
Factories | How
It's Made How
Orange Harvest

\ u0026 Packi ng

Process is
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Wonder ful,
Amazi ng Or ange
Jui ce Processing
Line Technol ogy,
. .

. i
Preocess—Mbdern

. .
Production
Factory —Juice
Proeessing How
\"prem um"
orange juice is

really made (CBC
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Mar ket pl ace)

Mark Hyman, ND |
How to Elimnate
Sugar 'Cr avi ngss
Healthy—Fhings
Fo—-AverdDburi+nyg
Preghaney How to
Make Bl ender
Orange Jui ce
Reci pe Using the
Whol e Orange
From Grove to

d ass - The

Purity of 100%
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Orange Jui ce Hew

Amazi ng coca
col a
manuf act uri ng
line - Inside
the soft drink

factory -
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Fi'lling Machine
Orange Juice is
NOT Heal t hy
Expl-ai ned “By
Dr.Berg

| ncredi bl e Food
Factory
Processi ng Line
- Product
Packagi ng Line -
Sati sfying
Process 4 Easy
Pot at 0 Snacks by

Tiffin Box |
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Bread Potato
Rol | | ~Alo0
Sanosa | Al oo
Kachuri '| “Pot'at o
Kabab Easy
Honemade Wi te
Bread / Eggl ess
Soft Doubl e Roti
/| Bakery style
Bread Loaf
Recipe by Tiffin
Box Amazi ng Food
Processi ng

Machi ne -
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Oranges,
G apef rui-t

processing line
Technol ogy

Jui cing vs.

Bl endi ng — How
To Make Orange
Juice with a

Bl ender HOW TO
MAKE HOVEMADE

| CE TROPI CANA
ORANGE JUI CE The
Starch Sol ution

| John
Page 12/101




McDougal |1, - VD

#40 Tri col or
Fruit juice
Recipe |

| ndependence Day
Speci al Reci pe |
Deepti Patil
Fresh Fruit

Jui ce for Wi ght
Loss | Healthy
Jui ce To Build
Strong | nmune
Syst em Fresh—
100%-Aust+al+an
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orange—uice
[T.E.A_Tine
presents | ELEV8
WOVEN' S
VELLNESS: CANCER
PREVENTI ON
Tropical Fruits
Snoot hi e

Pi neappl e Banana
Orange Juice -
Heal t hy Jui ci ng
D et Meal -

Vi deo Jazevox

HOW TO MAKE DI Y
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ORANGE JUI CE
#HACCP Tr.ai ni ng
wi th exanpl e
Part 3??(Orange
Jui ce Raw

Mat erial \u0026
Packagi ng Ri sk
Assessment

M cr obi al

Cont am nati on
Orange Jui ce
Det erm nati on
Based on the

presence of
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Ent erococcus
SPP. .,

St reptococcus
Spp-

M crococcus
Spp. ,

St aphyl ococcus
spp., Bacillus
spp., Erwinia
spp., Sal nonella
spp., Kl ebsiella
spp., Coliforns,
Pseudononas

spp., Vibrio
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spp. and
Leuconost.oc spp.
in fresh orange
juices, it'is
concl uded t hat
juices in
certain areas
inside the city
are highly

i npacted and
unfit for human
consunpti on.

M cr obi al
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Contamnation in
O .ange Jui ce:
Det erm nati on of

Sci entists have
anal yzed fresh
orange j ui ce
squeezed by
machi nes in
catering
establ i shnments.
They have
confirmed that

43% of sanpl es
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exceeded 't he
accept abl e enter
obact eri aceae
['evel's | ai-d down

by. ..

M cr obi al
contam nati on
found in orange
j ui ce squeezed
in ...
Scientists from
the University

of Valencia in
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Spai n have
anal ysed fresh
orange j uice
squeezed by
machi nes in
catering

est abl i shment s.
They have
confirmed that
43% of sanpl es
exceeded the
accept abl e. .

M cr obi al
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cont amnation
found i n orange
] Ui ce squeezed
PP LSl

M cr obi al
cont am nati on
found in orange
j ui ce squeezed
in bars and
restaurants 14
Decenber 2011
M crobi al
cont am nati on

was found in
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or ange j ui ce
squeezed i n bars
and restaurants.
Credi't: SI'NC

M cr obi al
cont am nati on
found in orange
j ui ce squeezed
in ...

Det er mi nati on of
sensitivity of
or ange peel

extract agai nst
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pathogenic

bact eria The
sensitivity of
peel- extract
agai nst four

pat hogens nanely
St aphyl ococcus
aur eus, Sal nonel
| at yphii,

Kl ebsi el | a spp.
and Escherichia
col i was

per f or med

according to
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pr ot ocol  of
Yadav et al .,
(2015). Mueller
Hi nton Agar
(MHA, Hi - Medi a)
was prepared,

Ant i m crobi al

Properties of

Orange (Gitrus

reticulata var

The result

reveal ed that
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nost ' of  the
sanpl es had hi gh
m crobi al | oad,
especially 't he
m xed juice and
sweet orange

j ui ce which

i ndi cat ed t hat

t hey were
heavi | y
cont am nat ed due
to poor
handl i ng, ...
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(PDF)

DETERM NATI ON OF
PROXI MATE
COVPOSI TI'ON' AND
M CROBI AL . ..

M crobi al
cont am nati on
was found in
orange j uice
squeezed in bars
and restaurants.
Credit: SINC
Scientists from

the University
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of  Valiencia'in
Spai n_have

anal ysed fresh
orange juice
squeezed by ...

M cr obi al
contam nati on
found in orange
j ui ce squeezed
in ...
unpasteuri zed
juices like

Appl e, Carrot,
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Orangerand
Sugar cane
extract were
used for

m cr obi ol ogi cal
testing. Mst of
t he sanpl es of
fruit juices
exhi bi ted heavy
bacterial | oad
i ncl udi ng ot her
m cr obi al
cont am nant s

like coliform
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f ecal - coli florm
Escheri chi a
coli,

St aphyl ococcus
aur eus, Yyeast
and nmoul d count.

M cr obi ol ogi cal
Assessnment of
Fresh Jui ces
Vended in ...
Luckily for

j ui ce producers,

m cr obi al
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spoi | age rof
or.ange j ui ce can
be prevented
pretty well,

t hanks to the
use of severa

t echni ques, one
of them bei ng
past euri zati on.
It’'s a
relatively
sinpl e

t echni que,

heati ng the
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orange juice to
a pre-specified
tenperature for
a mni nrum-anount
of time. This
will Kkill off
unwant ed m cro-
or gani sns.

Spoi | age of
orange juice - a
| esson in

m cr obi ol ogy -

Food . ..
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such as E. coli
Pseudononas,

St aphyl ococcus

aureus,

Sal nonel | a, and

fungi like
Aspergil | us,
Penci | | um

Rhi zopus were
determ ned. I n
open fruit

j uices avail abl e
incity were

hi ghl y
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cont anminat ed
W th..

('PDF)

M cr obi ol ogi cal
anal ysi s of
pasteuri zed and
fresh ...

For bacteria
spi ked in the
or ange | ui ce,
the recovery
rate was around

95% and a | i near
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correlation

bet ween nFCM
anal ysi s and
pl-ate counti ng
was acquired in
the range of 3 x
10 4 to 3 x 10 8
cfu/nmL. The
assay, i ncluding
sanpl e

pretreat ment and
i nstrument

anal ysi s, can be

acconpl i shed
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wi'tthin 1 h,
which is far
nore efficient
than plate
counti ng.

Label - Free

Det ecti on of
Bacteria in
Fruit Juice by
Nano ...

Orange juice
sanpl es obt ai ned

from surface-
Page 35/101



i nocul at ed-and
decont am-nat ed
or anges were
al so exam-ned.
We showed t hat
about 17. 4% of
the E. col
popul ati on was
transferred to
orange j ui ce
after
extraction,

i ndi cating the

separati on of
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m cr obia
cont am nant s
fromfruit pee
during
extraction.

M cr obi ol ogi cal
quality of fresh-
squeezed orange
juice and ...
states in the
United States
was attri buted

to unpasteurized
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or angej ui ce.
Due to the risk
of m crobi al
contani nation in
unprocessed
juice, the U S
Food and Drug
Adm ni stration
(FDA) officially
advi ses agai nst
t he consunption
of these
products,

especially for i
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mrunoconpr omsed
peopl e, such as
pregnant wonen
and “young
children (4).
The

M crobi al Safety
of Unpasteurized
Jui ce

Orange juice
sanpl es were
aut ocl aved at

121 °C for 20
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mn inorder to
rul e natural
contam nati on
400 M of “juice
(pH 3.8) were

t hen i nocul at ed
in a 500 m
Duran bottle
with 100 ?I of
A

aci doterrestris
cul ture,
corresponding to

6 x 10 2 CFU ni
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?1,and then
incubated at 45
°Cfor 24 h. The
contani nation
procedure was
repeated on five
i ndependent

sanpl es.

Char acteri sation
of the volatile
profile of

orange juice ...

ResearchArticl e
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CGood
Manuf act uri.ng
Practices and
M-crobi al

Cont am nati on
Sources in

O ange Fl eshed
Sweet Potato
Puree Processing
Plant in Kenya D
eri ckNyaber aMal a
vi ,1,2
TawandaMuzhi ngi

, 2 andGeor geQoko
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Abong’ 1 Depart ne
nt of FoodSci ence,
Nut ri ti onandTech
nol'ogy, niversity
of Nai r obi , . O ox,
Nai r obi , enya

Good
Manuf act uri ng
Practices and
M cr obi al

Cont am nati on

Wat er used for
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j uice
pr.eparation _can
be the main
source of

m cr obi al

contam nati on
The pol yphenol
oxi dase (PPO
enzynme is highly
heat sensitive
and its activity
reduced during

t he dehydration

process. The
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r esijdues of [ this
enzyne interfere
with the

di-scol oration of
the raisins
during storage.

Det erm nati on of

Sonme Quality and

Safety

Paraneters for

The t ot al

het er ot rophi c
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bacteria counts
i-n _unpasteuri zed
fresh orange
juicces fromthe
three | ocations
under study
found to be high
when assessed
usi ng the
gui del i nes for

| nt ernati ona
Conmmi ssion for

M cr obi ol ogi cal

Speci fication
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for Food (2?2 103
cfu/m).

'sol-ati on-and
Genot ypi c
Characterization
of M crobi al
Non-sterile

phar maceut i cal
products are
subj ect to

m cr obi ol ogi cal
exam nati on

prior to rel ease
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and  during
stability
testing. USP
<1112>,

Appl i cation of
Water Activity
Determ nation to
Non-Sterile
Phar maceuti cal
Pr oduct s,
suggests that
wat er activity
determ nation

can be used to
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reduce t he need
for m crobial
[imt testing
and “screeni'ng.

Article: Water
Activity
Measurenent s and
M cr obi al

The orange juice
sanples (50 nl)
wer e
cont am nat ed

with 5 nL of the
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above-descri bed
st andar di-zed
spores and
i'ncubat ed “at
26°C, 20°C, and
4°C. The vi abl e
counts were
determ ned at

di fferent

i nterval s of
time (7, 14, 21,
and 28 days).
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PROF. DR ELKE
ANKI"AM Food
control is
essential for
consuner
protection. Due
to the fact that
agricul ture and
food technol ogy
have increased
rapidly in the

past the
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anal ytical - proob
l.ens concerni ng
f ood have becone
nore conpl-ex.
The consuner
expects com
petitively
priced food of
consi stently
hi gh quality.
The main
consurer
concerns are

food safety and
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food quality
i-ncl udi ng

aut henticity
proof. Many
national or

i nt ernationa
of ficial,
val i dat ed,
ref erence or
routi ne net hods
are existing.
Food be

per f or med
rapidly
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especialliy-in
the fields. of

m cr obi ol ogi cal
control has to
cont am nati on
and cust ons
control. This
handbook

descri bes many
Kits,

i nstrunents and
systens used for
quality contro

of food. The
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t ool s I sted are
not only
restricted to
val'idat'ed

anal yti cal

met hods but are
al so foreseen
for routine and
screeni ng

met hods. I n
addi tion, an
address |ist of
manuf act urers,

di stri butors and
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sal es agenci es
S given to
gether with a
st 'and

i nformation
concer ni ng

sel ected expert
| aboratories. In
this edition,
enphasis is put
on validation
procedures of

t hree

or gani zati ons
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(AQAC, "AFNCR and
M croval ). The
pur pose of this
book is to
facilitate the
purchase and use
of kits needed
for food
analysis and is
therefore an

i mportant help
for food

anal yst s.
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Fruits are

bot ani cal |y

di verse
peri-shabl e,
seasona
andpr edom nant |y
regional in
production. They
cone in many
vari eti es, shapes
and si ze,

colors, flavors
and textures and

are an
Page 58/101



i mpor t antpart  of
a heal t hy di et
and the gl obal
econony. Besides
vi tam ns, mi nera
s, fibers and

ot her nutrients,
fruits contain p
henol i cconpounds
t hat have

phar macol ogi ca
potenti al .
Consuned as a

partof a regul ar
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diret, these
naturally
occurring plant
constituents
arebelieved to
provi de a w de
range of
physi ol ogi cal
benefits

t hr ought hei r
ant i oxi dant,
anti-allergic, a
nti -

carci nogenic, an
Page 60/101



danti -

i-nf | anmat ory
properti es.
Handbook' of
Fruits and Fruit
Processi ng
distils

t hel at est

devel opnment s and
research efforts
inthis field

t hat areai ned at
i mpr ovi ng

producti on
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nethods, post-
harvest storage
andpr ocessi ng,
safety, quality
and devel opi ng
new processes
andpr oduct s.
This revi sed and
updat ed second
edi ti on expands
andi nproves upon
t he coverage of
t he origina

book. Sone hi ghl
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i ght sinclude
chapters on the
physi ol ogy and
classification
of fruits,hortic
ul tural

bi ochem stry,

m cr obi ol ogy and
food safety

(i ncl udi ngHACCP
safety and the
regul ati on of
fruits in the

gl obal
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mar ket ), sensory
and fl avor
characteristics,
nutrition,
natural ly
present bi oacti ve
phenolics,
post har vest
physi ol ogy, stor
age, transportati
on and
packagi ng,
processi ng and p

reservati ont echn
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ol ogi es.

I-nf ormati-on _on
the major fruits
i'ncl-udes

tropica

andsuper fruits,
frozen fruits,
canned fruit,
jelly, jam

andpr eser ves,
fruit juices,
dried fruits and
w nes. The 35

chaptersare
Page 65/101



organized into
five parts: Part
I: Fruit
physi ol ogy,

bi ochem stry,

m cr obi ol ogy,
nutritionand
health Part |1:
Post har vest
handl i ng and
preservation
offruits Part
I11: Product

manuf act uri ng
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and packagi ng
Part |V:
Processi ng
pl-ant,  wast e
managenent ,
safety
andr egul ati ons
Part V:
Producti on,
quality and
processi ng
aspects of mgj or
fruits and fruit

products Each
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chapter has been
contributed by
pr of essi onal s
f'rom aroundt he
gl obe
representing
academ a

gover nnment
institutions
andi ndustry. The
book i s designed
to be a val uable
source

andr ef erence
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book for

sci enti sts,

pr oduct

devel oper's,
students and

al | prof essi onal s
with an interest
inthis field.

Keepi ng produce
safe--fromthe

farmto the fork
As health- and q

ual i ty-consci ous
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consuners
i-ncreasi ngly
seek out fresh
fruit and
veget abl es,
participants in
t he food supply
chai n- - growers,
shi ppers,
processors, and
retail ers--nust
be ever nore
effective in

saf eguar di ng
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t hei r- products
and protecting
consumers.
M-crobial “Hazard
| dentification
in Fresh Fruits
and Veget abl es
is a

conpr ehensi ve
gui de for the
fresh fruit and
veget abl e

i ndustry to

under st andi ng
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and controlling
the hazards t hat
can affect their
product's on
every |leg of the
j ourney from
farmto fork.
From producti on,
har vesti ng,

packi ng, and
distribution to
retail and
consuner

handl i ng, the
Page 72/101



t ext highlights
food safety
hazards and
potential “areas
of m crobi al
contam nati on
exam nes food-
bor ne pat hogens
and their
association with
produce-rel at ed
out br eaks over
the years, and

poi nts out areas
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forfurther
research to
better
under st and t he
survi val of

pat hogens on
fresh produce
t hr oughout t he
f ood chai n.
Particularly
val uabl e to the
i ndustry are

di scussi ons of:

* Food wor ker
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hygi ene,

i-ncl udi ng
control neasures
and “enpl oyee
traini ng

requi renents *
Maj or areas of
known
cont am nati on
and mtigation
neasures *

| npl enent ati on
of Hazard

Anal ysi s and
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Critical Control
Points (HACCP) *
Cont am nati on
and “m'shandl i'ng
during storage
and
transportation,
and in retail

di spl ay cases *
Recommendat i ons
for consuner
behavi or with
fresh produce

and food
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handl i ng pri or
to _consunption
in the hone * A
case study of

t he econom c

i npact of the
2003 green oni on
f ood- bor ne

out break A
conpr ehensi ve

| ook at both

m cr obi al
hazards and

avail abl e
Page 77/101



measur es for
their
prevention, this
book 'i's an
essenti al
reference for
the fresh fruit
and veget abl e

i ndustry as wel |
as a practi cal
text for the
educati on and
trai ni ng of

scienti sts,
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pr of essi onal s,
and st aff

i nvolved in
managi ng food
saf ety.

Oigin and

hi story of the
grapefruit;
Conposi tion of
t he Edible
Porti ons;
Conposition of

Peel , rag, and
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Seeds; Factors
af fecting
quality, flavor
Yi-eld and
Maturity;
Post har vest
changes in

G apefruit;

G apefruit by-
product s;

G apefruit
processi ng:
general nethods.
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Food quality has
traditionally
been assessed in
terns of

whol esoneness,
acceptability
and

adul teration.
Yet, this
traditiona

nmet hodol ogy for
food anal ysi s
has i ncreasingly

proved to be
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i nadequate.
Buring the
recent past
however', new
anal yti cal
approaches used
to assess the
quality of foods
have been
energing - work
on chenot axonony
has gai ned
noment um new

mol ecul es in the
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plant - ki ngdom
have heen

di scovered, and
t'here have 'been
many advances in
nmol ecul ar

bi ol ogy and
genetics. As
wel | as
conparing and
eval uati ng

i ndi ces used to
assess quality

of foods,
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Handbook of

I-ndi ces of Food
Quality and
Aut-henti ci‘ty
surveys the
ener gi ng

t echni ques and
met hods that are
currently
opening up to

t he anal yst. The
book di scusses

t he potential of

t hese novel
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appr oaches whi ch
are sure to help
in solving the
new probl'ems t he
food scienti st
is likely to
face in the
future. As a
detail ed study
of current

nmet hodol ogi es
and i ndi cesof
food quality,

this book is an
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essential

ref erence work
for industry and
an indi spensabl e
gui de for the
research worker,
food scienti st
and food
analyst. It wll
serve as a

val uabl e t oo

for those

anal ysts facing

t he chal | enge of
Page 86/101



appl yiing tknown
net hods to

unort hodox
foormul ati ons and
devel opi ng new
or inproved

nmet hods for
quality

eval uati on.

22222227727

Citrus juices

are the nost
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common;anong t he
fruit juices
around the world
and constitute a
maj or portion of
t he food

i ndustry. Even

t hough j ui ce-
processi ng

t echnol ogy has
been around for
many years,
interest in

hi storical and
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nodem in
novat i ons and
applications is
wi-despread. ' New

j uice
enterprises are
springing up

constantly all
over the world.
A d enterprises
are constantly
under goi ng
change, grow h,

and devel opnent .
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The I nternet has
expanded t he
reach of many,
not only for

i nformation but
for marketing
and production
alterations. The
Wrld Wde Wb
has nmade the

wi de worl d one.
Conput er

t echnol ogy al one

IS grow ng
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faster than the
oranges on the
trees. Wth
these

mul tifaceted
changes, a need
has energed for
an update to the
first edition of
Ctrus
Processi ng. The
second edition
of Citrus

Processi ng has
Page 91/101



expanded i ts
scope beyond t he
qgqual ity contro
thenme of the
first edition. |
have used a nore
holistic
approach to the
subj ect of
citrus

pr ocessi ng.
Those using this
text in the

cl assroom wi | |
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find it nore
conpr ehensive in
its treatnent of
t'he “subj ect. The
first edition
targeted the

i ndustri al

t echnol ogi st.
The second
edition

appr oaches
citrus
processing as a

conpl ete
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subj ect,
assum ng -an
audi ence
i'nterested in

| earni ng from

t he ground up.
Thi s new
approach shoul d
be particularly
appealing to

t hose unfam liar
with the

i ndustry. Even

so, experienced
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i ndustri alists
will find the

i nformati on con
t'ai'ned here
cont enporary,
futuristic, and
f undanent al

This is a
solitary attenpt
to streanline
all the possible
i nformation

related to
Page 95/101



citrnus
putrition, with
enphasi s on
di-agnosi s “and
managenent of
nutrient
constraints,

enpl oying a
variety of state-
of -art

t echni ques

evol ved gl obal |y
over the years

Wi | e doi ng so
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care has been
taken to i nclude
peri pher al
di-sciplines so
t hat the

di scussi on
beconmes nore
lively and
authoritative.
An entire array
of excl usive
subj ects has
been nicely

portrayed with
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t he help rof
| atest data and
phot ogr aphs.

This book is an
i ntroduction to
the world of
aroma chem cal s,
essential oils,
fragrances and
fl avour
conpositions for
t he food,

cosmeti cs and
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phar maceut i cal
i-ndustry.

Pr esent

t'echnol ogy, the
future use of
resources and
bi ot echnol ogi cal
approaches for
t he production
of the
respective

chem ca
conmpounds are

descri bed. The
Page 99/101



book has an
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approach on
future

i ndustri al
production and

t he issues
related to this
topi c.
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