Preventive strategies of microbial spoilage of apricot pulp cultivated in Pakistan

ABDUL RAZZAQ1, MUHAMMAD AWAIS JUNAID1, ASAD IMTIAZ1, MUHAMMAD MASOOD QURESHI1, ARFAN ALI2, ARIF MALIK1, MAHMOOD HUSSAIN QAZI1 
1.Institute of molecular biology and biotechnology, The University of Lahore
2, Four brothers group Private limited
[bookmark: _GoBack]
Abstract
Apricot (Prunus armeniaca) is a perishable fruit and is being produced in abundant in many countries including Pakistan. Apricot has a storage life for few days at ambient conditions that can be extended to over the weeks with cold temperature and chemical addition. Therefore, one of the best means to preserve the apricot pulp being safe and economical is chemical preservation. Apricot pulp was stored at 400C in dark for 60 days with the addition of preservatives (Sodium Benzoate and Potassium Metabisulphite) in combinations with different concentrations of 1mg/g, 1.5mg/g and 2mg/g. Microbial growth and physicochemical properties (TSS, pH, Acidity and moisture) were examined for 60 days after regular interval of 10 days. Preservatives applied in combination at concentration of 1000ppm were found effective enough in restriction of microbial growth. The physicochemical aspects of pulp were substantially affected due to addition of chemical preservatives. A slight change in chemical and microbial parameters were found keeping the pulp characteristic while maintaining its quality attributes such as taste, color and aroma.
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