Table S1. Mean values of quality parameters of pineapple juice before and after pasteurization at 60°C.

P ‘ Day 0 Day 3 Day 7 Day 10 Day 14 Day 17 Day 30
arameters
Fresh control Pasteurized Pasteurized Pasteurized Pasteurized Pasteurized Pasteurized Pasteurized
Number of samples 4 4 4 4 4 4 4 4
pH 349+0.22a 341+0.17 a 341+0.16a 347 +0.22a 342+0.12a 3.37+0.06 a 3.38+0.06 a 3.41 +0.08 a
TA (g/100 mL) 0.76 £0.03 a 0.7+0.06 a 0.73+0.13 a 0.72+09a 0.72+0.09 a 0.73+0.07 a 0.75+0.06 a 0.73+0.05a
TSS (°Brix) 15.7 £2.09 a 14.7 +2.87 a 14.6+29a 145+29a 14.7+3.0a 14.6+3.0a 14.6+3.0a 15.3+20a
L* 64.4+6.12a 68.2+8.23 a 66.9+10.48 a 684+6.6a 68.7+6.5a 69.1+48a 682+54a 67.3+x54a
a* 24+138a 14+084a 15+1.0a 1.3+09a 09+05a 08+03a 1.1+0.1a 11+14a
b* 51.6+5.28a 48.5+7.90 a 46.3+85a 471+78a 46.3+7.6a 464+76a 446+58a 451+6.7 a
Color difference 00+0.0a 6.6 +2.5ab 75+3.7 ab 7.6+2.4ab 8.1+2.1ab 9.0+19ab 9.1+17ab 8.6+1.6ab
Psychrotrophic bacteria (log
CFU.g) 42+0.78Db 3.0+£0.00 a 3.0+£0.00 a 3.0+0.00 a 3.0+£0.00 a 3.0+0.00 a 3.0+0.00 a 3.0+0.00 a
Yeasts and molds (log CFU.g™) 5.0+0.04b 3.0+£0.00 a 3.0+£0.00 a 3.0+£0.00 a 3.0+£0.00 a 3.0+0.00 a 3.0+0.00 a 3.0+0.00a
Enterobacteria (log CFU.g™) 50+020b 3.0+0.00a 3.0+0.00 a 3.0+0.00a 3.0+0.00 a 3.0+0.00a 3.0+0.00a 3.0+0.00a
For the same line, different letters indicate significant differences compared to fresh juice control.
Table S2. Mean values of quality parameters of pineapple juice before and after pasteurization at 70°C.
P ¢ Day 0 Day 3 Day 7 Day 10 Day 14 Day 17 Day 30
arameters
Control Pasteurized Pasteurized Pasteurized Pasteurized Pasteurized Pasteurized Pasteurized
Number of samples 1 1 1 1 1 1 1 1
pH 3.26 3.26 3.29 3.27 3.30 3.25 3.30 3.29
TA (%) 0.80 0.75 0.80 0.76 0.80 0.86 0.88 0.80
TSS (°Brix) 13.0 13.6 13.6 13.3 13.5 13.6 14.0 13.2
L* 68.6 66.0 66.0 67.5 67.6 67.0 67.0 64.2
a* 3.0 2.3 2.2 2.1 1.9 1.8 1.8 1.7
b* 56.0 56.0 56.9 56.9 57.0 57.2 57.7 58.0

Color difference 0.0 2.7 2.9 1.7 1.8 2.4 2.7 5.0




Psychrotrophic bacteria (log CFU.g1) 5.4 3.0 3.0 3.0 3.0 3.0 3.0 3.0
Yeasts and molds (log CFU.g1) 5.0 3.0 3.0 3.0 3.0 3.0 3.0 3.0
Enterobacteria (log CFU.g1) 4.8 3.0 3.0 3.0 3.0 3.0 3.0 3.0
Table S3. Mean values of quality parameters of pineapple juice before and after pasteurization at 80°C.
Day 0 Day 3 Day 7 Day 10 Day 14 Day 17 Day 30
Parameters Pasteurize Pasteurize  Pasteurize  Pasteurize  Pasteurize  Pasteurize  Pasteurize
Control
d d d d d d d
Number of samples 2 2 2 2 2 2 2 2
50+0.2 48+0.2
pH 350 . 026 348 . 025 34740202 364:032a 350:015a 332:004a 343:012a 344:006a
92+0.2 95+0.27
TA (%) 092 ; 029 095 ; 0 090+0.16a 091+0.10a 098+0.32a 094+020a 091+029a 092+0.19a
TSS (°Brix) 159+18a 168+15a 168+13a 169+10a 169+12a 167+128a 165+12a 168+1l1a
L* 531+31a 576+6.0a 521+29a 600+80a 57.8+53a 575+49a 571x4.0a 595+6.7a
a* 48+11a 33+24a 40zxl4a 29+14a 35+14a 36+t14a 37+04a 23+09a
b* 48.5 z 112 486+87a 540+03a 443+155a 481+89a 484+82a 469+92a 46.0+96a
Color difference 00+00a 151+00a 120+92a 216+48a 165+15b 158+21b 165+06a 17.7+19Db
PSyChrOtr(g;}SCglf;Cte”a (log 35+04a 30+00a 30+00a 30+00a 30+00a 30+00a 30+00a 30+00a
Yeasts and molds (log CFU.g™) 50+£00b 3.0+00a 30%00a 3.0+£0.0a 3.0x0.0a 3.0£0.0a 30+00a 30+00a
Enterobacteria (log CFU.g™") 41+06a 28+00a 29+00a 28+0.0a 28+00a 28+00a 28+00a 28+00a

For the same line, different letters indicate significant differences compared to fresh juice control.



Table S4. Mean values of quality parameters of pineapple juice before and after pasteurization at 86°C.

Day 0 Day 3 Day 7 Day 10 Day 14 Day 17 Day 30
Parameters Pasteurize Pasteurize  Pasteurize Pasteurize  Pasteurize Pasteurize  Pasteurize
Control
d d d d d d d
Number of samples 1 1 1 1 1 1 1 1
pH 3.30 343 347 3.00 3.30 3.51 3.52 3.50
TA (%) 1.12 1.12 1.05 1.09 1.12 1.01 1.02 1.05
TSS (°Brix) 14.6 14.6 16 14.0 13.9 14.0 14.0 14.2
L* 5.0 5.5 7.4 3.0 3.0 3.0 3.0 3.0
a* 51.0 68.6 67.6 66.5 74.3 74.2 73.3 72.3
b* 5.7 1.0 0.9 0.2 1.2 1.0 1.0 0.8
Color difference 0.0 24.5 24.8 24.6 23.4 23.9 23.8 22.6
Psychrotrophic bacteria (log 3.3 3.3 3.3 3.0 3.0 3.0 3.0 3.0
CFU.g")
Yeasts and molds (log CFU.g™) 5.0 5.4 7.4 3.0 3.0 3.0 3.0 3.0

Enterobacteria (log CFU.g™") 3.0 3.6 3.0 3.0 3.0 3.0 3.0 3.0




