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Abstract

The effects of high-pressure processing (HPP) @iNBBa for 6 min and of high-temperature short-time

(HTST) processing at 110°C for 8.6 s on carrotguiere evaluated. After HPP and HTST, the totakpla

count (TPC) was found to significantly decreasd (30 and 4.88 log CFU/mL, respectively, and yeasts

and molds (Y&M) were completely inactive. HPP-teghjuice showed higher carotenoids, polyphenols,
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