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. On the other hand, lactic acid fermentation enhances the nutritional profile of
Introductlon the juice by increasing the bioavailability of minerals and vitamins, while also
o . . . o ] improving its flavor and texture. The combination of both techniques—heat

Pumpkin is a widely consumed fruit, appreciated for its rich flavor, vibrant  treatment followed by fermentation—offers an optimal solution for preserving
color, and numerous nutritional benefits. Pumpkin juice, made from fresh  the nutritional benefits of pumpkin juice, improving its shelf life, and adding
pumpklns, is a natural SOUVCG.Of vitamins, mlneral§, a“Fj bioactive compounds, functional health benefits through probiotics. As consumer demand for healthy,
particularly beta-carotene, which is a precursor of vitamin A. However, like many  fnctional beverages grows, the use of heat treatment and fermentation in fruit

fresh fruit juices, pumpkin juice is highly perishable due to its high moisture jyice production represents a promising approach to improving the quality and
content, making it prone to spoilage by microorganisms. To extend its shelf  \a1yg of pumpkin juice.

life, various preservation techniques are employed, including heat treatment
and fermentation. Heat treatment is a common method used to preserve the
nutritional and sensory qualities of juices, while lactic acid fermentation offers ACknOWIGdgement
a way to introduce beneficial probiotics and enhance the health properties of

the juice. Both processes affect the physical, chemical, and microbiological None.

characteristics of the juice. This article discusses the impact of heat treatment
and lactic acid fermentation on the physicochemical properties of pumpkin H

juice, including its flavor, nutritional content, color, texture, and overall quality Conﬂmt Of IntereSt
[1-3].

None.
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Conclusion

Both heat treatment and lactic acid fermentation significantly influence the
physicochemical properties of pumpkin juice, with each process offering unique
advantages. Heat treatment primarily ensures the microbiological safety of
the juice and helps preserve key nutrients, especially fat-soluble vitamins.
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