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Honourable Editor Sir,

I am pleased to submit our original research article entitled “Pasteurization of Pomegranate Juice Using Microwave Energy” for your kind consideration for publication in Madras Agricultural Journal.

This research focuses on evaluating microwave pasteurization as a thermal treatment method for fresh pomegranate juice, aiming to preserve its physicochemical properties while ensuring microbial safety. The study assesses the effect of different microwave power levels and exposure times on microbial reduction, pH, total soluble solids, titratable acidity, total sugar, and Brix-acid ratio.

Our findings demonstrate that microwave treatment at 700W for 30 seconds achieves up to 96% microbial reduction with minimal changes in nutritional quality, suggesting a viable alternative to conventional thermal pasteurization. Therefor processed juice with extended shelf life and without preservative use.

We believe this paper is well-suited to your journal due to its relevance to food processing, thermal preservation techniques, and fruit juice quality enhancement. The manuscript is entirely original, has not been published elsewhere, and is not under consideration by any other journal.

We have no conflicts of interest to disclose. We look forward to your positive response and thank you for considering our manuscript. 

Please address all correspondence regarding this manuscript to me at ksanthoshfood@gmail.com 
Thank you for your time and consideration.

Sincerely,

Mr. Santhosh. K
Postgraduate Scholar
Department of Food Process Technology
National Institute of Food Technology, Entrepreneurship and Management, Thanjavur (NIFTEM-T)
(An Institute of National Importance under MoFPI, Government of India) 
Pudukkottai Road, Thanjavur - 613005
Tamil Nadu, India
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