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Effects of Processing Technology on the Quality of Concentrated Lemon Juice
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Abstract

acid content and total phenols content of lemon juice as the main indexes, we discussed the influence of the four key working procedures inclu-

[ Objective ] To discuss the effects of key processes of concentrated lemon juice on its quality. [ Method] Taking V. content, total

ding filtration, centrifugation, concentration and sterilization on the change of three indexes. [ Result] The filtration process and small influ-
ence on content of V., total acid, total phenol and total sugar. Centrifugal process had great influence on the contents of V. and total phenol
on which the influence of concentration process was relatively smaller and concentration process had great influence on the content of total sug-
ar, while the sterilization process had great influence on contents of V., total acid, total phenol and total sugar. [ Conclusion] This research

provides references for the optimization of actual production process of concentrated lemon juice.
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Treatment . . Concentration Mixed gas Strength Irritating Aftertaste  Combustibility Ash Total
quality quantity
T, 6.78 7.25 7.53 6.45 7.50 6.42 6.50 7.00 6.17 6.89
T, 6.92 7.40 7.62 6.58 7.58 6.58 6.50 7.00 6.33 7.01
T, 6.95 7.33 7.53 6.52 7.42 6.47 6.50 7.00 6.17 6.95
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