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Effect of manufacturing and storage treatments in som
the quality specifications for citrus aurantium juice
concentrates and their content of antioxidants

Abstract

The aim of this research was to study the effect of manufacturing and storage treatments on
some quality specifications of bitter orange juice concentrates and their antioxidant content.
The juice was extracted in three ways (pressing - peeling the fruit - the whole fruit with peel).
The resulting juice was concentrated in two ways (adding sugar-by vacuum under pressure).
The concentrates were filled in three replicates in sterile, tightly sealed glass containers with
a capacity 0f250 ml and store at room temperature 25C° and a temperature under 0 C° in the
freezer for (3-6-9) months. The results obtained showed a significant effect at a level of
confidence (p<0.05) For the manufacturing treatments that were applied to orange juice
concentrates, the combination treatment showed:( “without peel” extraction method,
concentration “using sugar”, storage method “at room temperature”, '"storage period "9
months") the highest antioxidant activity was (1.28%), while the highest average for vitamin
C (39.87%) in the combination treatment (“with peel” extraction method, “using sugar”
concentration, “freezing” preservation method) was obtained. Highest Average for total
phenols (4.00%) in Both combinations of transactions (“with peel” extraction method,
“vacuum-based” concentration, at room temperature) and (“with peel” extraction method,
“vacuum-based” concentration, "freezing” preservation method) when storing concentrates
for a period of 9 months. Highest Average for acidity appeared (12.8%) in the “combination”
treatment (“without peel” extraction method, “vacuum-based” concentration, “freezing”
preservation method, “9 months” storage period), While it appeared less Average of pH
(2.48) In the treatment (extraction method “pressure”, concentration “using sugar”, storage
method “at room temperature”, storage period “3 months”).

Key words: bitter orange, antioxidant activity, Ascorbic acid, total phenolies, acidity.
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