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Comparative study on the quality of different citrus juice sacs

YANG Zi-yu, TANG Song,REN Jing-nan, TAI Ya-nan, DONG Man,PAN Si-yi, FAN Gang”

(Key Laboratory of Environment Correlative Dietology , Ministry of Education, College of
Food Science and Technology , Huazhong Agricultural University, Wuhan 430070, China)

Abstract . Citrus juice sacs are important portion of the citrus juice sacs drink, its quality determines series of
sensory index of the citrus juice sacs drink.Valencia Orange, Gannan navel orange, Satsuma orange and Xiangxi
ponkan were selected as research materials, the physicochemical indexes of these four cultivars were determined,
and sensory evaluation was also investigated. The results showed that the V. contents were 20~45mg/100mL of
these citrus juice sacs,and the highest level of V. in Gannan navel orange was observed.The content of soluble
solid in Xiangxi ponkan was the highest among these citrus cultivars.A great difference on the color was observed
beween the two cultivars except for Xiangxi ponkan and Gannan navel orange. The sensory evaluation results
showed that Xiangxi ponkan had the best sensory attribute.
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Table 1  Relation of the value of AE and sensory evaluation
AE,, BB (2R
0~0.5 W/NEY 22 5 (trace)
0.5~1.5 A 22 5 (slight)
1.5~3.0 J&BE B 22 7 (noticeable )
3.0~6.0 i 22 5% (appreciable)
6.0~12.0 AR B2 22 53¢ (much )
120 VI | AR B4, (very much)
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Table 2 Scoring criteria for sensory quality of citrus juice sacs

BiH rE bt

FRFEE O, Jof bk MR B R IR 15~20
TRBR BT I, ToPe R R B SRk 10~15
IRER kIR, 78 P R (S 5~10
RER , A ™ H b R 7 0~5
MG RRIE RS, RAE , TSk 12~15
BHHAEES HFEESRI L, TR 8~12
BFARE , ARERGFFK 4~8
TCHHIER S, A T IRIE Bk 0~4
T, TERR AR 10~15
THIMUEA , A R AT E 5~10
THOAR I , B A e R £ 0~5
F LT 8~12
S 4~8
P2 0~4
R R 7~10
TS T 4~7
IR 0~4
B SE 7, 1 G IR 7~10
PR SRR AR , IR K 4~7
Aew AR AR, CUEORETIE 0~4
AR, R A 7~10
TR, (B 3E RE— i 4~7
TR, R R A 1E 0~4
LA BAE L (A, F @5 6~8
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Table 3 Soluble solid, V., titratable acid

of citrus juice sacs from four cultivars

o AIEEERY TSR Ve

il (°Brix) (mg/100mL)  (mg/100mL)

R 10.8 £0.0 15.0 £0.0 39.8 +0.1
BB 121 £0.1 7.8 0.0 44.1 £0.4
TN ST 102 £0.1 6.7 £0.0 20.3 £0.2
WMTGRIME 144 £0.1 11.5 £0.0 252 +0.2
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Table 4 Comparison of the length, rigidity of

citrus juice sacs from four cultivars
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Table 5 Comparison of the color of

citrus juice sacs from four cultivars

A L* a” b*

B 48.01 £0.67 2.26 £0.04 19.34 +0.38
B 41.01 £0.67 3.05 £0.06 24.25 +0.48
HMER 4090 £0.80 3.31 £0.07 12.78 +0.25
WP RERT 4059 £0.34 6.62 £0.13 22.04 +0.42

6 DU PR AT I R Y 2=
Table 6 Difference of the color of

citrus juice sacs from four cultivars

s AE,, 2SI
R - i 8.42 AR 25 57
SR -l M A 9.94 AR 22 52
TP R - A 8.94 AR Y 25 57
R DL AT — i v I 4.22 B ERZES
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i PH 2T — sk v I A 11.47 RIT A 2E 5
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Table 7 Comparison of the sensory score of citrus juice sacs from four cultivars
s S A PR L Sk jiERIENR Tl AR [aRES S
ki 104 £0.5 11.2+06 11.8+x04 7905 7.7 £04 8.0 £0.6 6.1 £0.5 54+05  685=x0.8
T 15605  13.7+04 11.6+05 6.8 £0.6 73 +04 7.7 +04 63 +04 74 +£05 764 +1.0
HMEMN 127 £04  115+05 11406 7405 7.5 £0.5 5.5 +05 7.7 +£0.4 72+04 709 0.8
WMPERERT 123204 11605 13905 9706 8.6 +0.5 7.8 +0.4 9.1+0.5 7.6 £0.5 80.6 +0.9
*8  PULIEAR 5RVE VRIS AOAR
Table 8 The correlation between physicochemical indexes and sensory value
S e M HE ERIENR g i AR @ Ry
Al EE Y 0.329 0.235 0.882 0.663 0.721 0.325 0.738 0.735 0.985"
T 3% %2 R -0.766 -0.521 -0.513 0.478 0.436 0.701 -0.149 -0.744 -0.207
Ve 0.271 0.585 -0.490 -0.462 -0.444 0.699 -0.803 -0.400 -0.119
VT AR 0.527 0.765 -0.412 -0.736 -0.710 0.400 -0.852 -0.213 -0.166
fii g -0.188 0.004 0.146 0.656 0.676 0.916 0.188 -0.086 -0.538
L” 0.482 0.384 0.893 0.527 0.594 0.313 0.650 0.793 -0.708
a” -0.702 -0.435 -0.916 -0.076 -0.136 -0.412 -0.612  -0.991"" 0.896
b” 0.080 -0.053 0.854 0.829 0.869 0.220 0.883 0.652 0.613
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