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Juice Processing Characteristics of Citrus unshiu Produced in Cheju

Kok, Jeong-Sam - Kang, Soon-Sun - Oh, Hyen-Do

Summary

Juice processing characteristics of Citrus unshiu produced in Cheju were investigated.

Fruit weight, peel thickness, fruit index and pH of early and medium type of Citrus

unshiv were highered linearly with increasing fruit size. Soluble solids and juice ratio

were high in middle size of fruit, and juice processing characteristics was low in

small and large size of citrus fruits. Grading of citrus fruits would be also needed for

juice processing indusry.
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Fig.1. Peel thickness, pH and fruit index changes according to fruit weight of early type

of Citrus unshiu .
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Fig. 2. Soluble solids and juice ratio changes according to fruit weight of early type of

Citrus  unshiu.
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Fig.3. Peel thickness, pH and fruit index changes according to fruit weight of medium
type of Citrus unshiu.
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Fig. 4. Soluble solids and juice ratio changes according to fruit weight of medium type of
Citrus  unshiu.
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