
Basrah J.Agri. Sci., 19 (2) 2006 

  

تاثَز انتحًَض ااضافت انسورباث ابرخت حزارة انخشٌ فٌ خوبة عصَز انبزتقال       

اىتبثيز في مَية فيتبٍيِ -1 C 

ض عبد السلامهاجد بشير الاسود                                     شيواء ريا  

 كهَت انشراعت اانغاباث / خايعت انًو م

 اىخلاصة

 

C

C

C

C

C



C

C   

 Nagy et al ., 1977)

C

L-Ascorbic acid

C

… (Tressler and 

Joslyn , 1961) Nagy and Smoot  (1977)

C Smoot 

and Nagy (1981)

C Akinyele et al . (1990)

C

Show and Moshonas (1991)

Sadler et al. (1992) C

Li et al . (1989)

C



C C

C

C  

 

Citrus 

siaesis

(Philips



C Ranganna

2, 6 Dichlorophenol indophenol

pH pH meter Philips AOAC

FRCD

Steel and Torrie (1960)

C

Li et al . (1989)

C



Li et al .(1989) C

Li et al.  (1989)

C

(2.5)

Li et al. (1989) Sidhu et al. 

(1984) C

Li et al . (1989) C

C

 

C



C

C

Akinyle et al. (1990) Show and Moshonas(1991) C



C

  

 

 

    

 

      

      

      

      

      

 

      

      

      

      

      

 

      

      

      



  

 

 

    

 

      

      

      

      

      

 

      

      

      

      

      

 

      

      

      



C

 
 

 

 

 

   

         

 

            

            

            

            

            

 

            

            

            

            

            

 

            

            



            



C

 
 

 
   

     

     

     

     

     

 
    



     

Akinyele , O. , O. Keshinro and O. Akinnawo (1990) . Nutrient losses 
during and after processing of pineapples and oranges . (Abst.) 

Fd. Chem. , 37(3) : 181-188.

Association of Official Analytical chemists (AOAC) (1980) . Official 

Methods of Analysis , Washington . DC.

Li, Z. , I. Alli and S. Kermasha (1989) . Use of acidification low 

temperature and Sorbate for storage of orange juice . J. Fd.. Prot. 
, 48(4) : 364-375. 

Nagy , S. and J. Smoot (1977) . Temperature and storage effect on 
percent retention and percent U.S. recommended dietary 

allowance of Vitamin C in canned single strength orange juice , 
J. Agric . Fd. Chem. , 25(1) : 135-138.    

Nagy , S. , P. Shaw , and M. Veldhus (1977) . Citrus science and 
technology 1 , AVI Pub. Co. Westport , CT. 

Ranganna , S. (1977) . Manual of analysis of fruit and vegetable products. 

Tata McGraw Hill , New Delhi .

Sadler , D. , E. Parish and L. Wicker (1992) . Microbial enzymatic and 

chemical changes during storage of fresh and processed orange 
juice . (Abst.) . J. Fd. Sci. , 57(5) : 1187-1191. 



Sidhu , J.S. , K.V. Bhumbla and B.C. Joshi (1984) . Preservation of 
tomato juice under acid conditions . J. Sci. Food Agric. , 35 : 

345. 

Shaw , E. and G. Moshonas (1991) . Ascorbic acid relation in orange 

juice stored under stimulated consumes home condition (Abst.) . 
J. Fd. Sci. , 56(3) : 867-868. 

Smoot , J. and S. Nagy (1980) . Effect of storage temperature and 
duration on total vitamin C content of canned single – strength 

grapfruit juice . J. Agric . Fd. , 28(2) : 417-421. 

Tressler , D. and M. Joslyn (1961) . Fruit and vegetable juice processing 

technology . 2nd. Ed. The AVI Pub. Co. Westport, CT. 



 

 

EFFECT OF ACIDIFICATION , SORBATE , AND 

STORAGE TEMPERATURE ON ORANGE JUICE 

QUALITY

1- Effect on Vitamin C Quantity
 

M.B. Al- Aswad.                                     Sh. R. Abdul – Salam 

College of Agric. and Forestry , Mosul Univ. , Mosul , Iraq 

SUMMARY  

 The objective of the study was to produce a single strength juice from local 

orange and to study the changes in vitamin  C content after addition of sodium sorbate 
(0.03, 0.06 and 0.12%) or different quantities of phosphoric acid (to reach the 

required pH) or both compounds . Therefore , packaging juice and storing at 25oC for 
16 weeks and at 35 oC for 8 weeks . The major purpose was to produce and store 
orange juice without heat treatment . Also to conducting heating treatment 

(Pasteurized juice , sweetened pasteurized juice or microwave pasteurized juice) and 
packaging and storing at room temperature for 16 weeks . In general the results 

showed no significant differences in vitamin C content either at zero period of storage 
or at 7 and 25oC of all the treatments , while the treatment with 0.03% sorbate was 
significantly different comparing with the other treatments . During the storage period 

vitamin C content was gradually and significantly decreased in all treatments 
compared to the control treatment , in which vitamin C content was increased during 
the first 8 weeks of storage , then decreased till the end of storage period at 7,25 and 

35oC. The effect of interaction (% of sorbate, storage temperature and storage period) 
showed no significant differences in vitamin C content between all the treatments 

compared to the control treatment during the storage period at 7 and 25oC , while 
there was a significant difference between the treatment in case of interaction of 
(quantity of phosphoric acid , storage temperature and storage temperature and 

storage period) and (materials added , storage temperature and storage period ) of 
some treatment during storage at 7 and 25oC . A significant and gradual decrease in 

vitamin C content was noticed for different heating temperatures .  

  

 

 

 
 


