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Development of a Whole Pomelo Juice Beverage
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Abstract: The key technologies for development of a pomelo juice bevereage were investigated in this paper, including flavor formula,

stabilizer formula and homogenization conditions. The results showed that the optimum formula of the pomelo juice beverage was 8% whole

pomelo juice, 10% sugar, 0.06% citric acid, xanthan gum 0.05%, CMC 0.16% and agar 0.06%. The pomelo juice beverage mixed was

homogenized for three times under the pressure of 20MPa a about 40 ‘C. The microparticles.in the pomelo juice beverage were well-distributed

and not easy to agglomerate. The beverage had good stability after sterilization and showed a sweet and sour taste, a rich pomelo flavor and a

lighter bitterness. Andthe product showed better p hysicochemical indices when prepared under optimum conditiors..
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Table 1 Factors andlewels of orthogonal experiment for flavor
formula of whole pomelo juice beverage
KFE - A(HE%) B (B2/%) C (&4h/R /%)

1 10 0.03 6
2 12 0.06 9
3 14 0.09 12
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Table 2 Flavor sensory standard of whole pomelo juice

beverage
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Table 3 Factors and lewels of orthogonal experiment for

stabilizer formula of pomelo juice beverage

KF A (RT%) B (3B HK%) C (CMC/%) "D (5255 1%)

1 7 0.03 0.08 0.05
2 8 0.04 0.10 0.06
3 9 0.05 0.12 0.07
4 10 0.06 0.14 0.08
5 11 0.07 0.16 0.09
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Table 4 Results of orthogonal experiment for flavor formula of

pomelo juice beverage

RES A B C H&HHEHN
1 1 1 1 3.9
2 1 2 2 4.8
3 1 3 3 3.7
4 2 1 2 34
5 2 2 3 4.3
6 2 3 1 3.8
7 3 1 3 2.8
8 3 2 1 3.6
9 3 3 2 3.8
K1 12.4 101 11.3
Ko 11.5 127 120
Ks 10.2 11.3 108 =34l
R 2.2 2.6 1.2
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Table 5 Results of orthogonal experiment for stabilizer formula

of pomelo juice beverage

X®Bs A B C D ﬁf *%%?
1 T 1 1 1 9.2 +++
2 1 2 2 2 116 +++
3 1 3 3 3 130 +++
4 1 4 4 4 168  ++
5 1 5 5 5 175  ++
6 2 1 3 5 25 0
7 2 2 4 1 195 0
8 2 3 5 2 295 0
9 2 4 1 3 36.8 0
10 2 5 2 4 20 o+
11 3 1 5 1 20 0
12 3 2 1 5 253 +
13 3 3 2 1 26.3 +
14 3 4 3 2 40 0
15 3 5 4 3 340 0
16 4 1 2 3 2200 0
17 4 2 3 4 1150 0
18 4 3 4 5 2600 0
19 4 4 5 1 2700 0
20 4 5 1 2 11000 0
21 5 1 4 _2 2500 0
22 5 2 5. 3/ 3100 0
23 5 37 1 4 2150 0
24 5 4 2./ 5 .2800 " 0
25 5 5 3. 1 1825 0
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Ko, <1338 4805 559.3 4288

K3 162.5 554.6 362.1 623.4
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Ks 992.5/ 375.3 680.0 615.5
K1 13.46 107.99 80.59 101.23
K2 26.65 97.90 111.85 85.75
K3 3250 110.91 72.42 12457
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K5 198.50 75.05 136.00 123.10
R 185.04 50.95 63.85 45.10
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Fig.1 Effects of homogenization pressure on the diameter of
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Fig.2 Effects of homogenization temperature on the diameter of
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Fig.3 Effects of juice addition on the diameter of particulates
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Fig.4 Effects of homogenization times on the diameter of

particulates
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Table 6 Sensory and physicochemical indexes of whole pomelo
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