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IXIR0DUCTIO.:

Frait julee from the industrial point of view is
tze lijald expressed or extracted from sound ripe fruits.
Originally, it is ths cell sap largelr c¢btained from the
vacuoles of generally distributed cells or cells of loca-
lized areas. The juice in some cases 1s subjected to the
removal of inscluble matiers by filteration, despending on

the type of the juice, Tressler and Joslyn (1661),

The relativse desirability of fruait julces has been
largly relatsd to industrial eXperience, practical tests,

and the methods of preservaticn,

faal

ihe desirable properties of ttre Juices, i.s. flavor,
color, coasistency, stabllity and nautritive valie shoild
D& Lept by the precessing and preservation. The conven-

ticanzl methods for frait Julces preservaticn are canning,

r ing, usz of chemiecal prefServatives, ...... stce

(13
O
rl

iy

fruit juices, are knowa to ce “igh in sugars, low in
protein ani fats, and can be considered an sxecellant
Starze of vitacins and cizerzls. Cogmon fruit juicas
althougk azcidic ic tatire, exart {(apon dizestisn) an

alkaline effect on tne “rine, Iressier and coslyn (1951).

in a«R.u. there are several 1ocal varieties of

Iraits, most of ther =re suitable faor the production of
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high quality juices. Mang ves "wangifera Indica™ ang

apricot "Prunus armeniacg" are exXamples of such fruits.

Aim and scope:

Tne present irvestigation was carriasd out to study
the effect of freezing and frozen storage alone or
accompained with other treatments, i.s, pasteurization,
vhipping (for sherbet waking), adding chemical preserva-
vives such as sodium bengzoute and 805, and the addition
of sugars (4 % and 38 %) on the chemical properties ang
organoleptic tests of Mango and apricot juicses. Besides
the effect of type of packaging namely, cans and polye-
thene bags is also studied.
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tEVIZw OF LITZRATORE

.

as GOmposition of fruits:

1. Mango:
Bahgat and monsen (1951) stated that the percart-

age of pulp was 80 Z in each of the "Pairi" ang "gbr oyt
varieties, whereas in "Company"it was 75fand only 60 % in
the "Hindi Sinnara" variety. Siddappa sng saatia (1955
in a stuady on R2Ngo reported that the percentage of peel,
Stones and pulr rangad between 155 - 19,2, 12,2 - 17.5,
and 23.3 - 73.2 respectively in tre varizties investigs-
ted. Hassan (1952) found that the percentage of pesl,
Stone, and pulp was 16.22, 15.55 ang 03.91, respectively

in Zaladi variety, also sskar (1528) repreorted that the

Lol

arcentsazs of reel, storne, and Pulp in 3a3ladi variety was

3.0y 1943, 25,9 Tespectivealy,

=

<, Arricot:
aref and Scliman in SBEXEt {19:8) foung —no+ the
perzentage of rits of Taryoni apriecs Talged HeTwsen b
513 15. 3arhar (1970) foung that tne Fercentags of juice

Feel 30d pits were 57 Ay 13.5 % ani 15 « respectively.
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B, Chemicgl composition:
1. hoisture and togal spluble solids:

]."‘1.- i [*H

Mastard and Lynch €1945) reported that the
molsture content of mango was 81,k 7 in Rajpury variety
aod 8%.8 % in Caraboo variety. Juan gt al., (1957) showed
that the moisture content of @ango ranged frow 79.2 % to
80.8 %.

In the Egyption mango varieties the moisture eccntent
Tanged from 73.20 £ to 80.67 % as stated by Hassan (1952).
3runo and Gold (1963) mentioned that the moisture in
Wango ranged from 78,1 to 82.1 #. asker (1966) found
that molsture content of wangd was 83.15 # in Baladi

variety.

le2. ricot:

Vonloesecke (1942) found that the moisture
content and tctal solids of apricot pacsed as apricot
Julce were 87.3 # and 12.7 % respectiv:zly., 4lso, keCance
aid widdowson (19L6) Teported that the moisture content
of apricot was 79.8 %, Nakajima and Yamazaki (1555) found
that apricot fruits of soms varieties contained §3.92 %
wolsture. Minicone (1952) Teported that the average value

of the moisture content and total solids of apricot were

Central Library - Ain Shams University



83,91 % and 15.09 % rTespectively. Howsver sbd 2l-3axi

ald Fahmy (1952) found that the moisture content of the
gyption yellow zgreen and yellcy apricot were 03.0 % and
Sk.1 % respectively. They added that the total soluble
solids of yellow green and yelloy apriecot were 13.5 %

and 13.8 % respectively.

2. ascerbic aeid:
2-1. Mgngo:

#ustard and Lynch (19%3) showed that the
ascorblc acid content of some mango varisties (amini,
3ennet and Kent) was 36.5, 50.9 and 21,0 mg. per 100 -
Tespectively. 3ahgat and sohsen (1951) stated that in
some local mangc varietiss the ascorbic acid content was
597 mg/l0u g. Zassan (1962) showed that the ascrobic
acid concznt of Zgyptian Cangoes, ranged from 21.9 to
77.2 £g/lLd g. also 3runo ang Colinerg (1S35) mentioned
tLat ascorbic acid in wango was 53e= < 98,6 mwg/loc z. In
ahlther study aAsker (193€) found that the ascorbic zeid
content was l%.S mg/lo0 g. in Saladl mango varisty grown

12 JusmsRe

2~2 32Pricots

I many studiss on vitamin $ contaat of

sowe fruit juic:s Gomolyaks (1939) reported that apricots,
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peaches and plums varied in their vitamin C content

from 5.2 to 12.9 gm/100 g. of the edible portion of the
fresh fruit. Quinones gt gl., (1944) reported for a
lower ascorbic aecid content in canned apricots i.c. 3.0
mg/100 g. On the otherhand y Guerrant et al., (1943)
reported somewhat higher values of ascorbic aeid content
of canned apricots which ranged from 4%.b Bg/100 g. to
5.8 mg/100 g. In another study 1t was fourd that the
‘tamin € content of apricot fruits ranged between 3.5
and 5.5 mg/100 g. as reported by Nakzjima and Yamazaki
(1956). However, it was noticed that "Kaiska® apricots
contained a higher value of 8.1 mg/l00 g+ ascorbic acid
(1965) . Morsover, &l-Sayed and Luh (1967) mentioned that
the ascorbic acid content in eanned Blenhein apricot
ranged between 3.1 gm/100 g. and 3.3 mg/1l00 g. The
highest value of vitamin ¢ 4in apricots was reported to
be 10.6 - 14,4 mg/100 g. as mentioned by Bespschalhaya
2t al., (1969). 1In Bgypt. .ydan and Maximes (1969)
mentioned that the ascorbic acid in apricct was 4.0

mg/ 100 g

3- acidity:
3-1. Mango:
Pustard and Lynch (19%5) showed that the
acldity as citric acid was 0.47 % and 0.65 in Rajpury
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