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CHEMICAL AND TECHNOLOGICAL STUDIES
ON SOME VEGETABLE AND FRUIT JUICES.

ABSTRACT

The physical, chemical characteristics and flavor
compounds of fresh cantaloupe and grapefruit juices were
studied. The effect of pasteurization on physicaljand-chemical
characteristics was studied. Also the different methods of
concentration and their effects on the physical and chemical
characteristics and flavor compounds were evaluated. The best
method to produce concentrations that content 20-25%, 40-45%
and 60-65% total soluble solids was reverse osmosis method,
reverse osmosis-freeze concentration method and reverse
0smosis-vacuum concentration method, respecti‘)ely. Moreover,
the natural drinks of cantaloupe and grapefruit juices were
prepared. It was founded that the best composition of the natural
drinks of cantaloupe and grapefruit juices were 15, 13 % total
soluble solids and 40, 35 % natural juice, respectively.
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