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Processing of Dilute Kumquat Juice and Storage
Quality of Fresh Kumquat Juice (Fortunella
margerita L.)

Jeng-jung Shyrt

Professor Department of Horticulture, National Ilan Institute of
Technology

Abstract

Kumquat juice was extracted from matured kumquat fruits with yellow-orange color by ground in an automatic
juice grinder. Total solids content, acidity, viscosity, and pH of the juice were 12 °Brix,1.6% , 600 centipoise and
3.07 analyzed right after the juice was extracted. Tap water was added to adjust the acidity of pectinases treated
kumquat juice to 0.5% level and also remained the total solids content by sugar addition. Following by 10 minutes
steam exhausted , 20 minutes steam sterilization, and cooling processes, the kumquat dilute juice was made. Sensory
analysis results showed that all the characteristics analyzed were close to the medium level.

Extracted kumquat juice loaded in glass jars were stored at 25 and 37°C after exhausted and sterilization.
Changes of color and volatiles were analyzed every month. A serious color degradation was found at 37°C and
carotenoids decrease as well as non-enzymatic browning were possible reasons. Limonene content was slightly
decreased and some Maillard reaction products were found.

Key Words : kumquat dilute juice, sensory evaluation, storage quality
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Fig 1 Effects of pectinases on the viscosity of kumquat juice
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Fig 2 Viscosity changes of kumquat juice during storage
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Fig 3 Color changes of kumquat juice during storage
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Fig 4 dE changes of kumquat juice during storage

1
Table 1 Total solids content, acidity, viscosity, and pH of kumquat juice made by juice grinder.
Brix) () (centifpoi s ep)H
12.5 . 6 600 3.07
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