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Abstract

Communicated kumquat juice drink was made from fresh kumquat fruits and stored at

25°C for 180 days. During storage, the color, the contents of total carotenoids, soluble solids,
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reducing sugars, and volatile compounds in juice drink were analyzed. Results showed that
Hunter Lab’s L value and b value decreased but a value increased during storage. No
significant differences were found during storage for the contents of soluble solids and
reducing sugar. Significant decrease (38.14%) of the content of total carotenoids was one of
the most important factors resulted in the color change of juice drink on the end of storage.
The contents of major volatile compounds in communicated kumquat juice drink including

L-limonene, a-pinene, and myrcene were decreased during storage.
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Table 1 Changes of the color of kumquat juice drink during storage at 25°C.

Storage time (day) L value a value b value AE
0 37.36a -3.98a 18.74a -
30 33.93b -3.00b 16.51b 4.20
60 32.67c -2.40c 15.49¢ 5.90
90 30.93d -1.87c 14.53cd 7.97
120 30.32d -1.67d 14.06cd 8.76
150 28.76¢ -1.33¢ 13.07d 10.63
180 28.54¢ -0.89f 13.05¢ 10.94

L, a, b value: L value indicates lightness, + a value indicates red, - a value indicates green,
+b value indicates yellow, -b value indicates blue. /\E: color difference.
Means with different letters within a column are significantly different (p < 0.05).
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Table 2 Changes of soluble solids, titratable acid, pH value, and total carotenoids of
kumquat juice drink during storage at 25°C.

Storage time Titratable acid pH Total carotenoids
(day) (%) value (ngg )
0 0.49a 3.03a 1.94a
30 0.49a 3.04a 1.73b
60 0.49a 3.03a 1.73b
90 0.49a 3.04a 1.47c
120 0.49a 3.03a 1.32cd
150 0.49a 3.03a 1.23cd
180 0.49a 3.05a 1.20d

Means with different letters within a column are significantly different (p < 0.05).

3 ST HRRTEE 25°C) [RIPIRTR TR IR - pOR - iR G e
[~

Table 3 Changes of soluble solids, fructose, and glucose content of kumquat juice drink
during storage at 25C.

Storage time Soluble solids Fructose Glucose
(day) (°Brix) (mgg ) (mgg )

0 12.6a 21.9a 20.1a

30 12.6a 21.8a 20.0a

60 12.5a 21.6a 20.4a

90 12.5a 22.2a 20.3a

120 12.6a 21.9a 20.3a

150 12.6a 22.0a 20.0a

180 12.6a 21.8a 20.4a

Means with different letters within a column are significantly different (p < 0.05).
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i VRGP T RLE S S AH 2 s N BIOR] <SR T = forBULN o [ F AR P A
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Table 4 Changes of volatile compound contents of kumquat juice drink during storage at
25C.

Storage time d-Limonene a-Pinene Myrcene
(day) (hgg ) (ngg ') (hgg )
0 459.00a 1.14a 11.45a
30 459.63a 0.88b 10.15ab
60 441.61ab 0.80b 9.91b
90 442 .84ab 0.83b 9.60b
120 415.63bc 0.77bc 9.33b
150 399.41cd 0.59d 9.43b
180 364.53d 0.59cd 9.33b

Means with different letters within a column are significantly different (p < 0.05).
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