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ABSTRACT

The research is concentrated on the effect of using vacuum concentration to extract juice. Various factors contributing to influencing

the quality of the product, for example, the colors, the value of pH, the Brix, vitamin C and the aroma, are used to match with the

sensory evaluations in order to compare with juice from fresh fruit. Oranges and pineapples are used to extract for fresh juice at 32℃

or 35℃ for concentration. The vacuum chamber is kept at 25 mmHg or 30 mmHg. The juice becomes 1/3 or 1/4 of its original

physical volume. Water is added to the fresh juice to return to the original form. The result showed that after being processed the

color of oranges and pineapples becomes lighter than fresh juice. Yellow also becomes lighter in color. Through out the process of

processing, color changes because of oxygenation. The best condition to preserve the products were at 35℃、30 mmHg. The Brix

was obviously reduced due to sugar dissolution. The Brix was best maintained at 32℃、25 mmHg. In addition, concentration

processing caused the loss and oxygenation of the organic acid, causing pH value to increase. It changed trend the same with vitamin

C, showing they contained certain relation. Vitamin C remained at highest level in 32℃、25 mmHg. The aroma also evaporated

less in this condition. Obviously, under the high temperature and low vacuum processing, all readings at the quality subsided. Data

of physical properties all went down. Data of sensory evaluation showed that orange juice in C3225-3c had the closest reading to

their original physical properties. Pineapple juice C3225-3c and C3225-3b had the closest reading to their original physical

properties. They both have been the consumer’s favorite. The concentration condition C3225 in physical properties showed that it

has best efficiency with concentration juice in low temperature, high vacuum and short time also increase product quality. Key

words: vacuum concentration, concentrate juice.
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