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Abstract

Freshly squeezed juices were prepared using the domestic Chunggyun, Hanrabong, and
imported oranges and physicochemical and sensory characteristics of the juices were investigated.
The Chunggyun had significantly the lowest pH value of 3.35, and imported and Hanrabong
showed the pH values of 3.82 and 3.93, respectively(p<0.05). The refractive index of Hanrabong
showed significantly the highest values of 14.7°Bx (p<0.05), and the samples of imported and
Chunggyun did not show significant differences with indices of 12.5 and 12.2, respectively. The
quantitative descriptive analysis(QDA) showed imported sample had significantly the highest values
of sweet and sour aroma with values of 11.57 and 11.08, respectively. However, Hanrabong
showed significantly the highest value of sweet flavor with value of 12.31. Consumer acceptance
test represented the Chunggyun was the most accepted one but did not show any great differences
in overall, appearances, and flavor among the samples.
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<Fig. 1> Refractive index and pH of freshly squeezed orange juices
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<Table 1> Color values of freshly squeezed orange juices

b
Chunggyun 12.94°
Imported 5.59° 14.84*
Hanrabong 9T | 1352

L : Light scale(100 = pure white, 0 = Black).
a:(+red, - green), b : (+ yellow, - blue).
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<Table 2> Sensory characteristicsof freshly squeezed orange juices

Chunggyun
Imported
Hanrabong

6.38"
7.00°

b YEL, Yellow color ; AFG, Aroma fresh green ; ASW, Aroma sweet ; ASO, Aroma sour ; AAM, Aroma amplitude ; FSO, Flavor
sour ; FSW, Flavor sweet ; FAS, Flavor astringent ; FLI, Flavor ligering aftertaste ; FAM, Flavor amplitude

2 RI, Refrative index
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<Fig. 2> Color and aroma of freshly squeezed orange juices
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<Fig. 3> Flavor of freshly squeezed orange juices.

<Table 3> Sensory acceptance test of freshly squeezed
orange juice

Overall acceptability 46
appearance 50° | 56 | 52°
flavor 46" | 36" | 40®

Acceptance | color 56° 59° 56°
aroma freshgreen 47" 3.9° 43
flavor sweet 54* | 52% | 54%
flavor sour 53 | 49° | 517
flavor astringent 40° 3.5° 38"
flavor after taste 48 | 46 | 49°

Intensity | color 67 | 41° | 66°
aroma freshgreen 53 | 64* | 54°
flavor sweet 41° | 53 | 40
flavor sour 6.8" 3.9° 6.1°
flavor astringent 42° 1 a4 | 44
flavor after taste 56 | 54* | 58°
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<Table 4> Pearson's correlation coefficient among
textrural properties

™ TP”‘ pH TRIZ) ' L

097

pH 1.0 -0.33 0. 99*** -0.89%*

RIP |-033 1.0 031 071 |-0.11
L 0.99%** | 0.31 1.0 -0.88*%% | Q.97F**
a 0.89%% | 0.71% | 088*F | 1.0 0.76*
b 0.97%#% | -0.11 0.97%+* 1 0.76* 1.0

(*: p{ 0.05 , ¥ p{0.01 , ***; p{0.001)
U TP ; Texture properties
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<Table 5> Pearson’s correlation coefficient among sensory properties

D Ri ; Refrative index

1)

ASO | AAM | FSO | FSW | FAS | HI AM
YEL L0 056 | 089%k | 086 | 028 | 087 | 038 | -094¥x | 091Kk 044
AFG | 056 1.0 059 | 081* | 069% | 037 |06 | 060 | 042 0.04
ASW | 089 | 059 10 0.94%%% | 061 | 058 | 0.64 | 089 | 0.68% | 018
ASO | 086* | 081% | 094 | 10 069 | -057 | 065 | 085 | 068 | 0.3
AAM | 028 | 0.69* | 061 0.69%* | 10 015 | 086 | 038 | -002 0.28
FSO 087+ | 037 | 058 |-057 | 015 1.0 002|078 | 094 | 065
FSW | 038 | -062 | 064 | 065 | -0864% | 002 L0 055 | 009 0.17
FAS | -094%% | 060 | 089%* | 085%* | 038 | -0.78% | -055 1.0 082+ | 043
FLI | 091 | 042 | 068% | 068% |-000 | 094+ | 009 | 082% | 10 0.56
FAM | 044 | 004 |018 |03 028 | 065 |07 |-043 | -056 10

(*: p{0.05, **: p<0.01 , ***: p{0.001)
b YEL, Yellow color ; AFG, Aroma fresh green ; ASW, Aroma sweet ; ASO, Aroma sour ; AAM, Aroma amplitude ; FSO, Flavor

sour ; FSW, Flavor sweet ; FAS, Flavor astringent ; FLI, Flavor ligering aftertaste ; FAM, Flavor amplitude
2 gp ; Sensory properties

<Table 6> Pearson’s correlation coefficient between textural and sensory properties

/ | ASO | AAM | FSO | FSW | FAS | FLI | FAM

0.92%6% | 0.29 0.68 0.61 0.10 096+ | 0,03 0.82 095+ | 0.63

RPP 0.66% | 0.79% | 087+ | 093%kx | 087%¢ | 027 0.79%+ | -0.67 -0.40 0.13
L 091% | 029 0.66 0.60 0.11 097%%% | 0,02 0.80%% | 0.94%+% | 0,65
a 0.99%++ | 0,57 0.92%%% | 0,88 034 0.83% | 0.40 091#0% | (884 0.43
b 0.80% | 0.15 051 | 043 029 096+ | 0.12 0.72% | 090%x | 0.75%

(*: p{0.05, **: p<0.01 , ***: p{0.001)
D YEL, Yeltow color ; AFG, Aroma fresh green ; ASW, Aroma sweet ; ASO, Aroma sour ; AAM, Aroma amplitude ; FSO, Flavor

sour ; FSW, Flavor sweet ; FAS, Flavor astringent ; FLI, Flavor ligering after taste ; FAM, Flavor amplitude
2 sp; Sensory properties

) TP ; Texture properties
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