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Abstract

We investigated changes in the quality of pulp-containing apple juice, during storage, after addition of various
amounts of vitamin C, which was stable over time. Neither sugar content nor acidity level varied when vitamin
C was added. The pH was slightly lower (pH 4.29-4.30) in juice with added vitamin C than in unsupplemented
juice (pH 4.40). The L and b color values fell as vitamin C content rose and the storage period was extended.
In sensory evaluation tests, taste and overall acceptability were higher for juice to which vitamin C had been added
to 0.02% (w/v) than for unsupplemented juice. Vitamin C levels fell less during storage at 4C than at higher
temperatures. The alcohol-soluble color (ASC) value fell as the amount of added vitamin C rose, and tended to
be lower when juice was stored at 4°C compared to 37°C. In summary, apple juice containing pulp was optimally
stored at 4°C after addition of 0.02% (w/v) vitamin C.
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Table 1. Changes in sugar and color of apple juice containing its pulp by vitamin C addition during storage

WAF A &

Hunter’s color value

A ey renp(C) Sl (ol B L . b
Control (Non-striized) : 142:000 19294001 588002 2190:003
0 142:000 318003 1442000 459000
. 1 142:000 201000 1744002 4582001
2 142:001 156:0.00 139:000 322:000
- 3 142:001 0.89:000 130:002 293:001
0 142:000 318000 144:000 459000
I 142:001 214001 1452000 3524001
* 2 142:000 149:001 123:000 248000
3 1424002 1404000 132:001 249:000
0 142:000 285:02 0.50:003 4112001
. I 142:001 276000 076000 3884000
2 142:000 164:001 053001 246001
. 3 142:000 139:0.00 063000 2154000
0 142:001 285:000 050:002 4112000
, I 142:000 229:000 065:002 336:002
2 1424000 200:001 046000 308000
3 1424001 1942000 042000 2912001
0 142:000 237000 050001 3534000
I 142:000 223001 040000 3234001
i 2 142:001 1914000 045000 289000
3 142:000 1402001 050:001 218:001
oo 0 142:000 237001 050001 3534000
, I 142:002 206:001 042000 311001
2 1424000 1812001 033000 284000
3 142:000 181:001 038000 276:001
0 142:000 267:002 059000 3834000
. 1 142:001 292:00 068002 104002
2 142:000 234000 058:001 3354003
006 3 142:002 197:000 055:001 290:000
0 142:000 267001 059000 3834002
, I 142:001 237:001 052001 347:001
2 142:001 1874000 032000 289000
3 142:000 194000 037:000 296001

Data represent meantS.D. of triplicate experiments.

Data with the same superscripts in each column are not significantly different(p<0.05).
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Fig. 1. Changes in titratable acidity and pH of apple juice
containing pulp by vitamin C addition during storage.
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Fig. 2. Changes in vitamin C content of apple juice containing its
pulp by vitamin C addition in relation to temperature and period
of storage.
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Fig. 3. Changes in ASC of apple juice containing its pulp by
vitamin C addition in relation to temperature and period of storage.
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Table 2. Sensory evaluation of apple juice containing its pulp by
addition of vitamin C

Sensory parameter

Viga.mjn C
addition (%) Taste Flavor Color Overall
acceptability
0.00 7.840.5" 7.809° 6.81.2° 8.0+09"
002 8240.8" 6005 82412° 84+0.7"
0.04 4.6+0.7° 3840.7° 78+0.7" 56108
0.06 22409 18+0.5° 52409° 22409

Each values represent the means and standard deviations of ratio by 8 judges using
9-point scale (1: very poor, 9: very good).

Data represent mean+S.D. of triplicate experiments.

Data with the same superscripts in each column are not significantly different(p<0.05).
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