RT3
J@ i 5 i W

Science and Technology of Food Industry

ST TaENE
K5 HeMUFIEE *T’FEE'% MR EEER

12 2"

(1B ARFERAAFFIZ, £IR 400716
2.9 B Rk A5 e s #5F AT, R 400712)

CMET 19 MET ARG R T AE, FILET GB/T 16771 1997 # &t AL+ BT A4 6n g M
FRALEE 6 MFAELSAR (47 S8k A ABMAR L-MWAM D-Fi7HER LR )2EH5ET 22 min 22 %
B, 6 MEIEHARW S ERRTEEHELATRARESAXNE, AP H2 25X T A MABRK, MXEAHKE
06873 AABERAEER T AL BRI, BXER N 03768 1234 KA % B F 4k KF

AR, 6TUFAE S, RiT A E, AKX

D etemrm ination of juice content in orange juices
and camparison of correlation between the six characteristic
mark compositions and juice content tested
YANG Xir jia'>, WU Hou jit"'

( 1.Food College Southw estUn wersity Chongqing 400716 Ching
2.Chna Citwus Research Instinte ChineseA cadany of A gricultural Sciences Chongging 400712 Chna)

Abstract The juice conkent of nihekeen omnge jice sampks was deemied, conehton beween the sk

chancerstcmark com positons(K, P am no acd N, I~ pwo lne, D- socitre, thvonois) ested and ke content
accord ng © the natonalsandax “ GB/T 16771- 1997 De tem haton of e conientnorange and m andarn pice
and therdrnks” was com pared The mesulis show ed that herewere corehton ndiferentdegree beween the s k
chancerstic mark com positon tesied and juee conkent K and juie content n the samp ks had the maxm un
corehtonw ith a coeffcent 0.6873 and ammno acd N and juike conent n the samplks had the m nm un
corehton with a coeffic ent0.3768 butallof them had not reached ats gnifcant kvel
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I- D-
(mg kg'') (mg kg') (mg kg') (mg kg'') (mg kg'') (mg kg'') (%)
NFC 1229 101.65 26659 88875 64.15 626.65 84.1
NFC 1134 108.65 242.54 1068. 89 66.43 11184 9.1
NFC 1116 839 237.86 1199.11 68.96 754.3 87.2
865 109.2 239.87 1047.18 70.59 626.65 86.4
1215 101.65 292.32 1410.72 181.89 929.25 108
1193 1108 31971 1003.78 105.04 333.45 1024
1107 1468 317.37 1906.65 99.98 1033.3 119
1149 10275 23653 1559.39 151.96 707.05 9.5
B 1275 104.35 435.63 1020.05 53.27 555.7 1087
I* 871 87.15 222.83 939.75 5461 655 74.1
2 631 105.95 2216 1003.78 75.84 834.7 84.7
% 1002 1011 368.82 1061.29 90.61 825.25 1224
3 886 134.95 223.83 11416 130.74 69285 99.07
* 1661 162.95 359.27 863.79 137.6 801.6 1129
* 1680 137.05 313.93 21519 9828 1430.55 1328
* 1755 161.8 33517 1705.89 124.67 13643 1749
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