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Quantitative Evauation on Color of Orange Juicein China

HAN Yan WU Hou-jiu*x DOU Huating
(Citrus Research Ingtitute of Southwest University Chongging 400712 China)

Abstract Color isvery important sensory feature of oranges and orange juice, which directly affects the choice of consumers.
Color parameters of orange juice made from 94 kinds of orange samples collected from major orange production areain China
were quantitatively determined using chromatic aberration method to establish the color database for color properties of orange
juicein China Statistical analysisindicated that color values of orangejuice in Chinawere over 36 points, which was higher and
better than that of orangejuice from USA and Brazil. An obvious differencein color values of orange juice from different varieties
and production areas was observed, however, the color va ues of orangejuice produced in different yearsdidn’ t exhibit asignificant

difference (P > 0.05).
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Table 1 ANOVO analysis of orange juice values
s df MS F P
65.013 4 16.253 8.640  0.000
33.475 7 4782 2542 0.021
3.377 1 3.377 1795  0.184
x 1.116 7 0.159 0.085  0.999
x 0.876 1 0.876 0.466  0.497
x 0.685 2 0.342 0182  0.834
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Table 2 Average color parameters of orange juice made from

different varieties

L* a* b e he)  0d
51.20 383 3244 3285 9731 36.97°
46.66 255 2970 29.84 9490 38.03
49.07 1.09 3214 3221 312 3831
46.10 0.636 3056 30.60 91.27 39.31°
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3
Table 3 Color parameters of orange juice produced in different
areas
hi(°) L* ax b* (% 0J
1# 88.68 4590 039 2949 30.03 39.75¢
24 97.65 52.05 5.06 37.32 37.68  37.24be
3t 98.91 50.43 530 3334 3379 36.65™
44 98.51 49.97 455 3145 31.88 36.70™
5t 92.08 47.23 1.88 29.61 29.89 38.18
6t 93.98 48.20 223 3237 3246 3841
TH / 92.02 45.55 1.00 29.37 2942  39.00%*
8t / 91.33 43.65 0.59 29.37 27.88  39.40%
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