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Abstract: The debittering conditions of pommelo juice were improved
and optimized by D101 macroporous resin. The single-factor experi-
ments and orthogonal experiments were evaluated by debittering rate
of naringin and limonlids, the loss rate of Vc and the sensory evalua-
tion, and were studied with various factors, including different a-
mount of resin, debittering temperature, debittering time, pH value
and so on. The results of best debitterize conditions by D101 macro-
porous resin were as follows: the resin usage was 1. 7%, adsorption
time was 18 min, adsorption temperature was 30 ‘C and juice’s pH
was 3. 5. Under these conditions, the debittering rate of pommelo
juice was 69. 91% ,the loss of Vc was 25.62%.
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Figure 3 Effects of including different amount of D101 resin

on the debittering rate and the loss rate of Ve
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Figure 5 Effects of adsorption temperature of resin on the

debittering rate and the loss rate of Ve
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Table 2 Orthogonal experiment design and
experimental result
Wi Ve ik
4 A B C el
2/% /%
1 1 1 1 1 61.26 18. 38
2 1 2 2 2 63.97 31.00
3 1 3 3 3 68. 30 24.75
4 2 2 1 3 69. 39 38. 85
5 2 3 2 1 72,77 40. 44
6 2 1 3 2 66.22 43.50
7 3 3 1 2 74. 24 46. 69
8 3 1 2 3 68.97 43.50
9 3 2 3 1 68. 21 49.75
"""""" ki 6451 65.48 68.30 67.41
g e k2 69.46 67.19 68.57 68. 14
ES ks 70.47 71.77 67.58 68. 89

k1 24.71 35.13 34. 64 36.19
Ve
ks 40.93 39. 87 38.31 40. 40
PN
ks 46,65 37.29 39.33 35.70
%
R 21.94 4,74 4.69 4.70
x3 WMITHERERNFESTR
Table 3 Analysis of Variance table on the debittering rate
R WEFHA AMRE B F P BEMH
A 61.091 2 30.545 18.762 0.051
B 63.411 2 31.706 19.474 0.049 BF
C 1. 580 2 0. 790 0.485 0.673
RZE e 3. 256 2 1. 628
§53 129. 338 8

R4 OMIT VeRERENFTENNER

Table 4 Analysis of Variance table on the loss rate of Ve

R WEFIHAM OAME By F P mEH
A 776. 986 2 388.493 19.427 0.049 3
B 33.784 2 16.892  0.845 0.542
C 36.561 2 18.281 0.914 0.522

B T
Sl 887. 326 8

B a A o % BRI RE X o R B Ve 2k R B R R 4
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