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Effect of Extreme pH Treatment on the Quality of Orange Can

ZENG Wetli,ZHAO Yong-gan,SUN Lulu

(Department of Food Engineering, [Luohe Medical College, .uohe, Henan 462002)

Abstract: Taking fresh oranges as the raw material , process parameters of extreme pH treatment in the production of
orange can were studied. The results showed that the quality of orange could was the best under the conditions that
fresh oranges were soaked in 0. 2% (w/w)hydrochloric acid solution for 30 min at the temperature of 25°C ,and rinsed
for three times, then soaked for 3 min in 0. 3% (w/w)sodium hydroxide solution at the temperature of 30°C.
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