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O ABSTRACT 0O

Influence of different storage methods on some qualitative properties of valencia
(Citrus sinences L.) juice was studied during 3 months storage . The methods consists of
Pasteurization of juice during 10 seconds at 90 °C and stored at 4°C, Freezing at
(-18 °C), Cold storage at (4°C).

The results showed that the chemical properties maintained in pasteurized and
freezing juice better than cold storage juice which had shelf life less than month.

There was significant changes in total soluble solids and total sugars concentrations
which were highest in pasteurized juice, whereas ascorbic acid concentration was highest
in the freezing juice. There was no significant changes in total titratable acidity between
the methods during the storage.
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