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Pomelo Juice Debittering
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Abstract
Debitterness in pomelo juice was conducted in Khao-Numpheung cultivar by soaking pomelo flesh in
sodium chloride (NaCl) solutions at 1, 2 or 3% (%w/w) for 10, 30 or 50 minutes before extracted juice. The juice in
all treatments were heated at 100 °C for 10 min and storaged at 10 °C for 4 weeks. It was found that soaking
pomelo flesh in 3% NaCl solution from 30 minutes could reduce the juice bitterness more than the others. The
juice in all treatments had a slight decreased in total soluble solids, pH and acidity of juices in all treatments
slightly decreased, while ascorbic acid significant decreased after processing and gradually decreased during

storage.
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