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Abstract: The changes of browning degree, total soluble solid, pH, apparent viscosity and rheological be-
havior of orange juices packaged in laminated paperboard packages, general PET bottles, and nitrogen filled
PET bottles under different temperature for 24 weeks were monitored. The results indicated that browning
degree of orange juices from different packages follows first-order kinetics models; orange juices during stor-
age are pseudoplastic fluids; pH value decreases with storage time; total soluble solid content in orange
juices stored at 37 °C and 55 °C has on a rising trend, while it has little different in orange juices stored at 4
C and 20 (P>0.05). It was concluded that laminated paperboard packages can keep the physical quality of
orange juices better, while from cost saving and being easy to carry points of view, PET bottle with filling
nitrogen is still the optimum package means for orange juice.
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Fig. 1 Changes of browning degree in orange juice from different packages during storage
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Tab.1 Reaction rate constants of browning degree in orange juice at different storage temperature
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Fig. 2 Effect of storage time on apparent viscosity

in orange juice {rom different packages at 37 ‘C



1% T PACKAGING ENGINEERING Vol. 33 No. 15 2012-08

4 m

2.3 RNHENTHERRTRHE
BB BENEIN DR ERE
y=Kx"

NPy NBITIAN D (Pa) s K NRE FRE; = 9]

PIRE(s™ ') sn AR,

L 37 CTEITRSZFMEHENOFSE
Wz’ 3, HKAE R* /£ 0.994 5~0.997 7 28, R
*3 FAEGEFETE CEBEFT
FEHMEHLNEEATRE ALRERADEEEY
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parameter in orange juice from different packages at 37 ‘C
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Fig. 3 Changes of total soluble solid in orange juice

from different packages during storage
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