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Analysis of sensory quality and nutrient composition of domestic
canned citrus
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Ministry of Agriculture, Key Laboratory of Research on Preservation and Processing Technology of Fruits and
Vegetables of Zhejiang Province, Hangzhou 310021, China)

ABSTRACT: Objective To establish the quality archives of domestic canned citrus, in order to provide references
for enterprises and consumers to select better canned citrus. Methods The sensory quality and nutritional
components of domestic canned citrus were analyzed by phenol-sulfuric acid method, 3,5-dinitrosalicylic acid
colorimetric method, colorimetric method and spectrophotometry. Results The contents of Vc and flavonoids in
tinplate canned citrus were higher than those in glass bottles and soft packages; the percentage of incomplete petals in
canned citrus from Zhejiang province was lower (5.02%) and the total sugar content was higher; the contents of Vc
and carotenoids in canned citrus from Hebei province were higher (43.70, 20.78 mg/100 g, respectively); and the ratio
of incomplete petals in canned citrus with packaging capacity of 300-400 g was lower (10.33%), and had a better
flavor. The percentages of soluble solids, Vc, flavonoids and carotenoids in canned citrus with shorter storage period
were higher than those in canned citrus with longer storage period. Conclusion Tinplate canned citrus is superior to

glass bottles and high barrier soft packages in preservation of oxidizable nutrients. The shorter the storage time, the
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less the sensory quality and nutrient loss of citrus cans.

KEY WORDS: canned citrus; sensory evaluation; physical and chemical properties; packing material; storage time
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Table 1 Information of collected canned citrus

RS ALLEM R} B /g A7 H S H 3 PR R
1 LI 228 2017.06.01 2017.10.10 AL PRE T
2 gy 335 2017.09.11 2017.10.10 ARG
3 By 335 2017.04.14 2017.10.10 INZRAB I YT i
4 by 508 2017.04.08 2017.10.10 A AT
5 4k 360 2016.12.01 2017.10.10 LT RET
6 ik 435 2017.01.02 2017.12.05 WA HE R
7 LDk 350 2016.12.02 2017.12.05 WA KT
8 LIk 312 2016.12.31 2017.12.05 WL G M
9 LIk 227 2017.09.12 2017.12.05 WA B
10 o 4k 550 2017.07.10 2017.12.05 INZR A8 M T
11 o 4k 418 2017.09.06 2017.12.25 AL P T
12 AdE 227 2017.07.27 2017.12.25 WA G M
13 AdE 267 2017.10.15 2017.12.25 WA BB
14 B ES I 450 2017.10.12 2017.12.25 WA G M
15 BRI 256 2017.10.28 2017.12.25 Wb M BHT
16 gy 248 2017.09.05 2018.01.25 ARG
17 gy 250 2017.07.08 2018.01.25 WL G M
18 by 248 2017.08.09 2018.01.25 INZR A M T
19 oy 4k 390 2017.12.25 2018.01.25 TR RET
20 by 600 2017.12.02 2018.01.25 WAL X4 T
21 AdE 227 2018.03.05 2018.04.09 WL B T
22 Leak:S 300 2018.01.06 2018.04.09 WA G M
23 ok 312 2018.03.03 2018.04.09 WA KT
24 g3 425 2018.03.05 2018.04.09 A4S PRE T
25 gy 425 2018.03.16 2018.04.09 LR 1E M T
26 By 425 2018.03.22 2018.04.26 TR M
27 By 425 2018.01.18 2018.04.26 WA T
28 AdE 380 2018.03.12 2018.04.26 R 8 15 PH T
29 by 550 2018.03.13 2018.04.26 IR M T
30 gk 460 2018.03.23 2018.04.26 ;B RN =N =Ti]
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Fig.l Standard curve for determining concentration of total sugar
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Fig.2 Standard curve for determining concentration of hesperidin
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Fig.3 Standard curve for determining concentration of reducing sugar
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