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Effect of Various Processing Methods on the Cloud Stability of
Carrot Juice
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The role of processing technology on carrot juice stability was studied in laboratory-scale pressing
technique. To do so, the acidification and blanching conditions were changed. To assess the effect of
acidification, different amounts of citric acid were added to the mash (i.e. 0.5 and 1 g citric acid/kg
whole sample) and blanched at 60, 70, 80 °C for 10 min and compared untreated sample (without added
acid). Acidifying with 0.5 g/kg showed significant effect on cloud stability. Although, the mash
acidification improved the cloud stability, acidification following juice extraction even enhanced
sedimentation rate. The mash blanching after acidification at 70 °C for 10 min concidreably inactivated
of pectin esterase and intensified B - carotene extraction.

Keywords: Carrot juice; Cloud stability; Acidification; Blanching.
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