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Evaluation of physicochemical and sensory properties of PET
container s packed lemon juice

Sedaghat, N. ", Hosseini, F. 2
1- Assistant Professor, Department of Food Science and Technology, Faculty of Agriculture, Ferdows Unuversity of
Mashhad
2- Faculty Member of Food Additives Research Group, ACECR, Mashhad branch,Iran.
(Received:87/9/3 Accepted: 88/7/24)

In this study, physicochemical (pH, acidity, brix, vitamin C , SO, and formalin number ) and sensory
properties of PET containers packed Lemon juice were evaluated. The samples were stored at 20 and 40
‘C . During the ten weeks of preservation, physicochemical and sensory properties were measured in three
replicates every two weeks. The results showed that the two storage temperatures(20 and 40 "C ) had not
any significant effect on pH, acidity , brix and formalin number (p>0.05). The amount of vitamin C and
SO, were less in the 40°C stored samples compare with the 20°C stored samples. The results of sensory
evaluation indicate that the PET containers packed samples are acceptable in both storage temperatures
(20 and 40 "C)) during the ten weeks of storage.

Keywords: Lemon juice, PET package, physicochemical properties, Vitamin C
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