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Study of physicochemical and
microbiological changes in lemon juice
concentrate under vacuum at different

temperatures

Abstract

This research aims to study the physicochemical and microbial
changes in concentrated lemon juice under vacuum at different
temperatures using the rotary evaporator and compare it with
concentrated lemon juice by evaporation at atmospheric pressure.
the degradation of ascorbic acid was studied in lemon juice samples
during time and at different temperatures under vacuum and at
evaporation at atmospheric pressure , and the results showed that
there were significant differences (P<0.05) among the different
temperatures, where the degradation of ascorbic acid decreased
with decreasing temperature, and the lowest value was recorded at
65°C. Ascorbic acid retention percentage was 83.69%.While the
percentage of ascorbic acid in concentrated lemon juice
significantly deteriorated by boiling, the retention percentage was
11.5%.The antioxidant activity also increased with a decrease in
temperature, and it was found that the colour in the concentrated
juice samples under vacuum is closer to the natural juice in contrast
to the concentrated juice samples by boiling,and the acidity
increased with the increase in temperature. Different temperatures
and the results showed that there was no growth of colonies in
samples of juice and concentrated product prepared by boiling
method at regular atmospheric pressure or prepared under vacuum
due to the low value of PH

Keywords: lemon, ascorbic acid, concentrate under vacuum, colour,
antioxidant activity,VitaminC
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