T 152685

am?ﬁuﬁyﬁ’iﬁqﬂszmﬁtﬁaﬁny1msNﬁﬂﬁym:unti’;’u%’ué’au‘?ﬁ;n}wﬁa Fuiluisildgungiid

ildaunsosnuindusavenimzuin1ga nnnsAnyInFuRuTsEsgungiigaden

uiafuanududuvenimzin wui Qmwgﬁgmﬁaﬂu%waa\fm:uni’;fhaﬂé’hm diorih
sumiianududumunnedu aunsefouauduiug lddauns

y =(-0.156127)x + (0.002546)x2 + (-0.00()101);;3

a

« o o o I
Tawi y fie gungiiyaionuisveniwzun (reradon) uaz x Aoanududuveaimeun

¢ q

& d' 4
(%Brix) FaaumMsn 1ala1 R’= 6.99

} 4 v . ¥y
NUUNINIIAAYINAVDITNIITAITHAANLABNISINNAI NI NI UYB NI INZ IR 10 BUF T 9
b 4 9 ) ¥ *
Taouyanmswanssniiiu 2 Junsu ludussuusanaasunuanududuvs nizuiaaiil
a 4 a . ' LY a o o
PSunveudaias a0 iAIS AU 7.6%Brix Wu1 ssAuguupimIsazarviInduuay

a4 J dq 9 a a ' y v Y dw w4
ﬂ')’]lﬂi')sallﬂ’liﬂ']uu1”3“1')“11‘1“ﬂ15ﬂﬂﬂ uwﬂﬁﬂﬂ'ﬂuvllll'\luﬂlaqu']ﬂzu"l')’n‘lé’ PIAY

T a S

: i a {0 o °
Wuduveahzunn lAeeliaigeiu e ldgungiimsniatidawumzanusiseunisnauni

<«

a 4 o o 2

y
vzuRgey uasd e lsiaw luannzniskdaicmsamvanududussninzuialdgs

a a =] °y 3 -3
(Qﬂlﬁﬂuﬂﬂ'ﬁﬂaﬂ -18 mﬁu%aﬁmﬁ HATANWTITBUMINIUUIVT U 150 58‘1]5101“'71) ﬂﬂzﬁ

o d & Y J e v 4 o a a P Y
nMsgydsvesvewdanazarnldveninzunnassen ldusaminddludSuuigedae

a4 v
b4 A

<t o ' a oy o & . d' <o a
uonvInfidanuindomuarududuinguutassAunils (15 %Brix NguniinisHaa -18
¥

= g t s o A o
DIFUYNUYUH LUATAIIVLIITOUNITAIU 150 5D UADUIN) E)ﬂi1ﬂ1§LWNﬂ?WHL%ﬂ%HVﬂQUTU&ﬂ'I3

2 o o Yy ¥ Ay o {'] v 4 Yy o
wanas Sninhuznadudui iWanduasuusnuuiiuingaulumsmua nududuludunou
. N s v
esane 'l Taea1nn1sANYINAYDIANIIZAITHAANTADNMITINUA N LITUIUVD T WU WU

b 4

o a < ° as i LYY
HaYBIQUNRIINIINAAIAZANUGITEUMIMUIINTU Seneliuud T wAsdutuns 19
y g - ar Q' :; o a oy
nwzunaaduiagdu Tassasnismiuanuiduduveninizuzanns ndennnami

vzuM ldanududulszanm 26 %Brix



Abstract

TE 152685

The objective of this research was to study two stages freeze concentration of lime juice. The
relation between the freezing point temperature and concentration of lime juice was investigated. It
was concluded that the freezing point temperature of lime juice decreased as the concentration of
lime juice increased. The correlation of the results was obtained as shown in the following equation:
y = (-0.156127)x + (0.002546)x* + (-0.00101)x> R2=0.99

where y is the freezing point temperature of lime juice and x is the concentration of lime juice.

In the addition, effects of processing conditions, i.e., processing temperature (-6, -12 and -18°C) and
rotational speed of the blade (50, 100 and 150 rpm) on the concentration of lime juice were studied.
The concentration process of lime juice in this research consists of two stages. The first stage was
focused on increasing the concentration of fresh lime juice with 7.6 %Brix to 15 %Brix. The latter
stage was involved in the concentration of lime juice from 15 %Brix to 26 %Brix. The results from
both experiments showed that the concentration of lime juice increased as cooling medium
temperature decreased and rotational speed increased. It was found that the processing conditions
with -18°C cooling medium temperature and 150 rpm rotational speed of the blade was the best
among all studied conditions. However, the loss of the soluble solids with the ice crystal during ice

separation was relatively high.



