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ABSTRACT

Firstly, the controlled-atmosphere storage of fresh lime
fruit was studied. In the experimental work, the fresh lime
29 002 at fixed
temperature (10°C) and 89% relative humidity. The fresh lime

fruits were stored using different level of O

fruits were treated with Benlate fungicide before storagees A4ll
the physical and chemical properties of lime samples were inves-
tigated after storage for a period of time. From all the experi=-
ments conducted in this study, it was found that the optimum
condition of controlled-atmosphere storage of lime kept at 10°¢

and 89% relative humidity was 10% O2 and 5% CO These fresh

2°
limes, treated with 1000 ppm Benlate solution, could be stored
for 5 months and their overall qualities i.e. general appearance,
color and flavor were still favorably accepted. Increasing CO2
up to 15% and 30% at the same level of 02(10%) caused serious
in decay. The experiments also showed that cogcentration of

Benlate solution up to 2000 ppm did not prevent development of

spoilage due to fungi.
vii



Secondly, this work was carried out to study the effect

of concentration by vacuum evaporation and the length of storage
on the quality of concentrated lime juices The concentrated
lime juice was divided into 2 lots, with addition of potassium
metabisulfite as a preservative in one experiment and no. preser-
vative in the other., The two lots of samples were kept at room
temperature and 10°¢ respectively. The changes of physical and
chemical properties were checked immediately after processing
and at intervals during storage period. It was found that no
appreciable change in total acidity and pH-value in the concen-
trated lime juice during storage. Ascorbic acid content was
affected by both storage period and storage temperature. Addi-
tion of potassium metabisul fite in concentrated lime juice
appeared to be a good preservative in retarding discoloration
and off flavor in the concentrated‘lime juice, especially when

sampies were kept at low temperature.
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