. The sensitivity of the method for li

CHAPTER YV
CONCLUSION

Naringin was not found in Thai tangerine juice, thus the major bitter compound is
limonin.

in determination was 0.3 ppm. The recovery

and precision of the deter ‘ : and +0.94 to +3.70 respectively
depending on the appli
Higher load provid
. The limonin in pasteugi i Atne ghest and significantly different from fresh
. The optimum condii - cess was 3 g% B-CQ polymer at
room temperature for 30_{ gave 68 % limonin reduction.
The absorption ¢ . ‘_———-"" ‘m”;.:.t.:‘..' - -CD polymer.

Y

. The efficiency of thﬂolumn pro ar batﬁ condition was 94 % limonin

reduction WTTEFW 8wu§fwﬁwﬂirﬁnin@ B-CD polymer.

The producmnty was 21 ml/column/hour. Est ation cost ford}ls condition was
ARIAINIAUNRINGAY

. The XAD-16 column gave ~ 100% limonin reduction with 5.6 g% at the same
chrométographic condition. The adsorption capacity was 0.18 mg limonin/g XAD-16
resin.

Both B-CD polymer and XAD-16 were good candidates for limonin reduction.
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