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This thesis was the studies of the conditions for-extraction of
carotenoids from :tangerine Citrus_réticulata Blanco peel, storage stability
of concentrated extract and utilization of concentrated extract in orange
juice products.

The results showed that the ratio of acetone peel =2.5 1
(volume by weight) and extraction at 10°c for 25 minutes were the optimum
conditions. It was also found that 4 successive extractions with acetone
more than 80% of carotenoids was recovered. The resulted in extracted
carotenoids contain p-carotene, zeta-carotene and p-zeaxanthin. Analysis of
data from high performance liquid chromatography showed that the extracted
carotenoids contained p-carotene at a concentration of 10.14 mg/kg dried peel.
There were trace amounts of arsenate (Ar), lead (Pb), copper (Cu) and no
solvent was found in the extract. The results from storage stability studies
showed that carotenoid concentrates and carotenoid solution in vegetable oil
with antioxidant and without antioxidant stored at -18° + 2°c gave a better
stability than those stored at 4° + 2° and at 30° + 2°c. The used antioxidant
could not retard an decrease carotenoids of carotenoid solution during storage
significantly (p > 0.05). Addition of the extract to orange juice resulted

in an increase yellow and red in product color.
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