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The Juice clarification is an important operatiarthe fruit processing industry. Sour Orange i®@ree

of vitamin C that is cultivated in the north ofireSince turbidity of this fruit after juice exttéan affects

on quality, shelf-life and concentration of juiagarification and removing of turbidity-causing fars is
important. In this study, the effect of membraneapgeters including pressure (1.2-2.2 bar) and
temperature (25-35 °C) on the quality charactegstf sour orange during membrane clarification was
investigated. The response surface methodology (R8MDesign-Expert Software was used to optimize
the clarification conditions. Results of the expents showed that the Browning index was raised by
increasing of temperature, but vitamin C contenptal antioxidant activity value and clarity was
decreased in this condition. The Browning index dasreased by increasing of pressure; however, no
significant effect was observed on the other guatibaracteristics. Results of process optimization
indicated that the best condition to maximize dawiin C content, total antioxidant and clarity aod
minimize of Browning index achieved at 25 °C and tar. In this condition the vitamin C content,
Browning index, Total antioxidant activity and dtgrwas 24.9 (mg/100 cc juice), 0.106, 87.97% and
97.1%, respectively.

Keywords: Clarification, Sour orange, Membrane, RSM, Quatltgracteristics.
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