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Change of Ascorbic Acid Content in Citrous

Juice of Spray Formed Food during Storage
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Fig.1 Changes of total ascorbic acid in citrus
sudachi juice during storage.

®--@® :Preopened (5°C)
A A Preopened (20°C)
H---® Preopened (37°C)

®—@ : Sealed (5°C)
A—A :Sealed (20°C)
B—M :Sealed 37°C)
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Fig.2 Changes of ascorbic acid in citrus
sudachi juice during storage.

® —@:Sealed (5°C) ®---@: Preopened (5°C)
A—A :Sealed (20°C) A--A :Preopened (20°C)
@ —® : Secaled (37°C) W---W:Preopened (37°C)
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Fig.3 Changes of total ascorbic acid in
citruskabosu juice during storage.

® —@:Sealed (5°C) ®—@® :Preopened (5°C)
A—A :Scaled (20°C) A---A :Preopened (20°C)
B —8 :Sealed 37°C) H--'® :Preopened @70
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Fig.4 Changes of ascorbic acid in citrus

kabosu juice during storage.

:Sealed (5°C) @ ---@ : Preopened (5°C)
:Sealed (20°C) A--A :Preopened (20°C)
W Sealed (37°C) W---W :Preopened (37°C)
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