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This rescarch is the studying of debitterness in peel and juice of pummelo fruit,
in which the bitterness is mainly caused by limonin. Ethylene at different
concentrations was treating to pummelo from different prepar‘ations i.e. whole fruit
(type 1), pummelo fruit without flavedo and aibedo (type 2), pummelo fruit left with
only juice sac membranes (type 3), and pummelo juice (type 4). Ethylene significantly
reduced the limonin content in flavedo, albedo, juice sac membranes , and pummelo
juice (p<=0.05).

For the effective limonin reduction, the flavedo, albedo of pummelo fruit must
be removed and left with only juice sac membranes (type 3) before treating with
ethylene. The optimum treatment where as limonin was reduced 37.50% was 50 ppm -
ethylene and 1 hr exposing time, which is the low ethylene concentration. The
panelists accepted the limonin content in pummelo juice at 14.80 mg/L Treating the
pummelo with ethylene had no effect on nomilin, flavanones such as naringin,
eriocitrin, neoeriocitrin and chemical composition such as ascorbic acid, titratable
acidity, total soluble solid, and pH.

Treating ethylene directly into pummelo juice had no effect on its limonin

content.





