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Abstract
TE 164895
The objective of this research was to study the effects of concentration (10-60°brix) and
temperature (4-80°C) on the properties of clarified watermelon juice. It was found that the juice pH
value decreased from 6.16 to 5.72 and sugar content increased from 9.24% to 47.30% when the
concentration of watermelon juice increased. The color difference were linearly related to the
watermelon juice concentration. Redlich-Kister’s equation could be used to describe the relationship
between the concentration and water activity of the juice. The clarified watermelon juice was
Newtonian fluid at all concentrations. Finally, the combined effects of temperature and
concentration on the apparent viscosity of watermelon juice were well fit with the following

equation:
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