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ABSTRACT

This research aimed to study effect of blanching temperature and time on limonin and
Vitamin C contents in lime (Citrus aurantifolia Swingle) cv. Pan. Effect of four blanching
temperatures (70, 80, 90 and 100 °C) and four blanching times (1, 2, 3 and 5 minutes) on the
contents of limonin and vitamin C were investigated. Experimental design of 4 x 4 factorial in
completely randomized was applied. The results indicated that when blanching lime at the
temperature of 70 and 80 °C, the limonin quantity in lime peel and lime juice tended to increase
follow the period of time in blanching. However when blanching at 90 and 100 °C, the limonin
quantity tended to decrease with blanching time. Especially blanching at 100 °C for 5 minutes
caused reduction in limonin quantity in lime peel to 55.63% (as compared with limonin quantity
in the peel of fresh lime) and in lime juice the limonin content is decreased to 43.21%
(as compared with those in lime juice from fresh lime). All blanching temperatures studied did
not significantly affect the vitamin C content in lime juice from fresh lime (P<20.05), except for
blanching at 100 °C for 5 minutes witch reduced the vitamin C content to 28.7% (as compared

with the content in lime juice from fresh lime). Color and total soluble solid of the lime juice



from blanched-lime did not change much as compared to those of prepared from fresh lime.
Acidity (as citric acid) of the juice from blanched-lime was higher than the juice from fresh lime.
However, the acidity tend to decrease with longer blanching time. The pH of the line was

observed to be increased with blanching time.



