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ABSTRACT 

Lime juice is considered a rich source of many bioactive comp01mds which have numerous health 
benefits. The quality of the juice changes under the influence of processing and subsequent storage. 
The present study aimed to investigate the chemical composition, microbiological and sensory 
evaluations of fresh and pasteurized lime juice and its concentrates (30" and 50" Brix) stored at 
4.0±1.0"C for eight weeks. Ascorbic acid, titratable acidity, pH value, reducing and non reducing 
sugars, free amino nitrogen, browning index, in addition to sensory evaluation (taste, colour, flavour, 
overall acceptability) varied with storage time. Gradual decreases in reducing and non reducing sugar, 
ascorbic acid, taste, colour, flavour and overall acceptability were observed in all stored samples of 
lime juice, the retention of ascorbic acid after storage at 4±1 •c for eight weeks was 56.14% for fresh 
lime juice, S3.53% for pasteurized lime juice, Sl.S7% and 66.83% for reconstituted juice prepared 
from lime juice concentrate (30" and SO"Brix), respectively. During storage, there was a continuous 
increase in browning index in fresh, pasteurized and reconstituted juices. Moreover, an increase in 
titratable acidity was observed in fresh lime juice. There was a slight increase in free amino nitrogen 
content in fresh and pasteurized lime juice during storage time. pH value was increased in pasteurized 
and reconstituted juices prepared from lime juice concentrates (30" and so• Brix) during storage time. 
As for the microbiological evaluation, most of lime juice samples showed microbiological count less 
than 30 CFU/ml, whereas the other samples did not contain any microorganistns, so it is considered 
not detected. Sensory evaluation of lime juices revealed that fresh, pasteurized, and reconstituted juice 
prepared from lime juice concentrate of 30" Brix had acceptable taste and colour up to eight weeks 
storage, but reconstituted juice prepared from lime juice concentrate of SO" Brix had acceptable taste 
up to the fourth week and acceptable colour up to the sixth week. The score of flavour was the highest 
in fresh and pasteurized lime juice up to the end of storage time. From the overall acceptability, all 
samples of lime juice showed decrement of overall acceptability during storage time. 
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INTRODUCTION 

Lime fruit is a member of Citrus fruits 
belonging to the family (Rutacea) which are an 
important source of antioxidants such as 
ascorbic acid, carotenoids, flavonoids, and other 
phenolic compounds (Abeysinghe et a/., 2007; 
Ghasemi eta/., 2009 and Rapisarda eta/., 2008). 

Lime fruit (Citrus aurantifolia) is rich in 
vitamin C, a natural antioxidant, important for 
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boosting the immune system, protecting against 
colds and many bacterial illnesses. Additionally, 
the juice can do wonders to the body and it can 
relieve a person from numerous diseases, so 
lime has several of health benefits include 
weight loss, skin care, good digestion, eye care, 
peptic ulcer, respiratory disorders, gout, 
gums, urinary disorders, etc. (Abeysinghe et al., 
2007; Ghasemi et al., 2009 and Rapisarda et al., 
2008). 




























