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Abstract

Type of fruit, amount and characteristics of ingredients in fruit juice, and treatments used in its production
affect in product rheological behavior. This research with aim to investigate the effect of different methods of
tangerine concentrate was carry out on physicochemical and rheological properties of product. For this
purpose, four methods of condensation (under vacuum, direct heat in atmosphere condition, Banmary, and
microwave) with Brix degrees of 25, 35, and 55 were examined. physicochemical properties (vitamin c,
color, pH and Brix degree) and flow behavior of samples were evaluated by rheometer. In order to identify a
practical model, different Newton and non-Newton models were investigated. Rheological features of
tangerine juice concentrate depend on viscosity of concentrate and methods of condensation. With increasing
the concentration, viscosity of samples increases, and samples showed coasi plastic behavior (plastic of shear
thining). The degree of the vitamin c existing in tangerine juice decreased as a result of condensation. The
color of the product is influenced by viscosity and condensation method. Flow behavior of tangerine juice
concentrate was fitted by CASSON model and regression coefficient 0.9876. The preservation of
maintaining vitamin c, microwave condensation method and color, under vacuum condensation method, the
best of method was evaluated.

Key words: Concentrate, Flow behavior, Rheology, Tangerine, Vitamin C
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