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Mechanisms of Light-induced Off-flavor Formation Sensitized by
Chlorophylls and pH in Citrus Juice

Toshihito Naka* and Hidenobu Sumitani

The mechanisms of the formation of light-induced off-flavors in sour citrus juices such as lemon and kabosu were examined.

Photosensitivity of chlorophylls was observed to promote off-flavor formation, as off-flavors are formed in the presence of

chlorophylls. Photosensitivity is concentration dependent, and chlorophylls at sub-ppm levels rapidly promote off-flavor formation

in citrus juice. Moreover, chlorophyll photosensitivity strengthens at the strong acid region and reversely weakens at the weak

acid region. These results suggest that preventing chlorophyll contamination in citrus juice products packaged in clear bottles can

be achieved at low pH. That is, chlorophyll photosensitivity is weaker at the weak acid region, and thus even in the presence of

chlorophylls, light can be present and not induce off-flavor formation in citrus juice. Taken together, the concentration of chlorophylls

and pH of citrus juice should be strictly controlled during manufacturing to prevent light-induced off-flavors.
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WLz &2k, s sETcofic7T=r 745>
WCEELZ2EEZ206NA. 7007 4 VZEFML TR
N7+ 74 FOREXHEHL, F£1.12IEZE0NIL
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