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Methods of Removing Bitter in Citrus Juice
XIA Hui, TIANG Cheng — rui
(Department  Food Engineering, Shaaroi Normal University, Xi' an, Shaanxi 710062, China)

ABSTRACT: Lmonin and Naringin are the main bitters in citrus juice. They can decrease the qualiy of citrus juice. This paper has in-
troduced the bitter mechanisms of citrus juice and some debitterizing methods
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