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1.  
Table 1. Juice contents for different batch of watermelon. 

 
Batch of 

concentration 

 
Total weight 

(kg) 

 
Weight of flesh 

(kg) 

 
Weight of skin 

(kg) 

 
Weight of juice 

(kg) 

 
Juice contents 

(%) 
1st 634.6 435.9 198.7 407.6 64.22 
2nd 726.6 522.4 204.2 480.9 66.18 
3rd 965.0 670.0 295.0 599.0 62.07 

2.  
Table 2. Total soluble solid contents and volume concentration ratio for different batch of concentrated 

watermelon juice. 
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Total soluble solid contents 

(°Brix) 

 
Batch of 

concentration 

 
Temp. range of 
concentration 

( ) 

 
Time of 

concentration 
(min)   

 
Volume 

concentration ratio 

1st 48.0-51.0 33 8.8 37.5 4.26 
2nd 40.6-47.5 100 9.0 45.4 5.04 
3rd 54.5-72.0 85 8.1 60.0 7.40 
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1.  

Fig. 1. Effect of time of different concentration on the total soluble 
solid contents of watermelon juice. 
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2. L  

Fig. 2. Effect of time of different concentration on the “L” value of 
watermelon juice. 
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3. a  

Fig. 3. Effect of time of different concentration on the “a” value of 
watermelon juice. 
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4. b  

Fig. 4. Effect of time of different concentration on the “b” value of watermelon juice. 
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5.  

Fig. 5. Effect of time of different concentration on the turbidity of watermelon juice. 
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3.  
Table 3. Effect of homogenization on color and turbidity of concentrated watermelon juice. 

 (Color)  
Batch 

 
(°Brix) 

     
Treatments L a b 

   
Turbidity 

(NTU) 
z) 

Concentrated juice z) 15.70 23.37 9.31 0.18 

 ( ) 
Recovery juice (non homogenized) 17.67 13.97 8.60 16.5 2nd 45.4 

 ( ) 
Recovery juice (homogenized) 17.80 14.82 7.40 17.5 

z)  
Concentrated watermelon juice frozen for three months. 
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Studies on the Processing of Concentrated 
Watermelon Juice 

Horng-Tsair Shih 

Summary 

In order to produce high quality concentrated watermelon juice, three batches of concentrated 
watermelon juice were obtained from the vacuum concentration. The results indicated that the 
total soluble solid contents of three concentrates were 37.5, 45.4 and 60.0 °Brix, respectively. The 
volume concentration ratio (VCR) are 4.26, 5.04 and 7.40, respectively. The concentrated 
watermelon juice, which has the VCR equal to 5.04, showed the best concentrated operation 
among those three batches of concentrated watermelon juice, which has the finest outlook, low 
viscosity, easy to flow, no local scorching characteristics. The turbidity of the concentrated 
watermelon juice shows a linear inverse ratio relationship with the time of concentration, it 
indicates that the heating in the concentration procedure can improve the layer separation of 
watermelon juice.  

Key words: watermelon, concentration, processing, quality. 


