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Abstract

IR IR

Freshly Squeezed Henu Melon juce was U ltrafiltered in a CA-Ti UF tubular membrane system

The suspended solid in the juce were completly separated with a membrane Cut —off of 5X 10* molecular

weight: The membrane excluded most of the pectin material and total thermo sensitive material.

Concentration of permeat by cvaporation was achieved up to 75°Brix. The viscosity and coloration was

‘appreciably reduced. The part of aroma components such as alcohol, ester and aldehydes femained in the

» permeat.
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