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Research Progress in Shelf Life of Citrus Juice
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Abstract: Shelf life is an important indicator for the quality and stability of citrus juice. The research progress in the shelf life
of citrus juice is systemically introduced and analyzed on the basis of packaging materials, manufacturing processes and
environmental factors. Quality loss modeling and predictive shelf life modeling of citrus juice are also summarized. Finally, the
future development trends of shelf life prediction of citrus juice are proposed and the corresponding limitations are discussed.
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