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1 INTRODUCTION  

The chemical stabilization of wines has been reduced due to food safety issues. Some producers use 

potassium metabisulfite (K2S2O5) due to its main advantage, which is cost and practicality. The thermal 

stabilization of wines and fermented products through pasteurization aims to eliminate the microorganisms 

present in the wine and is used as an alternative to chemical stabilization. The heat treatment can change 

the molecules of the fermented product and its constituents, this implies that the choice of the correct 

temperature and the residence time of the fermented product in the pasteurizer are necessary, and knowing 

its characteristics such as soluble solids, acidity and alcoholic degree that determine the quality of the final 

product. 

 

2 OBJECTIVE 

The objective of this work was to produce fermented oranges of the valencia variety and undergo a 

flash pasteurization process using a double-tube heat exchanger as an alternative to replacing the use of 

potassium metabisulphite and to evaluate its physicochemical properties. 

 

3 METHODOLOGY 

For the production of fermented products, the yeast Saccharomyces cerevisiae was used. Two types 

of fermented oranges were produced, one with chemical treatment using potassium metabisulfite, and 

another without the addition of metabisulfite. As an alternative to chemical stabilization of the fermented 

product, heat treatment through flash pasteurization was used, for this purpose two double-tube heat 

exchangers connected in series were dimensioned, and in the first phase the fermented product was heated 

to 76°C and in the second phase it was cooled to 8°C, so that heat exchange could occur and consequently 

pasteurization. In the fermented products produced, analyzes of total soluble solids, total acidity and alcohol 

mailto:onildo.lima@unesp.br
mailto:onildo.lima@unesp.br


 

 

Pasteurized fermented from valencia orange: physical and 

chemical characteristics 
 

content were carried out. Comparisons were made between fermented valencia oranges with (CM) and 

without potassium metabisulphite, before and after the thermal stabilization process (SMAP and SMDP 

respectively). 

 

4 RESULTS AND DISCUSSION 

The fermented valencia orange was analyzed before and after the pasteurization process. The value 

for total soluble solids for the fermented product without metabisulfite/pasteurized (SMDP) was 5.5º Brix, 

and the fermented product without going through the pasteurization process presented 6.0º Brix. The acidity 

of the fermented product with potassium metabisulfite (CM) was 102.61meq/L and 77.50 meq/L for the 

fermented product (SMDP) and this showed a significant reduction in total acidity after pasteurization. The 

fermented products were within the limits of Brazilian legislation, which must have a minimum of 50 meq/L 

and a maximum of 130 meq/L of tartaric acid. The initial alcohol content was 9.3% v/v, after the 

pasteurization process it resulted in 9.2% v/v. The alcohol content of fermented oranges complies with the 

limits established by Brazilian legislation. 

 

5 CONCLUSION 

Orange, due to its low cost, can become an alternative for the production of fermented beverages. 

With the results obtained from the pasteurized product, there were no major variations in the 

physicochemical characteristics of the fermented products when compared to the properties of the 

fermented pear orange with potassium metabisulphite. 
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