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A study of the total acidity ratio estimated by malic acid for
some canned pear juices in the Libyan market

Abstract

The research included a study to estimate the total acidity
rate estimated in malic acid. The use of the calibration method for
some locally and imported canned pear juices in the Libyan market
is done by conforming to the Libyan standard specification for the
year 2009 and measuring the pH. The analysis were carried out
and samples were taken from inside the Libyan market for 9
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companies that manufacture juice, including 5 local companies
and 4 importing companies. The results of this research showed
that the percentage of malic acid concentration in the local juice
ranged between (0.14 — 0.23%), while in the imported juice it
ranged between are (0.20 — 0.40%). All samples are in accordance
with the Libyan standard specification, as for measuring the pH,
all samples were within the permissible limits.

Key words: acidity, malic acid, juices, the organic acids.
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