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ABSTRACT

Fermented brine in citron curing was recycled successfully by centrifu-
gation at 12,000 r/m of the used solution to remove suspended material,
and then adding salt to the desired level of concentration. Eleven consecu-
tive fermentations using the recylced brine produced good cured citron.
Brine reusal in citron curing makes three important contributions to the
citron curing industry: 1) It shortens fermentation time to about two
days; 2) it can save about 78 percent of the salt used; 3) it eliminates the
brine waste disposal problem.

INTRODUCTION

Fermentation of citrons and cucumbers is conducted in brine. The pro-
cess is characterized by prolonged periods of curing during which numerous
microbiological, chemical, and physical changes take place (1,2,4,5). The
curing of both citrons and cucumbers can be divided into two steps: a)
initial phase or fermentation period during which the fruit or vegetable
pulp is conditioned or medified for further candying or pickling, and b) a
brine storage period before the final operation of candying and/or pickling.
The initial phase or fermentation period in both cases takes a minimum of
5 to 10 days by adjusting the concentration and the temperature of the
brine. The period may be extended several months, however, if proper
conditions are not maintained.

Citron fruit is sliced in halves or diced to the desired size and placed in a
salt solution (brine) for fermentation. This process removes the bitterness,
clears the mesocarp, softens the tissues, and makes it possible to absorb
high concentrations of sugar. The fermented citron is drained from the
brine and desalted for the candying operation. It can also be placed in a
freshly prepared brine solution for storage.

The process of curing citron is in need of updating using modern process-
ing techniques regarding standardization of the fermentation period and
the disposal of the brine solution.

Studies were initiated and oriented to develop a shorter period of fer-
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