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Abstract
This study was triggered by Malaysia Ministry of Health to monitor quality of commercial orange juice products sold in Malaysia market. A total of 19 orange juice samples from 14 different brands of packed orange juice products and 5 different brands of fresh orange fruit juices were analyzed for total soluble solids content, total titratable acidity, sugar composition and amino acid profiles. Hierarchical Cluster analysis (HCA) and Principal component analysis (PCA) on amino acid composition alone allowed visual discrimination between fresh squeezed orange juices and commercial packed orange juices. Suspicion of mislabel was raised in cases of miss-classification.
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Abstrak
Kajian ini dicetuskan oleh Kementerian Kesihatan Malaysia demi memantau kualiti produk komersil jus oren yang dijual dalam pasaran Malaysia. Sejumlah 19 sampel jus oren terbungkus dari pelbagai jenama dan 5 jenama jus oren buah segar dari jenama berbeza telah dianalisa dari segi kandungan zat terlarut, asiditi tertitrat, komposisi gula dan profil asid amino. Analisis Kelompok Hierarki (HCA) dan Analisis Komponen Utama (PCA) ke atas komposisi asid amino sahaja telah membenarkan pembezaan yang jelas antara jus oren diperah segar dan jus oren komersil terbungkus. Kesangsian silap-label telah dibangkitkan dalam kes-kes di mana kesilapan-klasifikasi dapat dikesan
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