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[57] ABSTRACT

The cloud stability of citrus juice beverages and bever-
age bases is improved by subjecting pasteurized concen-
trated or single strength citrus juice to at least one en-
zyme having protease activity. The further step of pre-
treating the starting material mechanically or enzymati-
cally to make it more accessible to protease activity
prior to or simultaneously with treatment with at least
one enzyme having protease activity is also within the
invention. '
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