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Fig 1 Relationship betw een mensuration w avelengh ’
and juice trangnittance

1
Tablel Relationship betw een pectinase usage and luble solid content in juice

/mL- kg* O Q005 Q010 Q015 Q020 Q025 Q030 Q035 0 040 Q 045 Q 050 Q 055 Q 060 Q 070 Q 080 Q 090 Q 100

/% 76 77 718 78 78 78 78 78 78 78 718 79 82 83 83 84 85

2
Table 2 Relationship betw een pectinase usage and pectin content in juice

ML kg ! 0 Q005 Q0010 Q015 Q020 Q025 0030 0035 Q040 G 045 Q 050 Q 055 Q 060 Q 070 Q 080 Q 090 Q 100

+++ 4+ +HE+ O+ o+ + +
T+ - ( 46 )
2 , Q03 mL/kg |, ,
mL /kg ,
: Q035mL/kg 33 pH
y L] 1 pH
Q 035 Q 075
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Fig 3 Relationship betw een pH value of
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Table 3 Relationship betw een pH value of juice
and luble lid content in juice

pH 1520253035404550%585

/% 73 7476767676767676

4 pH
Table 4 Relationship betw een pH value of juice
and pectin content in juice
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Fig 4 Relationship betw een juice temperature
and transn ittance

5
Table 5 Relationship betw een juice tenperature
and luble olid content in juice

/ 20 25 30 35 40 45 50 55 60 65

/% 73747474747575798083

55

6 , 30

;35 50 ,

6
Table 6 Relationship betw een juice temperature
and pectin content in juice

/ 20 25 30 35 40 45 50 55 60 65
+++ +++ o+ - - - - + + o+
35 45 ,
35
351
1 3 3 ) 7
7

Table 7 Factorsand levelsof the orthogonal test

A B C
/mL - kg ! pH /
1 Q 025 25 35
2 Q 035 35 45
3 Q 045 45 55
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Clar if ication effects of pectinase on strawberry fruit juice
W ang Hongfeil, Li Heshengl, M a Haile?, Sun Yuxi', Huang Jing1
(1 Deparment o Food Science and Engineering, N ingboU niversity, N ingbo 315211, China;

2 School o B iological and Envirormental o Engineering, Jiangsu U niversity, Zhenjiang 212013, China)
Abstract: Clarification isone of the key technologies in juice processing The technology w hich clarifies juice by
using pectinase has ssme advantages it isfast, simple, effective and has an mportant application in production
How ever, because of the pectins in strawv berries, the juice is cloudy and has some precipitates For this reason,
the single-factor test and the technology of the clarification of strawv berry fruit juice by using pectinasew as stud-
ied The results show ed that the pectinase usagewasQ 035 Q 075mL /kg, theother condition had apH value of
3 0 40, and the tanperaturewas 35 45 . The trangnittance of clarified strav berry fruit juicew asover 97%
and the luble lid content changed little Through orthogonal test, the optimum conditionsof clarification of
pectinase on strav berry fruit juice are asfollow s pectinase usageof Q 035mL /mg, pH valueof 3 5, and tenper-
ature of 35
Key words pectinase strawberry fruit juice clarification; technological parameters
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