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Tablel Comparison of the effects by using lye of
different concentrations to desquamn ate carrot
N &OH
/% / /s /%
2 12 95 123 76 4
3 12 95 93 78 2
4 12 95 73 8a 1
6 1 2 95 52 8Q 4
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Table 2 Comparion of the effects by using different
acids to intenerate carrot

/ /min  pH
2 1 952 403 54 +- -
Q0smold 5 . g5 aor2 43 ++-
Q 5% 2 1 952 402 36 ++-
0 7d +
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Table 3 A llotment optimization of carrot juice
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/% VA)
15 7 3 +++  +++
20 6 4 - -
25 5 5 +
30 4 6
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Table 4 Stability of carrot juice
CmcNa H
/% /% P /%
Q1 a1 44 12 33d,
Q1 Q2 44 12 33d,
Q1 025 44 12 33d,
Q1 Q35 44 12 %0d,
Q1 Q45 44 12 %0d,
25
5 ,  15%
B Q 577mg/100 g, 16
, 114 12mg/100 g, Ca8mg/100 g
( 5)
5
Table 5 Nutrient contentsof carrot juice
B /mg- (100 )" * Q 577
/mg- (100 g)- * 114 12
Ca/mg- (100 g)" * 80
P/mg- kg ! 36 3
Fe/mg- kg ! 45
Zn/mg- kg ?! Q 69
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Technology for processing carrot juice using acidifying
and cook ing- sof ten ing m ethod

Tao Jiaxi

(B iology D eparment, H uanggang T eaching U niversity, H uanggang, H ubei 438000, China)
Abstract: The technology for processing carrot juicew as studied T he fresh carrot w as taken asmain material
Through comparison experment, theoptimal technology paranetersw ere determined T he result show ed that de-
crutating carrot at 95 w ith 4% N &H, carrot: 4% NaOH 1 2(m/v), and boiling carrot for 45min by adding
Q 5% citric acid, carrot: liquid 2 1(m/v), the better effect of decrustation and grindingw asobtained and the u-
tilization percentage of carrotw asmore than 80%. By disinfecting 15% juice(20% sugar liquor: 50% carrot juice
7 3(v/v)) at 100 for 20min, theobtained carrot juice has the feature of orange color, better fluidity and sta-
bility. The subsiding and substratification problem s of product w ere 0lved w ith addition of Q@ 1% agar and Q
35% CmcN a as compound stabilizer and homogenization at high-pressure
Key words acidification; carrot juice cooking-sftening technology
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