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Changes of Myrica rubra juice( 10. 5°Bix) anthocyanins residual rate

with different pH values, heating temperatures and times
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Fig.2 Changes of Myrica rubra juice concentrate(42. 6Bix) anthocyanins residual rate with different pH values. heating temperatures and times
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Table 2 Effects of temperature and pH value on k, 11,2 and Ea values of anthocyanin degradation in Myrica rubra juice and concentrate
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65 0.0279( 0. 9858) 24, 84 65 0. 0289( 0. 9793) 23,98
1.0 75 0. 0731(0.9979) Q.48 94. 66( 0. 9988) 1.0 75 0. 0741( 0. 9922) 9.35 102, 40( 0. 9981)
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Thermal degradation Kinetics of anthocyanins in Myrica rubra

juice and concentrate
Xin Xiufeng, Yu Xiaolin®, Hu Zhuoyan, Yu Kai
(College of Food, South China A gricultural University, Guangzhou 510642, China)

Abstract: Thermal stability of anthocyanins in Myrica rubra juice is susceptible for degradation by factors like
temperature and pH values. The degradation of anthocyanins led to the change of color, and the product quality is
therefore influenced. This paper studied the thermal stability of Myrica rubra juice and concentrate under differ—
ent temperatures and pH values. Results of kinetic study of the degradation process of anthocyanins in Myrica
rubra juice suggeste that the degradation process is a first order degradation kinetic process. As the increase of
temperature and pH value, the halfdife degradation of anthocyanins and activation energy for the thermal degra—
dation decrease significantly. Under the same condition, the halfdife of concentrate is significantly lower than
that of the juice. And thek and Fa values of concentrate are higher than that of the juice. The result indicate that
anthocyanins are more stable in juice than in concentrate.

Key words: anthocyanins; thermal degradation kinetics; Myrica rubra juice; concentrate



