HIOPICEI BOREM el edhid el SRSE IER BHECE RERE THRE Bl SUURIR

HI | Wi [ EE | wE | E | RO RIS | METEIRR | R HATRTL00R

BT B IR UORL A 7 5T
Production technology of Prunus Tomentosa Thunb juice carbonic acid
drink
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This paper analyses the nourishment components of Purnus Tomentosa Thunb, and effect of pectinase Rohanpect D5S on
Prunus Tomentosa Thunb’s juice yield, viscosity, clarificaiton. The results show that, Prunus Tomentosa Thunb is rich in
mineral materials and vitamins. Production by using compound pectinase has significant effect on juice yield. The highest
rate is 72.8% in the condition of 6% enzyme in concentration, 45°C in processing temperature and 60 minutes in processing
time, which is 11.6% higher than that of comparison group. The enzyme concentration can greatly decrease juice stickines

s, and increase clarificaiton. The paper also puts forward the optimal formula of Prunus Tomentosa Thunb juice carbonic a

cid drink.
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