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Table 2 Influence of ultrafiltration on antioxidant
constituents in blood orange juice mg- L™ *
1 pH
C Jo%
Table 1 Effect of wo menbrane configurationson TSS, c 7000+ 17 5992+31 855
pH and transnittancy of blood orange juice 604+ 02 510+0Q02 844
c -3- 229+02 196x02 838
TSS/% pH /% . -3 -6
mg- kg 265£tQ2 222tQ02 856
324+01 314+0Q01 99
126 121 323 322 Q7 978 67115772 6701 436:01 933
124 11 8 325 325 Q7 99 658 9 600 0 176601 144+01 818
TM P = Q 085M Pa, Q = 700L /h, 66xt01 62tQ1 939
T=2 71+01 66+Q1 930
519+ Q1 480+tQ1 925
P- 307+Q1 2727+Q01 902
PVDF ( . 3
3) : VCR
, VCR 3
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Fig 4 Comparison of the total antioxidant activities
of the unpasteurized fresh, ultrafiltration clarified,

and pasteurized blood orange juice
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Table 3 M easured TAA valuesof blood orange juice and
ultrafiltration clarified juice, and calculated TAA from

the relative contributionsof antioxidants

/mmol- L~ 1t /% /mmol- L1t /%

C 398 46 2 3 40 43 0

Q 44 51 Q 37 46

Q 06 Q7 Q 06 Q8

Q11 13 Q11 14

Q 24 28 Q 20 25

Q 03 Q3 Q 03 Q4

Q 05 Q6 Q 05 Q6

Q 49 57 Q 46 58

P- Q 32 37 Q 29 37

TAA 2 89 336 2 94 371
TAA a 572 4 97
TAA 8 61 7 91

ca TAA = z iTEAC;* Conci (mmolA),Conc ,
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Influence of ultraf iltration on antioxidantsand
total antioxidant activity in blood orange juice

Su Xuesu', Jiao Bining’ , Chen Zongdao®, Afredo Cassano®, Enrico D rioli’

(1 Food College, Southw est A gricultural U niversity, Chongqging 400716, China; 2 Citrus Research Institute, Chinese A cadamy

o Agricultural Sciences, ¢/oResearch Institute o Southw estA gricultural U niversity, Chongqing 400712, China;

3 Research Institute onM embrane Technology, |TM -CN R, c/oU niversity of Calabria, 87030 Rende (CS), Italy)
Abstract: The influence of ultrafiltration on antioxidants and the total antioxidant activity (TAA ) in blood orange
juice using the tubular polyvinylidenfluorid (PY DF) membrane w as studied in the paper. The results indicated
that about 85% of both ascorbic acid (V ¢) and anthocyanins content remained during ultrafiltration of blood or-
ange juice Retention of the other antioxidants such as hydroxycinnamic acids and flavonoids, except for
quercetin, weremore than 90%. Compared w ith the fresh blood orange juice, a lossof 23% of TAA in thepas
teurized juicew as observed, while a loss of 10% in ultrafiled juice, which wasmainly attributed to the loss of
asoorbic acid and anthocyanins contents
Key words blood orange juice; ultrafiltration; antioxidants TAA
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