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Table1l Effectsof pectic enzyme preparation on juice yield , 1 , Q 7, 2
, Q5 , Q3
/% /% /%
0 54 5b , , ’
a1 60 6 ab 11 2 ) ) ,
Q2 65 2a 19 6 ) ,
Q3 65 9 20 9 , )
2 322
5 kg, 6h
9 Stokes )
3
,P=1005 !
3 2 1 H
. (6]
3 , M CNa
Stokes cV = 2/9° gr’D QM CN a,
- d)/MN Y 100 mL , 4 (20
© - d) , ) ., 30d ,
(rb ’ ’ 1 200 g
(.51 (s)
100 mL
321 te)
, 3
3
Table 3 Effectsof thickening agent on stability of
fleshy juice at different storage tamperature
.1 (14 2M Pa 16 4M Pa 18 6 Y og° TP
4 20
MPa) 2 (9 8M Pa 11 8M Pa 13 8 ( )
M Pa) (40 50 60 ) /5 /% /s /%
, , 68 95 57 12 7
( ) Q 05% 94 61 74 10 2
5 Q 1% 13 2 0 10 8 G2
Q 15% 0 12 6 0
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Table 2 Effect of pressure and temperature of Q 05% OM C-Na 7 4 83 6 6 112
homogenization on stability of fleshy juice Q1% GMCNa 26 37 78 98
Q 15% CMC-Na 127 0 11 59
M Pa Q2% OMC-Na 14 2 0 12 9 0
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2 a 142 p 118 c 50 21 0 + 41 0 123 0
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4 a 164 b 98 c 50 23
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7 a 186 b 98 c 60 28 )
8 a 186 b 118 c 40 27 OM CN a , Q 15%
9 a 186 b 138 c 50 26 Q2%
R1 70 78 76
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R2 20 21 23 ' ’
R3 27 23 22 y 3
R a7 Qs Q3 Q 15%, ,
2 y 1 3 Ll
16 4M Pa

© 1995-2005 Tsinghua Tongfang Optical Disc Co., Ltd. All rights reserved.



2 185
oM CNa s 3 , 4 ,
,Q 1% Q1% OJVMCNa , , 112
, Q2% OMCNa 4
Q 1% Q1% OOJVC-Na
33 1) )
331 ) )
, Q2%
) , 20%
2) 1
4 1
4 : 1 16 4M Pa,
Table 4 Effectsof different sterilizingmeans 2 11 8M Pa, 60
on the quality of fleshy juice Q 2% oM CN a Q 1%
c Q1% QVCNa , :
mg- (100mL)"?
(85 5 5 30d , 0
90 ,15 20min) 3) ,
(112 ,2 4min) 406 ’
(121,309 433 ’ ’ c
4 , , (6 ) ,
[4]
[ ]
332 [1] , (
15 20min, , )M ]
) 5 , 1994
5 [2] , : (3] 1987, (9):
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Technology of producing Anli canpound fleshy juice

Gao Haisheng, Li Chunhua, KangW emin, Chang Xuedong
(D eparment of Food Engineering, H ebei V ocation-T echnical Teachers College, Changli, H ebei 066600, China)

Abstract: The juice yield can be raised by approximately 20% w ith Q 2% pectic enzyme preparation added to the
extraction of A nli juice The juice sugension stability can be mproved by adding stabilizer to it and homogenizing
it wice The ooncentration of stabilizer isQ 2% if using M C-N aonly and als if using the compound of agar and
OM C-Na The homogenizing condition is as follow s for the first time, pressure is 16 4M Pa, for the second,

presure is 11 8M Pa, and the temperature is 60

. The ideal tenperature is above 112

in sterilizing compound-

ed juice, which sterilizes and maintains the stability of the fleshy juice and at the sane tine, maxim izes the reten-

tion of ascorbic acid
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