242 20064 12 H

izl fe b TR A i Vol.22 No.12

Transactions of the CSAE Dec. 2006

BIEARFGRETIC

MR, 68, K AL @
(1 AR o SRR R BT FORT., A 350002: 2. 4 4240 AR MR 7 B A I T BR BFSCBR . M 350003)

S A E N R

T ORI T RIE G AT AR A e e e P R S L ORI (6] £y 5C AR, Al S T S AR e Bl A B, Oy B o AT b
AT U580 25 1 (1) 0 At A AR T W U B 40t 1 2 R o 8 SR Wi G A W MR A T I O FE AR T ( Ao— A) 74 Arrhenius BERY, H.
A YN, SN TR Ko 2 1 13X 107, 3546 HE Ea 24 59. 89 kJ/mol . £08GIE, 1% B0 FUII AR L5 5040 92 30 14 AT G 3 £k 0. 999, & W% EL
B IE AT

RBBIR: SEGER WPHMEHA T WORRE; Fi AR bk ah Iy i
FESES: TS255.1 Wk ERIRES: B

W EHHS: 1002-6819(2006) 12-0242-03

MER. FHEH. 5k 18 F SEAESHRETIETEARKMHINNFHRR)]. Rl TEFIR. 2006, 22( 12): 242- 244,
Zheng Baodong, Li Yibin, Zhang Yi, et al. Color kinetics of high transparency green plum juice concentrate during storage[ J]. Transac—
tions of the CSAE, 2006, 22( 12): 242- 244, (in Chinese with English abstract)

0 35

T4k, K 2 1031 Bl 3 OO A g e DL Mg
S JE ARt (i S SR ) PO, b TR RS A S A
A E T3 SR o SR AT R TR AN A 5 T A R N
NS 8 I (N NN R S N R E o 1B NP B B 7D S [T 37 3
gk, T RAR A U A W) K, ™ T S 7 i (R R S A
S5 IO 14 5L R AR A5 1) 25 A 45 4 45 T 1 R 1R 4 25 0 1T O 0
3R Sz B e A A DR DAL TG A A T e A 1
B 80 300 S LA s O T R A S R

A7 DR A il A I I TRk R e (9 Bl g I A T P A T
EARNVNE 216 D D o S ST B LR R U I TN E 1 O v
S S MY 00 )2 B B 219, 5 2 B
AT W A T A U 91 e 5 AL 10 T ) T . o R A
A8 L R o 165 6 AR AR A B AT e, JF AT (AR Ak )
J3 2R, ASAURT B IS 7 i 0 f R L JE A O A K
S0, 3 T A Shy e dek R A T | B IO 1 RSBl A i it
AT (0 B s . DR, A SCHE BIF ST AS (] 54 A A 1
SOV 35 S M i A R e AR R PR (g St L, 4B
BFF L el 375 O 8 T M A 45 9 A D ek R v 1 A A 4 Bl g 2
O B 2% A 1) 0 A 42 ) B R 5000 FOUI00 B8 O ek 2% R 40
1 EBemshhzFEie

0 6 U (3 e R T LA T DRy R R i R Q (i
P R S MR AAF) (AL R (B k) nTRLR R A

S (n

A =+ sty O RD F A JE 1) £ 389 oy A 4 1) 7 1, 384
RIS 7, A IR 70 5 i B AT O e ] (A, J €0 9
A, BTV % 7 K A AR R R e T )
S I 20 4
K2 BULe it 1R BT 5 I ) O R 2 IR e R 1 SRV

hill

n

WoRs LB 2005-1031 #5147 [ #: 2006-06-06

Km0 H e MR BOAR G H (2003- 294 45) 5 H a4 ORI
S5 H (20035006)

PE# T A R A(1967- ), WL s N A, B, Hokz, Mg i
LA MMUI. M O i BHEWRSUIT, 350002,
Email: zbdfst@ 163, com

Bl =083 17, B 0y 0 R4y i r

LY N K+ t= Qu- Q (2)
— G SN K=*t= InQo- InQ (3)

1M 75 A R B K S R Y 08 R — [ FF A Arrhenius Jf
PRI 18
K = Ko*exp(- E./RT) (4)
A Ko Jr i e E— Wk fie; R—— U G
T—— #iXH % .
EENGE e

‘(']'f' = K+ Q"= Ko exp(= E./RT) * Q" (5)

XFAN(S) KRB IS, WT AT I e el R o o A k)
15

F(Q)= Kt= Ko* exp(- E./RT) * 1 (6)
Fad SRS Q 2o i IR 7, w] IR G LA
2 #MRSFE
2.1 REHRSIEE
IR AR T b AR PN K S DR8P 22 ) S 006, B
e % 1.
UV 2000 5428 4bw] WA BETH( Bl AT PR A 7)) .
®1 BEARFTERETOEERNT
Table 1 Main properties of high transparency

green plum juice concentrate
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Fig. 1 Relationship between absorbency and storage time
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Table 2 Reaction rate constant and its coefficient

at different temperatures
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Table 3 Verified results of the model equation
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Color Kkinetics of high transparency green plum

juice concentrate during storage
Zheng Baodong', Li Yibin’, Zhang Yi', Meng Peng'
( 1. Institute of Food Science and Technology, Fujian A griculture and Forestry University, Fuzhou 350002, China;

2. Institute of A gricultural Engineering and Technology. Fujian Academy of Agricultural Sciences, Fuzhou 350003, China)
Abstract: In order to lay a theoretical basis for optimizing the storage temperature and predicting the storage time of high transparency
green plum juice concentrate, the relationships among storage temperature, storage time and absorbency of high transparency green
plum juice concentrate were studied. And the kinetics model of color changes was established. Results show that the change of
absorbency of high transparency green plum juice concentrate is assumed to have an Arrhenius-type, and follows a zero-order reaction
in storage. The rate constant (Ko) is 1. 13X 10" and activation energy ( Ea) is 59. 89 kJ/mol. The coefficient betw een theoretical value
and experimental value is 0. 999, which indicates that this kinetics model of color is logical and effective.
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