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Table 2 Effectsof pectinase on juice yield and viscosity of P runus tanentosa thunb juice under different conditions
/% / /min /kg /% /% /mPa: s
0 0 0 306 61 2 4 62+ Q 18 + o+ ,
1 2 25 30 1 324 66 4 8 46 3 86+ Q 12 + o+ .
2 2 35 60 2 343 68 6 12 09 288t Q11A° 0 ,
3 2 45 90 3 336 67 2 9 80 3 34+ Q 18C ++ ,
4 4 25 60 3 338 67 6 10 46 3 42+ Q 04BC ++ ,
5 4 35 90 1 345 69 12 75 3 12+ Q 06CD + o+ ,
6 4 45 30 2 341 68 2 11 44 3 58+ Q 07AB + o+ ,
7 6 25 90 2 363 72 6 18 63 2 79+ Q 1DEF + ,
8 6 35 30 3 358 716 16 99 2 54+ Q 14EF 0 ,
9 6 45 60 1 3 64 728 18 95 2 35+ Q 14F 0 ,
K1 202 2 206 6 206 2 208 2
K2 204 8 209 2 209 206 4
Kz 217 208 2 208 8 209 4
k1 67 40 68 87 68 73 69 40
ka 68 27 69 73 69 67 68 80
ks 72 33 69 40 69 60 69 80
R” 4 93 Q 87 Q 93 1 00
5 kg, 3 * < 5%
ROHA PECT D5S ) ) ,
, 60min ; ,
60min , , (1]
60miin 4 62mPa- s
422 2 68mPa- s, ,
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2 , 5
9 6% 45 Table 6 Nutrition contentsof "Prunus tanentosa thunb"
60min juice carbonic acid drink
, > /gLt /ng- (100¢g)- * /mg- (100g)- *
43 56 6 C 13 Ca 69 4
( 1 96 A 16 Fe 2 96
CO2 7 65 B:1 Q012 M n Q98
) ( Q 201 B> Q012 Zn Q37
3 4, 40 VPP a2 pH 46
3
Table4 Factorsand levelsof orthogonal test
/% /% /% /% S
Q11 Q 13 1) , A C
Q 12 Q 14
Q 13 Q 15
2)
4 L4(3) ) 6% 45 60 min,
Table 4 Resultsof orthogonal test by formula factorsL 4(3*) 61 2% 72 8%, 4 62mPa s 5 68
mPa- s
A B c D 30 20 30 3) ’
1 1 1 1 1 27 18 27 72 4% 5% Q 12% Q 15%
2 1 2 2 2 27 18 28 73
3 1 3 3 3 27 19 27 73 [ ]
4 2 1 2 3 29 20 29 78 [1] 1004, 2 27 289 M}
Z z z i ; 2: ;2 z: ;Z [2] http: /Avww. innofund gov. cn/program /bulletinl,/2001
7 3 1 3 2 29 19 28 76 [3] 3 asp[FB/bL ! M ] : . 1998
8 3 2 1 3 29 19 29 7 36 218
9 3 3 2 1 30 18 29 77 [4] ’ . M ]
K1 218 226 229 224 218 ,1990: 16 258
K2 229 225 228 228 229 [5] ] M ]
K3 230 226 224 225 230 , 2000
ki 7267 7533 76 33 74 67 72 67 [6] Grampp E Hot clarification process improves production
k2 7633 7500 76 00 76 00 76 33 of gople juice concentrates[J] Food Technology, 1977,
ks 76 67 7533 7467 7500 76 67 31(1): 38 42
R 400 Q33 167 133 4 00 [7] WilonEL, BurnsD JW, HogyM G Production and e
valuation of kiw ifruit juice production[J] Horticultural
, processing bulletin HPBOs A uckland, Nev Zealand
4 :ABiCDs 4% 5% ) 1983 o]
e ( =1 2)0 12% ,2002,2(1): 17 21
0, [9] http: /Avww. eco-protect org/nature/z00logyb0007 him |
[EB/OL ]
4 4 [10] VineR P. Commercial W ine making, Processing and
, 5 Control[M ] TheAV | Publishing Co. , Inc ,W estport,
, CO:2 Conn, 1991
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Production technology of P runus T anentosa T hunb

juice carbonic acid dr ink
L in Yifeng

(Yuncheng U niversity, Shanxi, Yuncheng 044000, China)
Abstract: Thispaper analyses the nourishment components of Purnus Tanentosa T hunb, and effect of pectinase
Rohanpect D 5S on Prunus Tanentosa T hunb’s juice yield, viscosity, clarificaiton T he results show that, Prunus
Tanentosa Thunb is rich in mineral materials and vitanins Production by using compound pectinase has signifi-
cant effect on juiceyield The highest rate is 72 8% in the condition of 6% enzyme in concentration, 45 in pro-
cessing temperature and 60 minutes in processing time, which is 11 6% higher than that of comparison group.
The enzyme concentration can greatly decrease juice stickiness, and increase clarificaiton The paper al® puts
forw ard the optimal formula of P runus T anentosa T hunb juice carbonic acid drink
Key words Prunus T anentosa T hunbJuice; carbonic acid drink; juice yield; viscosity; formula
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