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Quality Control of Apple-Roxburgh Rose Cloudy Juice during the Processing

ZHAO Guang-yuan, GAO Zhi-song, ZHENG lJian-giang
(School of Food and Biological Engineering, Zhengzhou University of Light Industry, Zhengzhou

450002, China)

Abstract: During the processing of apple-roxburgh rose cloudy juice, the L* value was increased at first and then decreased,
while a* value was increased, however these changes were not significant. The turbidity was increased in the processes of illing
enzyme inactivation, homogenization and sterilization. The amount of polyphenols in juice was decreased because of oxidization,
and the amounts of total phenols, tanninin in apple-roxburgh rose cloudy juice were retained at 59.39% and 65.12%, respectively.
The reducing VC and total VC were decreased by 57% and 26.34%, respectively. GC-MS analysis indicated that the volatile
components were mainly esters and alcohols. Alcohols decreased and esters increased after enzyme inactivation, while alcohols
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and esters both changed conversely after sterilization.

Key words: apple; roxburgh rose; cloudy juice; quality control
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Table 1 Changes in color and turbidity of apple-roxburgh rose
cloudy juice during the processing
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Table 2 Changes in contents of total phenols and tannin of
apple-roxburgh rose cloudy juice during the processing
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Table 3 Changes in volume of apple-roxburgh rose cloudy juice
during the processing

W& JEHL K KEFRT 1) BLJEGHV)
Ji 1070g 909.5ml 900ml
24  VCA:k

F4  MIZEPER-RERMITHIVC
Table 4 Changes in contents of total and reducing VC in apple-
roxburgh rose cloudy juice during the processing
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Fig.1 Total ion current chromatograms of volatile compounds in
apple-roxburgh rose cloudy juice: A. before enzyme inactivation;
B. after enzyme inactivation; C. before sterilization; and D. after

sterilization
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Fig.2 Changes in contents of volatile aroma compounds: A.
before and after enzyme inactivation; and B. before and after
sterilization
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