106 2007, Vol. 28, No. 11 R TP S X IEREAIT Y

%%ﬂél’ %@Iﬁjgzy ?ﬁﬁl
(L. At Aol N B T S0 %, Jbae 102206 2. FE AR MY K24 B BF2E 578 9E T RSB, bt 100083)

:+ KT 18000r/min ¥1% (= 4°C) B0 20min )7 VEA L — R RIMALTE T 3 MRV R, T8 _E3E AR N
Bhr, 5ARCEARA M X, AR R A, B IR RSy o SRR R IR AT O
W FERREE B WRGE: RILKRR ILRZ DD TIIBMEAEES S R, HUE BB IR R A
Y ORI R O R K R R S R, I ER s K.
s ZWy: HAN: RIS Rl

Effects on Apple Juice Concentrate Re—haze with Polyphenols and Proteins

QI Jing-hua', CAI Tong-yi?, YU Tong—quan'
(1. Bei jing Key Laboratory of New Technology in Agricultural Application, Beijing 102206, China;
2. College of Food Science and Nutritional Engineering, China Agricultural University, Bei jing 100083, China)

Abstract: Three batches of apple juice concentrate were treated by the second haze, method and then centrifuged for 20 min
(=4°C, 18000 1/min) with the superior clear solutioncollectedat last. Determined the solution indexes of polyphenol and protein
and compared them with the juices without being treated. The re—haze compounds were ascertained through the change of the
indexes. The results showed that: the main phenolic compounds in the re-haze substances are polymers of procyanidin. Catechin
and epicatechin are the precursors of formation of haze. The amino acids of protein inhaze juice are hydrophobic and the contents
of proline are higher inhaze juice than innormal juice.
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Fig.1 Total phenolics contents in second haze substances
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Fig.2 Phenolics contents related to flavanols in second haze
substances
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Fig.3 Condensed tannins contents in second haze substances
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Table 1 Small molecular phenolics contents in second haze
substance (mg/L)
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Fig.4  HPLC chromatogram of phenolics in haze juice supernant
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Fig.5 Soluble protein contents in second haze substances in
apple juice
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Fig.6 Haze active protein contents in second haze substances
in apple juice
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Table 2 Amino acid contents in normal juice and haze juice

WE AR e SRR KA WE K

100 . i} . § . .
/1008 e wm mm o m Em B AMm

EH 13.003  1.652 1.862 0.861 10.29  1.341 29. 009
R 20.707  2.947  2.373  2.099 5.133 8.008  41.267

ERP RO RERAD, FERLFRAERD
TERAFAERT o R IEH W 40 R T A R IR Rt
IR T, o B S SE IR AL B e I I 5 TR 48 SR (1 Bt /K
PEEILIR & (29. 009mg/100g) ik T3 IR G vt
(41. 267mg/100g) »

PR 2 Wy 32 R A B K B, DR
K B8 R B i — 7 Al s e T g K P 5SS, Ul
A RIS Rt o TR 2B RE, TERIRM,
OB KM, Wyt a s g FRE, B
AR

FHER 2 AT, A7 TR I i ok 4 vt Tl =R 11 1 A
8.008mg/100g, Il K45 Fit iz R & &4
1. 341mg/100g. Asno S 7T AL MU RV B AT O 1)
HFUEEEEEO R, &S MARMZMEAR . X—
SRR T8 7 I 2R (130 Ry T & TR ph e SRR
a2 8,

3 it it
KT WY AR, BT 5 AR 1 28 AR U,



ML ST

g
Io
ﬁ
g

2007, Vol. 28, No. 11

109

o, &, £ O
(LR B b 2= R, VL5 o 214122)

o SRS T\ ek e SRR IR A A ML R o R A AR S N, A R R A B AT T . Tk
40 i B S5 B AL T 5K ) ELAE FRUBRA R A B R R s . SEBG R 2 NaCl IR EEIA S 4mo1 /L MgS04 ik FEILF
Imol/L, ¥RJETHE 100 CHRERAIARA M . 28 L W (PEG) Z 5T i P U7 ri i SO i h VX 4 s il it s,
NI 7R T 2 F SR BV S R T M LR £ —RE L.

s OB TPEBEA; T\ R R R R s

Synthesis of Modified Inulinand Its Interfacial Properties

HU Juan, JIN Zheng-yu, WANG Jing

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: Inulin has beenmodified by carbamoylation in organic solvents. The reaction of inulinwith octadecyl isocyanates
resulted in carbamoylated inulins fromwhich the interfacial properties were determined. The carbamoylated inulins showed a
very good reduction of the interfacial tension and very high cloud points in electrolyte media. The cloud point measurements

show absence of any cloudiness up to 100 ‘C when NaCl concentrations reaching 4 mol/L and MgSO: reaching 1 mol/L. These
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