72 2004, Vol. 25, No. I

RBcaEils

HUEHA

BT EOARY R TR B4 5 o S 0 28 1
KRR BRATICR R . XA BRI, BN
BREMT R SR, S, WE IR, AREST
ZHBEH, FEESESSEEETE.
35 HEEAROTAM

HOBERKEREEO®SWREARMRES, REA
KA B EEEN, MEMIEEEAEAR pH &4
TR MR T, SREW. KALiEsE
HE pHA.0~5.5 Sl SR AMER AN, 7% K
B2 FibE pH T TOREAE, %A 255 pH FHes T A,
BEATESUSAHEARIMMRMEE, KILRABS, H
CITEE B AR BoK B, i K B 4 2R R MR K
HSARELEEEFRKH.
36 HEMAKKMRER

MOKFEM L, KR E Ba AL ~SHAR
. BARKRIBRTERGZEEBETOHNE, ©
FTERXATKRYTOBEKREK. EBQESEE
W, HEBKEN, HRARENES0 L%, £
Fear FRADEBE SHRBEREW BEMER, BKE
5 T 7= A O A T AR R K R . R
BEFE. HEEOERSKREGOLRELEL,

F1  AKREMEEEOZHAEN
KEEE(®) 20 35 46 69 72 84 108 117
Rk E X X k£ T W fi H&E

FEREMAT AS1.398 PHEAN, %M Eily
KRR C o, TR A S AR 2N b e ch ) 2
BAmEwk: RIS KEEEISmTRET, SAREATRK
B, —BRDH<6%. $REW, HKMEMLE, K
MIERH R E D LR Bk,

HFRUACHIRIER, ETETRP2RMEDN
Wl REEETERBEEROBET RSk, MR
WHESH AR ERBT 1], WAWCEMMES, BR A Rk,

4 # i

LA HK Rl A K R T ST 4b 4 B B Thie
PrfeibiT TRECET T, RIE AR QR R
RAETEE pH MBS K, 755 & X (pH4.0~5.5).2.
ARG, N S, WERAMBERE, &
B K,

FAMELELRD, e TN LEE AR,
DH /MF 6%, TEHRMHHEER AN — 20
BW, RIKEENYE, ACEEARMEESEH
m LHEGREHRASHNE, Hi AR EHmEn
PR, IS SR TSR, BNKEERRLS
BRHEHATEEERAE, Zi et o ke
HEEOEERTHEEREM.

& & 3Tk-

[l Fullbrook P D.The use of enzymes in the processing of oilseeds
[3].Am Gil Chem Soc, 1983,60(2):428-430.

[2] Eapen K EKalbag § S, Subrahmanyan V.Qperations in the
wetrendering of peanut for the separation of protein,oil and
starch[J].J Am Oil Chem Soc,1966,43:585.

B A5, (TR ANE AL B R B ). =
Hi%24R,1999,14(1%:36-39.

[4] M5 &, RN R MEA RIS EOR A
o 2 (0. 4 BRI 1,2003, 18(3):36-39.

[51 Kevin N Pearce, john E Kinsella. Emulslfying properities of
proteins: Evalation of a turbidimetric technique(J].J Agri Food
chem,1987,26(3):234-239.

[6]  SHGEFH, MR A, B B N W KR T Th A 1 B 3T
1. fo$14£,2000,21(12):13-15.

[7)  Mahmoud H LEnzymatic hydrolysis of casein:Effect of de-
gree of hydrolysis on antigenicity and Physical properties(J).
J Food s¢i,1992,57(5):1223-1229,

[8] Volkent M A,Klein B P.Protein dspersibility and emulsion char-
acteristics of flour soy products[J].) Food Sci, 1979.44:93-96.

[91  Aocki H,Taneyamao,0 Orimo Nyet al.Effect of lipophilization
of soy protein on its emulsion stabilizing properi-ties[J].J Food
s¢1,1981,46:1192-1195.

RERESRT N ARG b PR R 5

IR, R, WEeE

(REHRMB R, B/ M

350013)

WO HARMRESANML R AR R RN TR, SRR REREAEHASE,

WRE I E: 2003-06-30
HEeWY . BRERETE ARSI H (2002N028)

e Eifr: AERI(1964-), BIFFAR, FEAFRECEMLHA.



XLEBA

= R

2004, Vol. 25, No. 1

73

WO RREMDE SRR ERE, AT RS, .Ul pectinex BE3-L AIRSARSE M2 BILIT, AT 48 RERY
mmH%EEM%‘ﬁ%$ﬁEM%uLuﬁﬁﬁﬁ%ﬁ%?ﬁ%:w&wmwmgﬁ,ﬂﬁx~mt.wm
Wil 4h .

*ﬂﬁ] ﬁ“ﬂ%‘”‘; i 3 A5

Study on Pectinase Processing Techniques in Loquat Fruit Juice

HE Zhi-gang, LI Wei-xin, LIN Xiao-zi

(Pomology Reseach Institute, Fujian Academy of Agriculture Science, Fuzhou 350013, China)

Abstract : Different pectinase process of loquat jam and the individual factors affecting pectinase reaction were studied.
The results showed that pectinase conld raise juice yield and inhance transmittanty obviousely. The best prectinase was pectinex
BE3-L, In contrasting to the treatment without pectinase, it could increase the Juice yield up to above 16% , and transmittanty

above 40%. The optimurn factors of pectinex BE3-L. in loquat were 160mg/. at 35~-40°C for 4h.
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