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Haze-active Protein and Polyphenols in Banana Juice Assessed by Turbidimetry

WANG Su-ya, WANG Zhang, XU Shi-ying

(Colllege of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract : The paper studied how to determine haze-active (HA) protein and polyphenols in banana juice by turbidimetry.
The amount of haze-active protein in banana juice was determined by adding tannic acid to induce haze. Turbidity of banana juice
was essentially in linear relationship with protein concentraition. PVPP treatment prior to tannic acid addition appeared to
remove endogenous polyphenols and resulted in slightly weaker response. Adding gelatin to banana juice induced haze in
response to content of haze-active polyphenols. At an appropriate gelatin concentration turbidity of banana juice was nearly in
linear relationship with polyphenols concentration. Bentonite treatment prior to gelatin addition appeared to remove endog-
enous protein and resulted in weaker response. The results showed that turbidimetry could be used to determine HA protein and

HA polyphenols.
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Study on Scavenging Efficacy of Phenols Extraction of Myrica Ruba Leaf

XIA Qi-le, CHEN lJian-chu, WU Dan

(College of Food Science, Zhejiang University, Hangzhou 310029, China)

Abstract: Phenols extraction from Myrica Ruba leaf to investigate the scavenging ability to * OH and Oz« of the extract was
studied in this article. At the same time, adding lipid to the extract in order to study the antioxidant ability on lipid oxidation.The
results showed. The extract of Myrica Ruba leaf had powerful antioxidation, and its efficacy was different in different periods

but showed direct time correlation.
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