118 2016, Vol.37, No.23 Bl= XIERIIESE

i

v T O SR £ A 214 7 | BIAR PR o 11 53 Wi

Rger, o fF, i, Boan, SKNtE, xIAsE:, FRneHE
CHSP A2 Tl == B & i S A TR 220, IR 0 450002)

i % DT AW AN R, BT R A RO A A R R o R LD A S SR AN TR ) (40,
80. 120, 160. 200 MPa) FIA[FALFLAEL (1. 2. 3. 4 %) ALFR, 238 Ao v A 6 210 2 R CrL AL . 3
BifE. B2, ERR. ALREE AR TR AR EE T S s . SRR TR ) A T AR T8
Kife APEPERETEY) . WS JRERE TR M A EEA REEER (P<0.05) , 160 MPaZkff NAbF4 RIf4L
HU TR /N, RN BT YRR 16.8%; 160 MPaZkfh FANEE2 WRIMA BB ik Bl gAE, N77.6%:
120 MPaZ& i T AbF4 YR LA vl PR TR & Sl Bl i s, BO IR I T729.6%; 160 MPaZt {4 R ARSI X (1
R ERE B AR R K, SXRAZ R EREAREEMN (P>0.05) , 160 MPaZkfF NALFRT IR A0 228
L* K. AR BB R 2 B A B 2 5 (P<<0.05) o 3R BT AU T DA 20 A i B Ak 1
T, Bel i B R At R R E R

REER: A SRR AR

Effect of High-Pressure Microfluidization on Physical and Chemical Properties of Red Jujube Juice

WU Shunhong, ZONG Wei™, ZHAO Guangyuan, JIA Ru, ZHANG Lihua, LIU Mengpei, GUO Xiaojun
(College of Food and Bioengineering, Zhengzhou University of Light Industry, Zhengzhou 450002, China)

Abstract: The effect of high-pressure microfluidization (HPM) on physicochemical properties red jujube juice was
investigated. The juice was treated at five different pressures (40, 80, 120, 160 and 200 MPa) and each treatment was
repeated for different times. Zeta potential, mean particle size, color, clarity, non-enzymatic browning index and total soluble
solid content of the treated samples were evaluated. Mean particle size, total soluble solid content, clarity, non-enzymatic
browning index and color values of the juice samples showed a significant difference (P < 0.05) at different pressures. The
mean particle size of red jujube juice treated with 160 MPa for 4 times was the lowest, 16.8% as compared to the untreated
samples. The best clarity of the samples treated at 160 MPa twice was observed, as demonstrated by a transmittance rate of
77.6%. The highest total soluble solid content was recorded in the samples treated at 120 MPa for 4 times, which revealed
an increase of 29.6% in comparison to the control group. Single treatment at 160 MPa resulted in the lowest non-enzymatic
browning index, with no significant difference observed compared with the control group (P > 0.05), as well as the highest
L* value in red jujube juice. The samples treated for different times showed a significant difference in Zeta potential (P < 0.05).
Conclusion: HPM could be used to improve physicochemical properties of red jujube juice, such as increasing total soluble
solid content and clarity, and improving color positively resulting in a desirable high quality juice for consumers.
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Fig.1  Effect of HPM on mean particle size of red jujube juice
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