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Study on processing technology of plum juice beverage with pulp
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WEAHGETHRA.FEFTRERT AT LT
AR B ERE R ER R T L Pk
R A E e R By FXERRKBATHT, # T RA
HRELLHAK, EREM . REX LT EAZRE R
HEHy 200 mg/L; B A &R AR AL A V0,15 g/100 mlL,
AFALEE 0.20 g/100 mL .| T AR BR & 44 0. 30 g/100 mL; & F R
BRI A 09 AL B 7 A R E 15,0 ¢/100 mL. & & 4
9.0 g/100 mL ., #4£ 8 0.10 g/100 mL, R #10. 0 g/100 mL,
XC & &7 0.30 g/100 mL, #/F e A BB E & AR T 0,
KEWR:FF;RER TSR E

Abstract; Discussed on the processing technology of plum juice bever-
age with pulp. The main parameters of the process, including peeling
method, pectinase dosage, the color fixative and juice recipes were
studied by single factor and orthogonal test. The results showed that
the optimum leaching method was alkaline peeling; the optimum pec-
tinase dosage was 200 mg/L. The composite color fixative optimal
ratio composed 0. 15 g/100 mL of V¢, 0.20 g/100 mL of citric acid,
0. 30 g/100 mL of sodium bisulfite; The best formula were 15 g/100 mL
of plum content, 9. 0 g/100 mL of sugar, 0.10 g/100 mL of citric
acid, 10.0 g/100 mL of fruit pulp, 3.0 g/100 mL of XC type sus-
pending. Under the optimum condition, products was suitable in
sweet and sour, the texture of product was smoothness.

Keywords: plum; juice beverage with pulp; processing technology
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1.3.2 BEES5ER 8% NaOH FWIE = 95 C,
BT 90 s, thk 25 J2 )5 S BP LA 0. 3 %0 5k MR VA W vh A, T

ATR R BE
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— 2 MR AR 90 min J5 ] 100 H U8 A Hf K15 ) 1
T SR A R SO M E R A,

1.4.3 EAEVORELMEE 780108 R 06 0l
b BL Ve PR A FR A S A R RO g DA
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Table 1 Sensory evaluation standard for color protection
W23 1 P43 X (8] /43
A R A 6P 7~10
(EREQ G 3~6
JUREEES 0~2

x2 EEVPEFNRLKERKESR

Table 2 Factors and levels for composite color fixative
ratio test g/100 mL
K- A Ve fi# B AP T C 7.4 R 5 T i
1 0.15 0.15 0. 20
2 0. 20 0. 20 0.25
3 0.25 0. 25 0. 30

44 FRRVHOBRE A EE SHCHkl16—18]. %
AR R R RRS 2 TR A Y 15, 0 ¢/100 mLI
PR B 5 XC RUBFE R T & 0.2 ¢/100 mL LI E
IS ORISR B 49 d R IMBTIRE BRI AR R
MRS E R . JE DL B B AT R IR L ARORL L XC B R T
91 D ik PR R DA 7 RO R T RO 15 2 S R AR L R T
Ly (3 1E 2230 0 X 2 7~ OB SR 1 JORHAC r 9 B TG bE 2R AT
oAl il R R KR L 3.

x3 BEARBERKFEER

Table 3 Factors and levels for the formulation test
g/100 mL
KV ABRWHE BIFER C L D & A
1 7 0.05 6 0. 20
2 8 0. 10 8 0. 25
3 9 0.15 10 0. 30
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(2) MR RN AE 4% GB/T 12456—2008 $/47 5

(3) WEW ISR A 5E -3 GB/T 4789. 21—2003 447,
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Table 4 Sensory evaluation standard of plum

fruit juice beverage
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M o A 4% 00 2 TS Tl A (SR T A5 A ELCE — Be w8 i B
R, AR R Al A FS SR @R T X T RE R R
g Tt AR R P € R BT B LR T A R R e i R R
A 3o 08 BEL T3 Dol /0 e s R e S e PR R Ty 2
B s 24 5 FH 40 200 mg/L LA BB, SR 9145 55 8 TR 4 B
S ORI . B R I R BTk — P 4R R A R
MATEEEE SR LR EEER ETLLZRA, BE
200 mg/ T B B 2% T AT B A

®6 RERBAEXNETSERTAEERYESENZ N
Table 6 The effect of pectinase dosage on yields of juice

and soluble solids (n=3)

BHe )/ (mg « LD SRR/ Y REEIBEY/ N R EE

0 72.840. 64 13.040. 2¢ T 0,
50 76.140.5¢ 13.54-0. 3" B
100 79.140. 3P 13.840. 1 BEIA (0,
150 81.9+0. 6" 14.14+0. 2 BEHIE,
200 84,340, 4 14.340. 3 TR,
250 83.9-+0. 4 14.240.1° TR,
300 84.240. 6 14.34+0. 2 R
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AEZETFHENER 15~20
FRQ0 45 FRER ARD 9~14
A A N Sk 8LLF
§ FUA 2R R RIS L R 30~40
R R e .
(40 40 LA 25 F R VR TR BER IR 19~29
PR — % RO P A 18 LIF
Bk TH T RRLRITS) 15~20
(20 4 T RPN 9~14
TR 1 R 0T ST
1.6 EESH

K Excel #EAT8B S 3t & SPSS 17. 0 47 AR K o7 2
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& ST A, WA Rk 2 B BOARTE L ROR B b R AR
BRORAE T R A5 B0% B 5 R WA B 5 DLk 3
BRI A B AR R B R k. Bk S RE L
B, M 6 PR JG W B 22 50 (8 2 B 30 SR T 4, n B % K o
Ve B A RBRAR T N A 35 T Dol A ™ o ORI 6
LR ATT — 5,
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Table 5 The effect of different methods on peeling,

taste and color

i H ARk Bk M o 790 %
FRHCR — i bt 2%
1% B B bt
@iF B B fi if

T ASE AR A 5 R FROR 22 5 B2 (P<T0.05),

2.3 EEPEFRILMHTE

AP EFIE L IE S S R R 7, R TH
B3 AN X R s R I F R R C>B>
AEEP RN KEASE R ABC L A S AL
9 RIS AT PSR S A A T
WO 8. 7. ¥y F HAth 9 41, UEW A B, G 4l &, B
Ve 0.15 g/100 mL., #7 8 #8 0. 20 g/100 mL. W i f2 & 4
0.30 g/100 mL,
2.4 EFRARARBBEAREEL RS

25T SRR T ORE IE S IR B0 45 R KA WL 8. i 8
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Table 7 The orthogonal test results and analysis of

composite color fixative ratio

R A B C R4y
1 1 1 1 7.2
2 1 2 2 8.0
3 1 3 3 6.4
4 2 1 2 5.6
5 2 2 3 8.2
6 2 3 1 7.6
7 3 1 3 8.4
8 2 1 6.0
9 3 3 2 6.4
"""" K. 216 212 2.8
K> 21.4 22.2 20.0
K3 20.8 20. 4 23.0
R 0.8 1.8 3.0
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AT 5% 2% 1 SRS TE O KUK TR R AR CH
D>A>B>C, Rl ik FHAEN AsB.C;Ds . KA/
FELL 9 ARG P, B AT B0 TR P S A R A R
WAk 945, ¥EmFHE 9M IEH ABC.D: i fhdl &,
B ZE 7 JL87 10. 0 g/100 mL B R 0. 30 g/100 mL. [ 75 1
9.0 g/100 mL ### R 0. 10 g/100 mL.

8 FFRARTHRHMEXRKBRERRSW
Table 8 Results and analysis of orthogonal experiment for

formulation test of plum juice beverage with pulp

= A B C D i
1 1 1 1 1 67.8
2 1 2 2 2 79.5
3 1 3 3 3 87.0
4 2 1 2 3 91.6
5 2 2 3 1 75.1
6 2 3 1 2 81.6
7 3 1 3 2 84.4
8 3 2 1 3 93.9
9 3 3 2 1 72.5

"""" K, 2343 243.8 243.3 215.4

K, 248.3  248.5  243.6  245.5
K; 250.8  240.7  246.5  272.5
R 15.7 7.8 3.2 57.1

3.1 BER

mERNIRE A, B -BGRAEEFRA MY
RS RS O R R R 0 S R TR VB Y L SRR T
B)57, MK UL .
3.2 IB{LIstR

ALY =135, MR =0. 2% (LAFFBERR ) , 5 R
HER=1%, R & E=>10%. MR MHMSFE GB
2760—2014 HL5E .
3.3 WEWIER

£ GB 19297—2003 #5940 1 B 4L<<100 CFU/mL,
K FE <3 MPN/100 mlL, Z{075 08 R A5 45 H A
1 ik

ARIFFEAR R — B0 B 2= SRR SR T OB I 2
26 Dk A VR T A R E M AR AR R P A ES SR E AR AR
TR E VR R L E AP Ve 0. 15 g/100 mL,
FragE R 0. 20 g/100 mL LA B2 &4 0. 30 g/100 mL,Z=F R
KL MRS [E] 15 min, B R0R R AT 257 HORSR T ORI
fic 75 4 JE I A 15,0 g/100 mL . 54k i 10,0 g/100 mL,
¥R I 0. 10 g/100 mL, {8 & 9. 0 g/100 mL; XC
BB ER & R 0.30 g/100 mL, il 75 (1428 F ok ik
B iR IR ACE 49 d R T 2 . %7 TE T DL R Al
R A LA R R S AT AT 5 At IR 2R OB SEAH L
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