9 34 B4 5

00D & MACHINERY

Vol.34,No.5

201845 A May 2 0 1 8
DOI:10.13652/j.issn.1003—5788.2018.05.038
@EﬁL‘FXTE%IEI_I— ID\E I‘E&ﬁ E,J"ZT"/ rlﬂ
The effect of enzymatic hydrolysis on the stability and
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Abstract; Ginkgo cloudy juice was produced for investigation in the
present study. Orthogonal design was carried out to optimize the hy-
drolysis conditions of enzymic hydrolysis starch from ginkgo cloudy
juice. The results showed that a high hydrolysis degree of 55% could
be obtained under the optimum enzymatic treatment conditions: a-
amylase dosage of 35 U/g kernel, glucoamylase dosage of 60 U/g
kernel, hydrolysis temperature of 65 °C. Ginkgo cloudy juice with
different degree of hydrolysis were prepared by controlling hydrolysis
time. The suspension and storage stability and some other physical
properties including viscosity, droplet size and Zeta potential were
characterized to research the stability of ginkgo cloudy juice. The re-
sults showed that the viscosity of ginkgo cloudy juice decreased very
quickly, droplet size increased, and Zeta potential firstly decreased

and then increased with the increasing of the enzymatic hydrolysis
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time. Dextrose equivalent value (DE value) of ginkgo cloudy juice af-
ter hydrolysis could be above 70%. However, the both value of sus-
pension stability and storage stability of ginkgo cloudy juice were the
highest when the DE value was of 40 % ~55% . which indicated gink-
go cloudy juice of this condition had the best stability. Therefore, it
could conclude that for the stability of ginkgo cloudy juice was not
tightly related to the hydrolysis time.
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Table 1 Factor levels of orthogonal experiment
T a*ﬁj’r’ﬁlﬁi/ *ﬁ!’i’jﬁﬂ@/ L
(U=« g ! Kerne) (U-+ g ! Kernel)
1 15 40 60
2 25 50 65
3 35 60 70
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Table 2 The orthogonal experiment design and results
I e A B C %55 DE &/ %
1 1 1 1 1 45,23
2 1 2 2 2 52.31
3 1 3 3 3 46.55
4 2 1 2 3 55.24
5 2 2 3 1 49.27
6 2 3 1 2 50.36
7 3 1 3 2 A7.25
8 3 2 1 3 50.78
9 3 3 2 1 56.87
""" ki 36.02 3693 3659 3184
ko 38.72 38.09 41.11 37.48
ks 38.73 38.45 35.77 38.14
R; 2.71 1.52 5.34 0.66
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Table 3 Results of variance analysis
A8 5 R 07 A H B ¥ 75 F 1A
A 25.896 2 2 12.948 1 22.060 1~
B 6.696 6 2 3.348 3 5.704 65
C 88.057 2 2 44,028 6 75.013 2~
D 1.173 9 2 0.586 9
T L1739 R 0.5869
AR S 121.823 9 8

Pt RARTFRRAREER: « « XA FRBRARBEER,
Fo.o502,2 =19.05 Fo.012,2 =99.0,
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Table 4 DE value, soluble solid and suspension stability of

ginkgo cloudy juice under different enzymatic hy-

drolysis time(n=3)

B /min - DE{H/%  WIEMEETRY/Brix R/ %

10 20.21+1.167 5.524-0.12¢ 22.1841.20¢
30 40.59+0.68" 6.10%0.09" 25.36+0.62¢
60 55.47+1.37¢ 6.4540.15¢ 24.5240.944
90 65.82+0.834 6.62+£0.11¢ 21.51+1.32°
120 73.3441.26¢ 6.80+£0.10¢ 18.3840.53¢
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The height of suspended particles of ginkgo

Figure 1
juice after 2 days in the 4 “C stored
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Figure 2 The viscosity of ginkgo cloudy juice under

different hydrolysis time
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Figure 3 Zeta potential of ginkgo cloudy juice under

different hydrolysis time
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Figure 4 Particle size of ginkgo cloudy juice under

different hydrolysis time
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Figure 5 The change of color of ginkgo cloudy juice under

different hydrolysis time
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