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Abstract: To study the effect on preservation of sugarcane juice with
chitosan and lemon juice, the mass fraction of chitosan, sterilization
temperature, sterilization time and dosage of lemon juice were
studied by the single factor, then Ly(3") was designed. The preser-
vation effect were determined by the change of physicochemical char-
acteristics ( pH, Vc content, sugar content, acidity and soluble
solids) and sensory evaluation of the sugarcane juice, meanwhile the
samples were characterized by ultraviolet spectrum. The result
showed that the best combination were the mass fraction of chitosan
of 1%, the sterilization temperature of 90 °C, the sterilization time
of 25 min and the dosage of lemon juice of 3.0 mL at room tempera-
ture. Under the conditions, the sugarcane juice could be preserved for
9 days. Compared with the fresh sugar cane juice, the texture and

viscosity did not change, and they all had a strong absorption peak of

EETB: 2013 F ML R HE AU ERETHE (H 5.
13CZ01)

EERB N LT RA974—) 5, WIS 24 Be w42, A -
E-mail: sqw7418@163.com

KA :2015—12—20

122

ultraviolet spectrum (UV) in the range of 190~339 nm. Under the
same processing conditions, the UV absorption peak range of
samples that the preservation effect was better and broader than the
worse.
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Table 1

The main physical and chemical indicators

of sugarcane juice
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Figure 1 Effects of the mass fraction of chitosan on the

preservation time of sugar cane juice
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Table 2 Effect of the mass fraction of chitosan on physical

and chemical properties of samples

5 Vedrht/ W/ mE/ aREE B
v P eemly % % mmY B
0.00 4.05 35.16 15.41 0.24 21.34 23.51
0.50 4.63 35.64 17.26 0.21 21.23 20.62
1.00 4.64 38.66 18.83 0.20 20.51 16.48
1.50 4.43 36.45 18.62 0.22 20.22 19.62
2.00 4.41 35.68 18.51 0.23 19.62 21.52
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Figure 2 Effect of the mass fraction of chitosan on the

ultraviolet spectrum of samples
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Figure 3

preservation time of sugar cane juice
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Table 3 Effect of the sterilization temperature on physical

and chemical properties of samples

AT R H g Ve @/ WEE/ BRIE/ WHEMEE S BR
p
(pg e mL™1) % % B/ % L AIEN
60 4.05 36.60 18.1 0.28 19.0 21.41
70 4.14 38.16 18.2 0.26 19.5 19.14
80 4.24 38.56 18.6 0.24 19.8 18.22
90 4.66 42.17 18.7 0.29 20.5 13.84
100 4.58 40.80 18.4 0.33 19.5 15.93
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Figure 4 Effect of the sterilization temperature on the

ultraviolet spectrum of samples
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Figure 5 Effects of the sterilization time on the

preservation time of sugar cane juice
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Table 4 Effect of the sterilization time on physical and

chemical properties of samples
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Figure 6 Effects of the dosage of the lemon preservation

time of sugar cane juice
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Table 5 Effect of the dosage of lemon juice on physical

and chemical properties of samples

lix SUR7S Ve i/ BEE/ B/ WM AW
Jndt/mL (pg+mL™ ) % %o W/ BiE
1 4.79 39.76 18.2 0.29 19.5  16.92
2 1.63 43.18 19.0 0.32 22.0  10.39
3 4.56 46.49 18.7 0.39 19.0 10.52
4 4.40 46.08 18.4 0.46 18.0 11.86
5 4.20 16.73 17.3 0.47 17.5  13.62

AT I H g Ve &t/ WHE/  BRE/ AIEMER SR
[d]/ min (pg s mL™1) % % EY/ % i
15 4.56 40.15 18.5 0.30 20.0 15.97
25 4.76 42.76 18.0 0.25 21.0 12.61
35 4.68 41.47 17.8 0.28 21.0 14.21
45 4.58 38.58 16.4 0.30 19.5 20.12
55 4.54 38.36 16.2 0.33 19.0 21.11
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Figure 7 Effect of the dosage of the lemon juice on

the ultraviolet spectrum of samples
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3 1.5 100 35 3.0
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Table 7 Factors and levels of experiment

%5 A B C D PREEIE]/d
1 1 1 1 1 3
2 1 2 2 2 7
3 1 3 3 3 4
4 2 1 2 3 6
5 2 2 3 1 5
6 2 3 1 2 1
7 3 1 3 2 5
8 3 2 1 3 8
9 3 3 2 1 5
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Figure 8 The ultraviolet spectrum of samples
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