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Changes of methanol content during pectinase

clarification of honey melon juice
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Objective: The relationship between the clarification
effect and methanol content of honeydew-melon juice was
investigated during the optimization of pectinase treatment
process. Methods: The effects of pectinase addition, pH value,
reaction time, and processing temperature on the clarity and
methanol content of honeydew-melon juice were investigated
through single factor and orthogonal experiments, by using the
transmittance and methanol content as indicators. Results: The
order of influencing factors on clarity and methanol content of
juice was pH value > pectinase addition > action time >
temperature. The optimal conditions for producing honeydew-

melon juice with high clarity and high methanol concentration
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were 0.04 g/100 mL of pectinase addition, pH value of honey
melon juice 4.0, action time 120 min, and treatment temperature
35 'C. Under the control of these conditions, the amount of
methanol produced was 423. 79 mg/L, and the light
transmittance of honeydew-melon juice was 95.71%. Conclusion :
The methanol content is positively correlated with the clarity of
honeydew-melon juice. More completed pectin decomposition and
higher methanol content can result in higher light transmittance
of honeydew-melon juice.

Keywords: pectinase; honeydew-melon juice; clarification; light

transmittance; methanol
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Figure 1 Variation trend of light transmittance of

honeydew-melon juice with wave-length
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Figure 2

Effects of pectinase addition on light
transmittance and methanol content of

honeydew-melon juice
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Table 2 The L, (3") orthogonal test and analysis of test result

Rz A B C D ER/ V6 WEEEE/(mg LD

1 1 1 1 1 93.54 414.29
2 1 2 2 2 91.38 404.85
3 1 3 3 3 88.50 392.25
4 2 1 2 3 95.71 423.79
5 2 2 3 1 92.36 409.13
6 2 3 1 2 89.19 395.02
7 3 1 3 2 94.51 418.54
8 3 2 1 3 92.26 408.70

3 2 1 90.35 400.34

HEES |k 403.80  418.87 406.00 407.92

ks 409.31 407.56 409.66 406.14

ks 409.19 395.87 406.44 408.25

R 5.51 23.00 3.66 2.11

*x3 ENTEBREBTNEHI RS LERE
Table 3 Comparison of components of honeydew-melon juice before and after clarification by enzymatic hydrolysis
o b/ N/ SSC/ R/ BHZ5 ) Ve/ S live BRI/ e/
(1072geg ) (1072gegH % Q0 2gegH (10°2mgeg ) (0 2geg ) (10 %geg ) (mg+L "

JEIt 9.3 7.6 12.0 0.12 6.5 18 0.280 0.340 13.00
IS 9.1 7.5 12.3 0.35 4.1 17 0.005 0.003 423.79
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