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Effects of non-biological factors on the color stability of fermented
Chinese jujube

JIAO Jiao, LI Shu-Ping, LI Mei-Ping, ZHANG Sheng-Wan"
(College of Life Sciences, Shanxi University, Taiyuan 030006, China)

ABSTRACT: Objective To investigate the effects of different non-biological factors on the color stability of

fermented Chinese jujube. Methods The effects of natural light, ultraviolet light and the storage of light, low
temperature (-3~0 ‘C) and high temperature (40 C) on the color stability, changes of color stability under different
pH values (3~10), and the influence of different metal ions (sodium, magnesium and aluminum, etc.) on the color
stability were investigated. Results In the processing and storage process, low temperature, away from light, pH
value in the range of 4 to 6, and reducing the direct contact with metal ions (iron, aluminum and copper, etc.), had

good effects on maintaining the color stability of fermented Chinese jujube. Conclusion This result provides a

scientific theory basis for the production and storage of jujube fermented beverage and wine.
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Fig. 1 Ultraviolet absorption spectrum of fermented Chinese jujube
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Fig. 2 Effect of natural light on the color stability of fermented
Chinese jujube (n=3)
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Fig. 3 Effect of UV irradiation on color stability of fermented
Chinese jujube (n=3)
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Fig. 4 Effect of dark light on the color stability of fermented
Chinese jujube (n=3)
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Fig. 5 Effect of low temperature (-3~0 ‘C) on color stability of
fermented Chinese jujube (n=3)
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Fig. 6 Effect of high temperature (40 °C) on color stability of
fermented Chinese jujube (n=3)
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Fig. 7 Effect of pH value on color stability of fermented Chinese
jujube (n=3)
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Fig. 8 Effect of pH value on the wavelength of maximum
absorption of fermented Chinese jujube
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Fig.9 Effect of different metal ions on the wavelength of maximum
absorption of fermented Chinese jujube
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Table 1

Effect of different metal ions on color stability of fermented Chinese jujube

SEHGH 0 Na* Mg* AP

K* Ca®" Fe?* Fe®* Ni* cu?* Zn**

W Y B A 0.979 0.983 0.978 1.015

0.984 0.980 1.033 1.270 0.989 1.031 0.991
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