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Research on processing technology and storage stability of blackberry juice
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ABSTRACT: Objective To investigate the processing technology and storage stability of blackberry juice.
Methods The changes of transmittance, chroma, hue, anthocyanins, polyphenols, soluble solids and total acids in
blackberry juice during clarification, sterilization and storage were investigated to optimize the processing technology
and understand its storage stability. Results Centrifugal clarification at 10000 r/min for 5 min was the best
clarification method, which could increase the light transmittance achieve up to 44.0%—77.2% on the premise of
keeping the indexes of the blackberry juice stable. Pasteurization at 90 °C for 3 min could reduce the light
transmittance(-11.4%—-39.1%) and total anthocyanin content(-7.1%—-23.1%) of blackberry juice. The content of total
polyphenols, total acids and soluble solid of the blackberry juice was stable when being stored at 0 °C for 12 weeks,
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whereas the total anthocyanin content decreased slowly, and the juice color became shallow (chroma decreased) and

darkened (hue increased). Conclusion

The blackberry juice can be processed by direct juicing, centrifugal

clarification and pasteurization, and the product has good stability during 12 weeks of low temperature storage.
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Table 1 Effects of cold still-treatment on soluble solid, total acid and total polyphenols contents of blackberry juice (n=3)

s K AUd ALY 8% RS /% SZ Wt /(mg/mL)
0 7.4+0.07 1.65+0.025 2.63+£0.221
2 7.2+0.00 1.65+0.026 2.50+0.184
4 7.2+0.00 1.62+0.030 2.56+0.152
6 7.2+0.00 1.60+0.051 2.44+0.258
8 7.2+0.07 1.61+0.060 2.52+0.119
10 7.2+0.00 1.634+0.033 2.524+0.218
12 7.2+0.00 1.64+0.045 2.51£0.126
14 7.2+0.00 1.65+0.082 2.51£0.107
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Fig.l1 Effect of cold still-treatment on color features and total anthocyanins content of blackberry juice (n=3)
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Fig.2 Effect of centrifugal velocity on light transmittance of
blackberry juice (n=3)
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Fig.3 Effects of pasteurization on light transmittance and total anthocyanins content of blackberry juice (n=3)
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Table 2 Changes on soluble solid, total acid and total polyphenols contents of blackberry juice under cold storage (n=3)

T 5 ]/ ] AT P /% MR H/% S Z 5 R /(mg/mL)
0 7.420.00 1.59+0.024 2.51+0.318
1 7.240.00 1.61:£0.042 2.43+0.099
2 7.24+0.00 1.61+0.027 2.66+0.126
3 7.240.07 1.68+0.028 2.72+0.183
4 7.2+0.00 1.63+0.033 2.61£0.231
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b B ]/ AT B R % SRR % M Z W/ (mg/mL)
5 7.2+0.00 1.64+0.071 2.77+0.060
6 7.2+0.00 1.63+0.033 2.63+0.115
8 7.240.07 1.68+0.117 2.70+0.100
10 7.2+0.00 1.67+0.023 2.69+0.146
12 7.2+0.00 1.68+0.067 2.76+0.186
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Fig.4 Changes on color features and total anthocyanins content of blackberry juice under cold storage(n=3)
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