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ABSTRACT: Objective To enhance the storage stability of Rosa roxburghii Tratt. juice beverage, and evaluate its
shelf-life. Methods The Rosa roxburghii Tratt. juice beverage was stored at 25 °C for 30 days after homogenization
and microwave sterilization, the effects of homogenization time, sterilization time, andvarious stabilizers (xanthan gum,
pectin, /-carrageenan) on the physicochemical properties of the beverage were then investigated. According to functional
components, kinetic equation and Arrhenius equation, the shelf-life model of Rosa roxburghii Tratt. juice beverage was
established and its shelf life was predicted. Results The stability of the beverage was better when the homogenization
time was 3~5 min, microwave sterilization time was 2~4 min, and the amount of /-carrageenan added was 0.1%; storage
experiments showed that, compared with the total flavonoids content, the content of VC in the beverage had a higher

correlation with the storage time, which fitted with the zero-order reaction (+>>0.900); the shelf-life of the beverage at 4,
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25, and 45 °C was 226, 126, 78 d, respectively. The experimental results showed that the relative errors between the

predicted VC content and the measured VC content were all less than 10%. Conclusion Applying appropriate

processing technology could enhance the storage stability of Rosa roxburghii Tratt. juice beverage and prolong its

shelf-life. The Arrhenius equation is suitable for the evaluation of the quality and shelf-life of Rosa roxburghii Tratt.

juice beverage.
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Effects of homogenization times on the storage stabilities of R. roxburghii Tratt. juice beverages (n=3)
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Fig.2 Effects of microwave-sterilization times on the storage stabilities of R. roxburghii Tratt. juice beverages (n=3)
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Fig.3 Effects of stabilizers types on the storage stabilities of R. roxburghii Tratt. juice beverages (n=3)
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Fig.4 Kinetic of VC and flavonoids of R. roxburghii Tratt. juice beverage and its shelf-life model
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Table 1 Kinetic parameters of VC in R. roxburghii Tratt. juice beverages at various storage temperatures
, \ 3P (0 ‘
i BE/°C HARFEK) PeE REC) EALAE E/(kJ/moL) BN ST AU/d
Q5.4 Q5,4 Qs 25
4 —0.0352 0.9833 18.99 1.3210 2.9489 2.2322 226
25 —0.0465 0.9890 126
45 —-0.1038 0.9815 78
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