#5153 55 10 9] B 2 4 o iR A A Vol. 15 No. 10
2024 45 Journal of Food Safety and Quality May, 2024

DOI: 10.19812/j.cnki.jfsq11-5956/t5.20240226007

R 0 Sl AL PN v A R T
A

ey, ZWAL B kL E FU
(1. BENE LRI B BRI OB, St 550006; 2. SENE TR AEE R, StHH 550013)

T
&

 FE: BE  HRIOEAS B ERL R A R TR R AR EE AR TS EERNER, A
FHRRFS el B & A, AL A AR I R AR ] AR A . MR . G WG LR A R R
XFE RS, AR RS F AT IE SIS, DU TR AR E PP EE RO e, S A T
2, RS I TSRO A A R TR T . R S TN R 20°C . B S EFA] 30 min .
Jf B ] 60 min ., BEARIREE 20°C . R S AF4ERE TR L L1, MBS SRR 0.24%; SYFL A
SR AR S 23.29%, REE4EER C TERBUREREIT 20.88%, ARG EIZEFAT 4241%. &
U AbRE ) | 2,27 0 A- . (3- L - IR I e e bk -6 IR ) — B Ak 1 Pl VG BRBE D RN 1,1- R -2 A R
LT R E )RR & i A R T T 55.23%. 7.73%. 73.18%F1 37.61%, X G ILHR & i 15 0 24 A
B, G R A AL AR AT LR T A AR TR R T, I AR S s LI R
AR ILAE, $2TH™ M FHE .

KR Rt mAER, B IEG, T2k, P

Effects of ultrasonic assisted enzymatic treatment on juice yield and
quality of passion fruit

FANG Xiao-Tong', WANG Qian-Ju', MU Bo?, WANG Yu'"

(1. Institute of Pomology Science, Guizhou Provincial Academy of Agricultural Sciences, Guiyang 550006, China;
2. Guizhou Provincial Academy of Agricultural, Guiyang 550013, China)

ABSTRACT: Objective To investigate the effects of ultrasonic assisted enzymatic treatment on juice yield and
quality of passion fruit. Methods With Tainong No.l passion fruit as raw material, ultrasonic assisted complex
enzyme method was used to study the influence of ultrasonic temperature, ultrasonic time, enzymatic time, enzymatic
temperature, compound enzyme ratio and enzyme addition amount on passion fruit juice. Orthogonal test was

conducted on the basis of single factor, and the optimal processing technology was obtained based on juice yield and
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sensory evaluation results. The quality of passion fruit juice extracted by this process was analyzed. Results The
optimal process was as follows: Ultrasonic temperature was 20°C, ultrasonic time was 30 min, enzymolysis time was
60 min, enzymolysis temperature was 20°C, the mass ratio of pectinase to cellulase was 1:1, the amount of enzyme
added was 0.24% of the total mass. The juice yield was 23.29% higher than that of physical pressing, and the vitamin
C loss decreased by 20.88% after sterilization, soluble sugar content increased by 42.41%, total antioxidant capacity,
free radical scavenging capacity of 2,2’-diazo-bis (3-ethyl-benzothiazolin-6-sulfonic acid) diamiammonium salt, free
radical scavenging capacity of 1,1-diphenyl-2-trinitrophenylhydrazine and total phenol content increased by 55.23%,
7.73%, 73.18% and 37.61%, respectively, with no significant differences in amino acid content. Conclusion Ultrasonic
assisted enzymatic treatment of passion fruit can significantly improve the juice yield and quality of passion fruit,

provide a theoretical basis for efficient processing and development technology of passion fruit, and enhance the added

value of industry.
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Fig.1 Effects of different ultrasonic treatment on juice yield of passion fruit
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Table 3 Optimum ultrasonic preconditioning conditions
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Fig.2 Effects of different enzymatic hydrolysis treatments on juice yield of passion fruit
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2 1 2 (90) 2 (1:5) 2(30) 80.70+0.23 85.00 165.70
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4 2(0.24) 1 2 3 83.22+1.49 74.00 157.22
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7 3(0.36) 1 3 2 82.80+0.71 83.00 165.80
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k3 163.72 163.17 162.37 156.30
R 0.38 1.79 3.41 12.64
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