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Study on Juicing Performace of ° Yuefeng
WANG Dong mei LV Tianrxings YAN Zhong-ye YI Kai LIU Zhi,
(Liaoning Research Institute of Pomology, Xiongyue Liaoning 115009)
Abstract; The fruit juice of quality was evaluated and concentrated juice processing was compared in apple variety
‘ Yuefeng’ . The results showed that its flesh was crisp, juicy, sour-sweet, palatable, aromatic and normal taste, with
soluble sugar content 12.98 %, titration acid content 0. 9%. The total juice rate of the first and the second was 90%.
After the ultrafiltration, the juice was clear with a light transmittance of 9. 8%, color value of 93%, turbidity of 0. 18
NUT. The concentrated juice was brownish-yellow, clear and lucid. inof fensive, with a light transmittance of 96. 5%, color
value of 80% turbidity of 0.83 NUT and total add content of 3.16%. Dilute soluble solids content to 11.5%, juice still
has the aroma and odorless. Yuefeng was a good quality variety of juice.
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