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Table 1  The orthogonal test of factors and levels
K3 A TmEsR/ % B E§ IR/ C C Hfgt ) /h
1 0.15 30 1
2 0. 20 40 2
3 0. 25 50 3
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Table 2 Effect of addition of pectinase on

wild blueberry juice quality index

SRR Hits #$heAEEC SbE SR AT
fnfk/ % /% /(g + (100g)~1) /% /% B/ %
CK 51.10 30. 91 8.15 0.97 4.8
0.10 71.95 25. 32 8.18 1.02 5.1
0.15 74. 40 26. 63 8.20 1. 05 4.9
0. 20 72.90 25.15 8.12 1. 09 5.1
0.25 76. 50 25.85 8. 14 1.03 4.5
0.30 66. 30 24. 31 8.11 1.04 4.8
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Table 3 Effect of enzymolysis temperature on
wild blueberry juice quality index
Tt A YL EE Hits #$feAERC B BB R
/C /% /(g+ (100) 1) /% /% B/ %
CK 51. 10 30. 91 8.15 0.97 4.8
20 61. 27 25.03 8.14 1.03 5.1
30 73.58 25.18 8.19 1.06 4.9
40 78. 80 26.12 8.10 1.10 5.0
50 79. 30 26. 89 8.20 1.14 4.6
60 64. 30 23.51 8.17 1.03 4.8
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Table 4 Effect of enzymolysis time on

wild blueberry juice quality index

ity gt st ) i HFERC b BER OFEHE

/h /% /(g (1000) 1) /% /% B/ %
CK 51.10 30. 91 8.15 0.97 4.8

1 79. 31 25. 53 8.16 1.01 4.4

2 79.70 26. 33 8.20 1.03 4.6

3 78. 43 26. 53 8.18 111 4.9

4 77.25 25. 01 8.11 1.04 4.8

5 63.45 24. 30 8.15 1.03 4.0
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Table 5 Result of orthogonal test conditions of
wild blueberry juice enzymolysis
S LR
RIS ABRNE BEMRE CHWRE  HE #ERC
/% /C /h /% /(g + (100g)~1)
1 0.15 30 1 75. 58 25.78
2 0.15 40 2 76. 07 26. 43
3 0.15 50 3 77. 49 26. 69
4 0. 20 30 2 76. 59 25. 25
5 0. 20 40 3 76. 97 25. 87
6 0. 20 50 1 77.18 26.19
7 0.25 30 3 78.72 25. 52
8 0. 25 40 1 79. 60 26. 42
9 0. 25 50 2 76. 24 26. 97
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Table 6 Result of range analysis on yield of
wild blueberry juice
MR KM R4 A BRI B AR B C At it 18]
K 76. 380 76. 963 77. 453
K> 76.913 77. 547 76. 300
Ks 78.187 76. 970 77.727
R 1. 807 0. 584 1. 427
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Table 7 Result of vitamin C analysis on yield of wild blueberry juice

TR E KA R A BEE I B RHf# IR C Fi e s [6)
Ki 26. 300 25.517 26.130
Ks 25. 770 26. 420 26. 217
K3 26. 303 26. 617 26. 027
R 0.533 1.100 0. 190

(RED IR/, 25 IR X B A i A R M T 4E AR R C
BRI 2 YW A « A T8 > SR i 4 in > il
figp it ], DR T AR IR BE R B A i R R AE R C B

FEHNR.

F B DR 2R B T A, SRR A 0 L AR B L A
st [0 o B A 1 e VR ek Y SR W L RT E EE
MR RAR K, 1 1E AT SE 56 F AR 22 430 #7 7 LR M, ZE SR
BV I 0. 2590 , B A IR BE 40°C , B i@ B[] 3 h A Y
A K R RO R M T AR A R T AE SR B S & O
0. 25% , B IR B g 50°C B, Bl fg A I 2 h BB AR i A5 2R
gL R CEERE. AU Eath, AET AR
T3 DRI E SR (8 A R 0, 3 5 B9 A W R T A
R SR AsB Gy, B SR B N &L A 0. 25% , B f I
&R 50°C , B (a] 2 h,

3 Wit E%iR

SR 2 T RBH OB R BT T
oI B B RPE R . A hn TSR A A B AR K
BRI R AR BN T RS, B A i AR
44 R C S B BT X I, MAE SRR . B TR
PEE TR 77 T, B & SR B S I B i AN TR, B AR A R
THEERE B RATSHEEE Y & B T Bk, K
W VEPE T EY AR A AR IR MO R R R AR AR 1. T TE AT
SEUO S SRAG B AR R R R T IR G A 2R A R Bl U
INEA 0. 25% , BgffIR B R 50°C , B sR] 2 h,

S 30k
(1] EF%H EHETHEAEFEBEL QTR T LMD %10
ALK, 2010.
(2] E4RIB. WRR IR B i T D). Jos . YL K2, 2006.
(3] #3/MAS, W . PO T 203 (M. db at. A = 4Rl K 2 AL,
2002.
(4] ZFEWAR, NG, KER, % REEF=LICRME BRGSO P E
MF,2008(6) :67-71.
(5] ZEM3, MK, AR, hEER I T.50 7355 8 R g 1], 35 bk
Al KR ,2009,31(5) :675-680.
(6] ZEmify. B EER LR EHRD]. K& #2011
(7] EX BmeRTREENBIEID] B /REE ARkl k2, 2007.

Study on Best Enzymatic Hydrolysis Condition on Wild Blueberry Fruit Juice

YE Wanjun
(Horticulture Sub-institute, Heilongjiang Academy of Agricultural Sciences,Harbin, Heilongjiang 150069)

Abstract; Taking wild blueberries as test materials,single factor test and orthogonal test was used to determine the optimum

enzymatic hydrolysis conditions of wild blueberry cloudy juice. The effect of different dosages,different pectinase enzymolysis

temperature, different enzymolysis time conditions on the wild blueberry juice yield,the contents of vitamin C,total sugar,

total acid, soluble solids content were studied. The results showed that the total identified wild blueberry optimum

enzymolysis conditions were:adding 0. 25% pectinase,enzymolysis temperature was 50°C ;hydrolysis time 2 hours.

Keywords : wild blueberries; pectinase;juice yield
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