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Table 1 Factors and levels of orthogonal experiment
K A
A B R BRI/ % B. EERHR I/ % C. BRI it/ %
1 0. 20 10 0.10
2 0.25 12 0.15
3 0. 30 14 0. 20

L3 HHWE

L3.1 REEWSIIE  iE 10 A LKA G X

anFEAT VRO BUHSFEAE N EE R . W2 100 43, Ho

JRUBR 30 43, FER 30 43, ZHEUIRZS 40 70, W AR LK 2,
®2 BRUABRE TSR

Table 2 Chinese dwarf cherry sense grading
WE £t 85/ 5
oy BRTMIE 1, RN, 38 10, ¥ 25~30
(30 45 TR BES0E B, B0 Y T 20~25
R BEAE B, FRRHLURE , S 40 I, R 9 <20
Sk BA R REA KUk, TC 50 , e UMA , 55 7 AR 25~30
(30 49 AR E S, KRR 15~25
TEABRIREA KR , SRR <15

B BRI BT, AR R AR, (L BB 30~40
) 40‘ ﬁ; WARBETE W B3 —JB, B R4 IR AT 20~30

RN A 2R, E 0 8, aERT <20

L3.2 WHREBRRMNE BHROD=WEHIT
;R E) <X 100% , B R R 722 BOEM 66 E
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Table 3 The influence of hydrolysis conditions on the juice yield

KT RREHE/X EMRE/C Figfkiet 18]/ b /%
1 0.03 40 3 41.17
2 0.03 45 4 54,17
3 0.04 40 3 48.17
4 0.04 45 4 55. 00
5 0.05 40 3 51. 50
6 0.05 45 4 66. 00
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Table 4 Chinese dwarf cherry juice clarify effect

RS PIRERE/% BBV i/ %% #HATIE/h W

1 0 0 4 0. 462

2 1 0.03 4 0.116

3 1 0.05 4 0. 084

4 1 0.07 4 0. 069

5 1 0. 09 4 0. 028

6 1 0.11 4 0. 035
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Fig. 1 Effect of citric acid addition amount on product quality
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Fig. 2 Effect of sucrose addition amount on product quality
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Fig. 3 Effect of xanthan gum addition amount on product quality
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Table 5 Results of orthogonal experiment

R

s ARG/ % B.REBERINER/ Y C.APBRE NG/ % BRE
1 1 1 1 86
2 1 2 2 93
3 1 3 3 96
4 2 1 2 77
5 2 2 3 81
6 2 3 1 80
7 3 1 3 75
8 3 2 1 78
9 3 3 2 75
K1 275 238 244
K> 238 253 245
K3 228 251 252
13 91. 67 79. 33 81. 33
ks 79. 33 84.33 81. 67
ks 76. 00 83.67 84. 00
R 15. 67 5. 00 2.67
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Development of Clarified Prunus humilis Juice

LIANG Yan
(Department of Food Engineering,Jilin Agricultural Science and Technology College,Jilin,Jilin 132101)

Abstract: With Prunus humilis as the main row material, experiments were conducted through a single-factor and

orthogonal experiment to define the recipe and production process of Prunus humilis juice. The results showed that the

best enzymatic condition should be with 0.05% pectinase under the temperature of 45°C for 4 hours. Clarification of

Prunus humilis juice was added with 0. 09% of gelatine with the concentration of 1%. The best recipe for producing juice

were 0. 2% xanthan gum,with 12% cane sugar and 0. 2% citric acid.

Key words: Prunus humilis ;fruit juice;production process;recipe;orthogonal experiment
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