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Fig. 1 Effect of different treatments on pH value of Hami juice
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Fig. 3 Effect of different treatments on POD activity of Hami juice
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Effect of Intermittent Low Temperature Microwave on Quality and
POD Activity of Hami Melon Juice

XU Jian'* ,LIAO Liang® ,ZAITUNA « Maimaiti' , WU Rui® , LI Xia®
(1. Xinjiang Development and Research Center of Grape and Melon, Shanshan, Xinjiang 838200;2. College of Forestry and Gardening, Xinjiang
Agricultural University, Urmugqi, Xinjiang 830052 ;3. College of Food Science and Pharmacy, Xinjiang Agricultural University, Urmugi, Xinjiang
830052)

Abstract; Taking Hami melon juice as material, effect of microwave power, microwave processing times on quality and
POD activity of Hami melon juice under low temperature were studied. The results showed that the melon juice after
sterilization treatment,the pH value was with a downward trend under the condition of room temperature. At room
temperature for 2 d,the pH values of 600 W and 900 W treatment were no significant compared with initial values,
keeping above 6. 0,and fruit juice was without peculiar smell. With the increase of processing times, total soluble solids
are down after rising first under different microwave processing conditions. Heat treatment could significantly inhabit
POD activity, effect of microwave treatment was better than pasteurization, and microwave processing of 600 W and
900 W was obviously better than that of 300 W.
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