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L2.2 BNRRAE B2 1 H&Ramit, 2 aers
PVP HIB (iR E 50°C, K I a] 18 h) X £ A% v
TRACRER R H & 0~3.0 g/L,LL 0.3 g/L 3§01 ;
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Table 1 Levels and factors of orthogonal test EE % 3 ﬁf%ﬂ , Fﬁ % \7,&% HTJ. I‘ETJ E,(J )z(ﬂ_f ‘ll/( , E 1{% % .z_r yi JE
HE W% 2 ki ~ 3 y
e eema mmel awe SRS 8 25 12~ 20 Y
Jg+ L1 /h e AN AR R RTEEE Y & B EA T B
! L2 16 60 A A 7E 0~24 h BRI, R MBREEA B 228
i o ; - W I RAE I 7E 24~36 b Y5 P L B BEAT B F I
x2 PVP AExRiTHE . IBAEEREYSERRENZN
Table 2 Effect of amount of PVP on juice turbidity,soluble solids content and acidity
B 2 ML AR (PVP) il it /g » L1 0 0.3 0.6 0.9 L2 L5 1.8 2.1 2.4 2.7 3.0
¥ NTU 24.5 17.8 16.7 14.3 11.2 10.8 10.9 10.5 10.6 10.1 10.5
S E R/ % 1.3 11. 4 11.3 11.3 11.5 11.2 11.2 11.5 11.3 11.2 11. 2
pH 4.08 4.05 4.08 4.10 4.07 4.07 4.08 4.06 4.11 4.06 4.07

£33 BERENRTHEFIREEEHESER
23 s EA |

Table 3 Effect of clarification time on juice turbidity,
soluble solids content and acidity
VI I E] /b 0 6 12 18 24 30 36
HEE NTU 24.8 12. 6 11.7 10. 3 11.2 13.8 16.5
EEEEYSE/% 1.1 1.3 1.2 1.3 1.1 1.4 1L3
pH 4.08 4.05 4.06 4.02 4. 00 3.92 3.9

2.3 WHREEXT AR E SRR
H1ZR 4 AL A RTHREER T S0°CHY, IR EE BTt
BT AL BE B/ 5 B HELBE 50~ 90°C i, i L JBE 4 2
0 A AR SR ) et JBE AR 6 25 R 4 8 Ak s 0 AR U Y R
HR G AT A T R MR B A TR AR A » U B VT iR
JEXS A SR AT R [ T W) 5 AN RR BE B R
F4 BHERENRTHAUREERYSER
[E:4: 0k A

Table 4 Effect of clarification temperature on

the juice soluble solids content and acidity

BIHREE/C 30 40 50 60 70 80 90
i EE NTU 18.6 143 10.8 103 10.7 10.3 10.5
AR R/% 1.0 1.4 1.5 1.3 1.3 1.4 11.4
pH 4.08  4.04  4.06 407 405 4.03 4.06

2.4 1EACSLIGEER
AN IEAS LIS 45 5 (R S M E WA, HZE C

W2z, kR A, /5 2 B, XUl R 5 R K
iF R C>A>B, &EHAEN CGAB, Bl H IR E
70°C,PVP Fi& 1.6 g/L, %Rt 18 h,

x5 Ly (3' ) EXRIWER
Table 5 Ly (3*) orthogonal test results
PVP & A HIEHTIE] B W IEIRE C %3 T
5 /g+ L7} /h /C D NTU
1 1 1 1 1 10. 9
2 1 2 2 2 10. 6
3 1 3 3 3 10. 7
4 2 1 2 3 10. 9
5 2 2 3 1 10. 8
6 2 3 1 2 1.1
7 3 1 3 2 10. 7
8 3 2 1 3 12.5
9 3 3 2 1 10. 6
k1 10. 73 10. 83 11. 50 10. 77
k2 10.93 11. 30 10. 70 10. 80
k3 11. 27 10. 80 10. 73 11. 37
R 0.54 0. 50 0. 80 0. 60

2.5 PVP XA 48 51T W6 il 22 i 52

HE 1AL R AR A AT, AL BRXT A 1
RSB G 3 B A ORIk B 5 B R R A ok
P, S HMA] BB RAIR I E — P RHE T B A
A AbFEAT LA 582 R BRI R T R EE

f & 2 B, X HBZE 200~500 nm 2 [6]F 2 AR
U, 23 VT B R B I AL, 7 217~280 nm Z [A] ()
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Fig. 1 Effect of PVP clarification on the UV-visible light
transmittance of pomegranate juice
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Fig. 2 Effect of PVP clarification on the UV-visible

absorbance of pomegranate juice
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Effect of Polyvinylpyrrolidone on the Pomegranate Juice Clarification

WANG Zhi-qing
(Academy of Agricultural Sciences,Xichang College, Xichang,Sichuan 615013)

Abstract: Taking pomegranate that Xichang locally produced as material, by single factor experiment and orthogonal test

design, the effect of different concentrations of polyvinylpyrrolidone(PVP) and different clarifying time and temperature

on the pomegranate juice clarification were studied. The results showed that the soluble solids content and acidity in the

juice would remain basically unchanged and the supernatant turbidity was in the range of 10~11 when pomegranate juice

was clarified under the process conditions of the amount of PVP in 1. 2~1. 8 g/L,temperature from 50~70°C, the fining

time 12~24 h;the optimum conditions for PVP to clarify pomegranate juice was as follows:the temperature was 70°C,

the amount of PVP was 1. 6 g/L,the clarification time was 18 h;the impact of clarification under the optimum conditions

on the anthocyanins content of pomegranate juice was smaller.

Key words; polyvinylpyrrolidone(PVP) ; pomegranate juice;clarification
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