WE S Azesitid |

Vol.34,No.23,2013

AR
Sof EFE ALY I i Fe o PR RS i 52

B, TaE 8 = REeR,BENE
(Lt KFRBFIRE, T HEAA 2141222, % B R LA S 1R F 5o de TAFR T, 7% 100193
3EREYHRETEERES, LT 100071 ;4. B R R Fm T TR KL P, b7 100083)

W EMRTHES mﬂc@i(HPCD)XT TP % By B ALEE(PPO) B E4EAL R B E B FERBEEGY R, F o
MRS SV E ARG R TN, SR AW, % HPCD(30MPa—40C-60min) 4 22 J5 3L i+ ¥ PPO 5% %48 i& % 19% ;
HABmAREES TR IR EM KL (p <0.05), 59 HPCD 4LBGi £2 8 & fo CO, B R JEH LA W FE Rl’flﬁ”f’F
A B 4°C 448 T 38 8 B ALk 45 #p4] PPO B&7E . HPCD &b 22 48 4] e 38 HA AL i 15 56 e A& Fe AL 7 854778 &2
B 2L 64 &5 3T AR H SR AR AL T S R SR AS T M AT AR . 90°C—10min #& & 38 4k, 48 A 244 PPO B /i‘,'f."l
B R m At A2 AT A BEAR T, SF HAR AL AR A T R AL IR AL B AR B R A

KR B E AL, BT, RAS T, SR AALEE, & F

Study on effect of high pressure carbon dioxide
on storage stability of fresh pear juice
LIAO Hong-mei' ,DING Zhan-sheng' ,ZHONG Kui’** ,ZHAO Jun-jie’ ,LIAO Xiao-jun’

(1.School of Food Science and Technology, Jiangnan University , Wuxi 214122, China;
2.Institute of Agro—food Science and Technology,Chinese Academy of Agricultural Sciences, Beijing 100193, China;
3.The Quartermaster Delegate Bureau of the General Logistics Department of the PLA , Beijing 100071 , China;
4.National Fruit and Vegetable Processing Technology Center,Beijing 100083, China)

Abstract: The effect of high pressure carbon dioxide ( HPCD) on polyphenoloxidase ( PPO) activity, light
transmission rate, color, browning degree of fresh pear juice were investigated, its storage stability was also
analyzed.The result showed that the residual PPO activity was 19% as exposed to HPCD (30MPa-40°C for
60min) ,which was much lower than that as exposed to thermal treatment at 40°C for 60min, indicating that there
was positive synergistic effect of temperature and pressure come from CO, during inactivation of enzyme by
HPCD.The PPO activity was stabile during storage at 4°C for 8 weeks.HPCD inhibited reduction of light transmission
rate and browning, maintained excellent color,and obtained excellent quality during storage at 4°C for 8 weeks.The
PPO was also inactivated by thermal treatment at 90°C for 10min effectively. Though nonenzymic browning was
facilitated, light transmission rate was decreased, turbidity was accelerated by high temperature treatment, it was
unfavourable for maintaining good quality of pear juice.
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Fig.1 The change of activity of PPO in pear juice as
exposed to heat or HPCD treatment during storage at 4°C
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Fig.2 The change of light transmission rate of pear juice

as exposed to heat or HPCD treatment during storage at 4°C
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Fig.3 The change of L™ value of pear juice as exposed

to heat or HPCD treatment during storage at 4°C
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Fig.5 The change of browning degree of pear juice

as exposed to heat or HPCD treatment during storage at 4°C
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