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Optimization of pectinase and cellulose treatment condition
for improving the mango juice
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Abstract:In order to improve the mango juice yield, the effect of pectinase and cellulases on mango pulp were
studied in the paper. Effect of four factors, pectinase addition amount, cellulase addition amount, enzymolysis
temperature and enzymolysis time on mango juice yield were studied.Through orthogonal experiment,the optimal
enzymatic hydrolysis conditions were obtained as follows.The pectinase addition amount was 0.01% , the cellulase
addition amount was 0.007% , the enzymolysis time was 60min, the enzymolysis temperature was 40°C.Under the
optimum process conditions, juice yield of mango was the highest, at 71.15% .The soluble solids, titratable acid,
carotenoids, reducing sugar and pectin content in mango juice were 16.7% =+ 0.1%, 051% =+ 0.08%,
(1.23 £0.07)mg/100g,7.6% +0.08% and (357 +1.32)mg/100g, respectively.The original nutrition of Mango juice was
stayed after enzymolysis.

Key words : Mango; pectinase ; cellulose ; juice yield
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Table 1  Factors and levels of orthogonal experiment
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Fig.1 Influence of enzymolysis temperature

on juice yield of mango
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Table 3 Verification and control experimental results
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Fig.2 Influence of enzymolysis time

on juice yield of mango
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Fig.3 Influence of pectinase amount on juice yield of mango
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Table 2 Results of orthogonal test
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1 1 1 1 1 65.31
2 1 2 2 2 69.47
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