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Abstract: Contents of several compounds (polyphenols, Ve, etc.) in fresh peach juice made by heating at high pressure during 120-day
storage were analyzed by HPLC. It was found that the oxidation and polymerization of polyphenols mainly accounted for the non-enzymatic
browning of peach juice during the storage, which could be avoided by low-temperature storage of the juice. The non-enzymatic browning of the
juice was enhanced and the loss of polymeric proanthocyanidin, epicatechin, chlorogenic acid and Ve in the juice increased by increasing the
storage time and temperature. During the storage of the juice, L* value decreased, a* value increased and b value changed little. Free amino

acids also contributed to the browning of juice. Besides, the mean degree of polymerization for polymeric proanthocyanidin increased as

improving the storage time and temperature. The size distribution analysis showed that new particles formed during the storage of juice.
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Table 1 Effect of storage time on the contents of free

amino-acids and phenolics in juice
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0 843 634.0 3672 1244 1280 1168 14

4 829 6158 3551 1225 1273 1130 14
7 22 821 609.6 3376 974 1187 1052 14
40 81.7 567.0 2740 94.1 108.6 91.2 1.5

4 837 5828 338.6 1142 1267 1114 14
14 22 81.6 606.8 300.1 102.6 117.5 96.1 1.6
40 804 5413 2353 881 1059 864 1.7
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21 22 814 578.6 2620 952 1172 942 1.7
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Table 2 Effect of storage time on particle size distribution of

juice
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0.138 0.00 1.39
0.158 0.00 4.19
0.209 0.21 7.58
0.240 0.79 8.73
0.138-0.240 1.10 21.44
0.275-0.479 21.10 40.64
0.550-2.188 52.37 37.72
2.512-19.953 25.35 0.01
22.909 0.07 0.00

F 442 /um 2.014 0.943

Er ERGREA 22 C.

FH 2 RN BE A T (ARG, SRy g =
AT JEORIEAAFAE R SE /NIRRT iR I
ANTEAE0.138 pum A10.158 um FIFI0RL, 758k 4E BRI 0.138
pm F10.158 pm FRLKI & &50519 1.39%H1 4.19%.
TXEERGURE PR 7 AR T et R R PR R G A S
FRERMRHT A HER 1 W] IR & 57 (1)
TSR B P B ) S2E A T 48 K

3 Zig

5 M Ak 8 T 2 ) A B A A o R e
RIEA AT S, SRR ],
TG E AR SRR G 1S, IR RS . Rt
(AR B R EIL R A Ve HIRRTEIE, &
HRMB S5 TN, {H Maillard SNAE# . R
BRI R REEOER. GFER. Ve
V17 B2 g T - RS 1) P SR AT RS O T e e o 4
BT [T A SR B R B i) ) SRR FE P e
AR, R IR TR P A PR = A

S 30K

(1] BRIER R SR A S HA T7AC RO B b ol
1992,24(1):45-53

[2] Roig MG Bello J F, Rivera Z S, et al. Studies on the
occurrence of non-enzymatic browning during storage of
citrus juice[J]. Food Research International,1999,32:609-619

3] BOGZ A, Bk R TRMCER T U R iR e
BT[], inA},2006,27(8):93-97

[4]  BOGIE, T3, VRS R HCE R I TR P e 4k 22
S 1 AR AT []. 6 S kAR, 2003,(10):57-61

[5] A, a2 VR R A T2 et it e 1),
T 5% TR2E244],2004,23(5):42-49

(6] EEHEHEEEE— HLoCiiss. W IR Rt vh 2 Wy AR
VIR R R[], B iS5 R TY,2000,29(4)11-14

[71 Larry G B, Martin L P, Jeffery E B. Vanillin assay for
proanthocyanidins (condensed tannins): modification of the
solvene for estimation of the degree of polymerization [J].
J.Agric Food Chem.1982, 30:1087-1089.

(8] K#ER T AResEEdm. M, st Tkl
#£,1999:173,174-178,232-234

[9] Owen R.Fennema ZE[3&[H ], I, V28 LY 353, B i fL
F (3 =IO AL, R Tl H i+, 2003:47-48,460,
467,472,471-472,575,472

[10] George A 'S, Ronald E W, David A H. Influence of processing
and storage on the phenolic composition of apple juice [J].
J.Agric Food Chem.1990, 38:1572-1578.

[11] A3 A2 B M) AL R B HE,2000:18,21-23

551



