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Abstract: Microbes could not be found in applesauce treated by high pressure (500 MPa) cooperated with heating (40 ‘C~60 ‘C). Except

for proanthocyanidins, the contents of polyphenols in applesauce obviously increased with the increase of the L value of the applesauce treated

by high pressure (500 MPa) cooperated with heating (50 “C or 60 ‘C) and the color of the treated applesauce was also improved. There were no

remarkable change in the turbidity, SS value and pH value of applesauce with or without the above-mentioned treatment (p>0.05), while the

content of reduced V¢ was lower than that in the applesauce only treated by high pressure.
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Table 1 Effect of 500MPa pressure combined heating on the

content of polyphenols in apple puree
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Table 2 Effect of 50 ‘Ccombined high pressure on the content of

polyphenols in apple puree

A LA R R =By

RmAEHE  EEE(mgg) FREAIRE f"f‘ Lek
&%/(malg) (mg/9)

G 0.686+0.009 0.419+0.007 0.322+0.005

200 MPa 0.716+0.007 0.444+0.003 0.337+0.004
FA 0.700+0.006 0.416+0.003 0.308+0.003

400 MPa 0.720+0.005 0.443+0.004 0.311+0.004
FAL 0.678+0.004 0.419+0.006 0.310+0.006

600 MPa 0.707+0.007 0.450+0.006 0.313+0.004

50 ‘C, s/ 0.688+0.005 0.433+0.002 0.324+0.003

AL R R =By

AR GBIyl FREATR ’E"jﬁ“ ek
&%/(malg) (mg/9)

Tk, Rm# 0.692+0.007 0.435+0.003 0.320+0.005
40 °C, 3&/E%& 0.691+0.009 0.430+0.006 0.317+0.006
)k, Fm# 0.711+0.006 0.424+0.004 0.319+0.003
50 ‘C, #/E/& 0.736+0.004 0.443+0.009 0.325+0.004
)k, Rm# 0.691+0.007 0.424+0.007 0.322+0.007
60 ‘C, #/EE 0.727+0.004 0.457+0.001 0.327+0.006
60 ‘C, Rs/E 0.713+0.003 0.447+0.003 0.324+0.006
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Table 3 Effect of 500 MPa pressure combined heating on the

content of reduced Vc in apple puree

B A Ve 4%/(mg/100 g)

K325 BAEI%
Tk, e 43S
500 MPa, 40 C 120.2+0.8 95.4+1.0 79.4
500 MPa, 50 C 117.540.7 82.5+0.6 70.2
500 MPa, 60 C 120.8+1.1 82.8+0.6 68.5
500 MPa 116.5+1.2 115.1+0.2 96.7
60 C 119.7£1.0 86.8+0.5 72.5

E: LEIEL R A 3H/E+SD (n=3); 2.Vc #)iingH
0.12% (m/m) #&/& 10 min; 33&/&/Z 2h Z AN,
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Table 4 Effect of 500 MPa pressure combined 50 °C on the
content of reduced Vc in apple puree

# R Ve 42/(mg/100 g)

KA P& F1%
AE:A /32
200 MPa, 50 ‘C 120.2+0.8 93.1+1.0 775
400 MPa, 50 C 117.5+0.6 86.3+0.6 734
600 MPa, 50 ‘C 120.8+1.0 82.8+0.6 68.5
50 C 122.6+0.7 96.5+0.7 78.7

E LEIRLERA: ¥MELSD (n=3); 2.Vc #9ifmgH
0.12% (m/m) #&/& 10 min; 3.36/E/F 2 h Z PRE.

M3 4, 2#k (50 °C) WAL JIALHER, Ve Ik
F AR R AT R RS, Bk (50 °C) BhlRIIE
REFRLY AR (50 °C) ERE 21 Ve #k.
2.3 A SR

<5 #Ah[E1 500 MPa [EALIERT RIRE & AIFMN
Table 5 Effect of pressure combined heating on the color of

apple puree
REGRESBHT

AAH Ll HETI(AE)
A2 34.6+£0.4A 0.6

40 Cie/E)z 34.3+0.2A 1.0
Vi 34.6+0.4A 0.5

50 Ci#/r/z 35.3+0.2A 0.8
32 34.7+0.2A 0.5

60 Ci/r/z 36.0+0.4B 0.9
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Table 6 Effect of pressure combined heating on the color of

apple puree
PN %ﬁﬁéﬁéﬁ‘@a“éﬁ
Lf& R EZA(AE)
VY 34.4+0.2 0.6
20 Cr )z 35.4+0.6 0.5
AL 3E 34.6+0.4 0.5
40 CH/2 /5 35.0+0.2 0.6
TR 3E 34.6+0.3 0.5
60 C/t/E 35.5+0.4 0.7
AL 22 34.3+0.2 0.6
80 C# /2 /5 35.6+0.5 0.8
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Table 7 Effect of pressure combined 50 “C on the number of
microbes in apple puree

& #71/MPa AL ZEFT 200 400 600
@B H/(cfumL) 2256241 47416 <10 <10
FEH4/(cfumL)  926+16 <10 <10 <10
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Table 8 Effect of pressure combined 50 “C on the number of
microbes in apple puree

BEIC P 40 50 60
20 4%/ (cfu/mL) 2680+39 5210414 10245 412
FHFEEE A/ (cfumL)  778+10 834 <10 <10
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