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Abstract: The effect of different sterilization methods on the physic-chemical properties of jujube juice was investigated during long-term
cooling storage. The results showed that titratable acidity, browning degree and total color aberration increased gradually and transmittance of
jujube juices changed slightly. Total sugar, Vc and pH showed adecreasing trend. Different sterilization methods showed significant effect on Ve
and microorganisms during storage. The microorganisms in jujube juice under ultra-high pressure sterilization were reduced by 93.24% and Vc
content was retained as 95.87%. The soluble solids and total sugar of jujube juice treated by microwave sterilization were within the range of
17.50~18.50% and 0.21~0.24 mg/mL, respectively. When jujube juices were stored a the same temperature, the ultra-high pressure sterilization
and microwave sterilization effectively inhibited the browning degree of juice, resukting in longer storage time. It was concluded that ultra-high
pressure sterilization can inactivate the microorganisms and maintain original fruit taste, color and nutrients of pear jujubejuice duringlongstorage.

Key words: sterilization; storage; stability; pear jujube juice; physic-chemical property

AU (Zizyphus jujube Mill.ov. Lizao), =& RZEF}
(Rhamnaceae) & (Ziziphus Mill.) P SE, J
24 W B AL, R i A b SR R A
MR R, AP SR EERER. TR B
KW N T BT E IR T el A
SHFEEMNABERIET (CAMP) FIINBEER & T
Wis HHA: 2013-06-03
HETH: ERRBEITR (2011BAD29B04); BRFE&E RS SE 0 FTIE
(2011KTCLO2-02)
fE& TN : EBEE (1989-), 5B, W%, MRABARRIRENFESESR
BIEE: E8 (1967-), &, 8L, g%, ARAEARRUES SRR
ERFEARFARENINA

2211

(cGMP), HFl, HPHBHEIRE (CAMP) 2ig4 A

TR I S R R Bl s O M. R R E %
GUAME AL A RS, BAEMREE.
R BERRRYE . RARZTE. PR METIP). ik
SE SR B A R A AR 7 SR B sy S X AT
R, AR O R A AR A . AR A
2T A Bl (HT ek, i A2 S SR A Rs i,
AR SR AR IR RS AR AN, 38 R A Y
AL a2 DU AR T v, L= % DL
FARERL, AT IMEICRE. KRR AN T
FRELAE, BERT DA m AL S A RN, SOn o
I RS g2



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.9

TR v s 2 T e PRI B T S T e SRR
100~1000 MPaft®H /sy, MEAMALARE, B
Rt WAEPET AR, (EASHIRRERH o I A
Iy A AT DR R R KR AT E TR, TS 2R
BRITOREE L KBRS g H AR e T e PO
ARSI ERI A K, BEAEBRA IR N ISR
B TR A A, LR, R EEAREEIL S
AT PR FR BRI E IR o AR

AR T AR BRI A R, RO AR
th R & R AR MR R . R 6 B AR
RETZRM TR, IR R iR
PR R RO RO AT R AR, WSO R R
T 7 2 AR AEIE I R b o AR RIS

1 MREREE

11 AR5 s

FUA: SRATT UL ARAMR s R 2 Bl b oK et v
AL SR A, NaOH. AI(NO3)s. NaCOsz. NaNO:.
MBI BER . TOKOEE. 2,4 ZREFEIRAE. BRAR.
WA TREEN. BERREA. BRER. EhIR. WEKFULH.
FReE. W, WRBREEN. CRREHAFIY N Hrat;
SR AR R R LB IR A A
12 HEHEA

800 MPa-15 L k& sl T4, NE TR
AU PR AF W], P70D20TP-CoZY b,
ARG A A B 2R s A PR A s 20000P- 184
Ml: FEIEEBHURAERAR: KQ-700DERL £ {2t 5
BigPeAs: Bl S A R AR WYT B TR
FETh, BUERE R AN R A w]; UV-160020 45
Ah-TIIL LT, R SRR A R A ]
WSC-SYe =3t PHS-3CHIpHIT, Lighs &Rl 1L
A FRA F]; ID400-32Y FEF i RF . ESJI20-4%4
T RF HH-ARE B AR IR KT 5 AR 3 TR A .

13 5Tkl

1.3.1 ITZiA
HRASFHFRSEH, oA TS R-FRA-E
s 2 AR
132 FXHWFH&
R R JE9)350 MPa | AR I E] 15
min;
R AT ThET750 WALHE R A] 120 s;
BT 1R85 C T ALFER A 10 min.

1.3.3 A5ARAM E ik
1.3.3.1 Ak

B 745 B B0NE - %GB 4789.2-201077 2:E 4746
1.3.3.2 pHE Nz

A N R AL R el SR b v SRyl 52 7 v
NY 82.7-19883 1T 7€
1.3.3.3 Al ETEY) & EE

%GB 12143.1-88HYORE R ¥ 14 [ T 470
5E o
1.3.3.4 W] BRI 2

45 mLELAH A i 75K B A 2100 mLE
Hif, PE/FE50 mL, 0.1 mol/L NaOHifE &
pH=8.1; TI¥ & MR i T IFI MEHRoR .
1.3.3.5 #ENF

KA, DLZEE/KIE S 625 nm il
1.3.3.6 &b

K FH3, 5- ZHHE K BR(DNS) VI 7 e f o
1.3.3.7 Ve ENsE

$5:GB/T 5009.86-2003 2,4- il 2l iE Mt
I -
1.3:3.8 5-FHAHERE (5-HMF)

FREUBLA3.0 g, 25 mLAM/KIE TS50
mLAEEM S, AL mL 15%F2E AL AR, TRA)
IINL mL30% 2 BREFIE, TRS], HZEM/KE REZ
g o WREGIER &5 mLT =30, a3 E
A5 mL 0.3% VA FRE AW RIS Z L, A P SCE N
N5 mMLZETEKAEAFINER, I 72 e 5373 2284 nm., 336
nm AL FEAE
1.3.3.9 AEEEHE LB TEH (Ado)

NS mLALR IS mUIE /K 8, IRAHE],
343500 r/min.0230 min, HU i, FH2cmlbb s
420 nmAbINTE RO RE, R WO B R/ NiflsE #E 7R
&,
1.3.3.10 tEE

FAWSC-SRU A 2= H il AU 22, BE %S
TR AR UL AT, L*. a*. b —JflEeieane:. Rt
ELON BT LA () . a*(Z01H) . b*(FE{H) =M
BT IE . LMER RN, JREI{E0~1002 [,
L* (HME R AR R AR . a*>0R /R E. a*<0
FORGHA . b>0RR/HE . b*<0F R . B2 R
THE M REC:

C= (ax2+h*2) 12,
14 HAEsHE

2212


http://epub.cnki.net/kns/detail/detail.aspx?QueryID=7&CurRec=1&DbCode=CJFQ&dbname=CJFD0608&filename=GZTY200805011&urlid=&yx=

M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.9

s Geit 04 R ExcelfIDPS 7.057 4 4t Blidk
1TAbEE

2 HR5TR

2.1 AR R H R b BRI A R R

1 200K -
—— i i
= 1O - - R )}
£ —a— R A
£oB000L e A /
= /
o GO0 - /
P ’*/ /
i | - J;
s 000 - _.w*' ;
== ; .
2000 - e
T ~
— _._L
ol tf..1__'l— - ,
1] 10 .} 30 40 0
A d

B AERE SN R T ENCEH B E % = B7 0
Fig.1 Effect of different sterilization methods on total bacterial
count of pear jujube juice during storage
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Fig.2 Effect of different sterilization methods on pH value of

pear jujube juice during storage
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Fig.3 Effect of different sterilization methods on soluble solids
of pear jujube juice during storage
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Fig.4 Effect of different sterilization methods on titratable
acidity of pear jujube juice during storage
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Fig.5 Effect of different sterilization methods on‘transmittance

of pear jujube juice during storage
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Fig.6 Effect of different sterilization methods on total sugar of
pear jujube juice during storage
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Fig.7 Effect of different sterilization methods on Vc of pear

jujube juice during storage
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