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Abstract: In order to study the effect of temperature.on morphology and adsorption capacity of CaCOs, the particle sizes and momphology
of CaCOswere characterized by means of FBRM' and SEM, and the content of reducing sugars, color and purity of purified juice were also
determined. The results showed that at lowtemperatures of 60 and 70 °C, small and rod-like CaCOs particles were formed. And the clarified
juice showed low reducing sugar loss and color values (281 and 289 IU, respectively), while the corresponding apparent purity values were high
(93% and 90%, respectively). However, a high temperature (80 and 90 °C), the bigger and sphere-shaped CaCO3 particles were obtained. It was
also found that theloss of reducing sugar was greater and color values were higher (303 and 385 IU, respectively) than those at low temperatures.
The corresponding apparent purity was decreased (87% and 73%, respectively). Consequently, the morphology of CaCOsz and the content of
reducing sugars were significantly affected by temperature. With lower temperature, the adsorption capacity of CaCO3 was better and the loss of
reducing sugar was less which were both good for clarification.
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Fig.1 Schematic diagram of FBRM
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Fig.2 Influence of temperature on the morphology of CaCO3

particles
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Fig.3 Influence of temperature on distribution of particle
sizes
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Table 1 Influence of temperature on the content of

reducing sugar and sucrose
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Fig.5 Influence of temperature on color of purified juice
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Fig.6 Influence of temperature on purity of purified juice

HH P 6 A0, WRAEAE 60, 70, 80 F190 ‘CHY, fi]
4 558 93%. 90%. 87%F1 73%, & T T4l
2 R T v TR AECHR) o fT 4008 48 MRk )T [ (7
BEAARREIAD thEERERT S AR SEER 1A
R, AR T IEE R RS R AR AR, ARk
I ET R, 5 R A R AR PN BRI AR IR
PERURLRIATELR,  HERIAE R, HAGEONERE,
W TERESE 22, B EARFEMI D, ANTIREAR S 9T
FR T 25
2.6 LikEE R A

d 7 w5, BT, SRR . BAR
TETE, - FHREantk, Hl 2.1 B35 5, 8
IR SN R IR P W B A VR 2 2 IR REIR Y, T
BRI T B BRIR SRR BE N A S, WL



M EmBHL

Modern Food Science and Technology

2013, Vol.29, No.10

I JEAH]
120

_ 100 L

E

S os0f

£

o 6oF i

f a0 ) 1

=
2 ’—I—‘
“ A 1 | | /| 1 ]

L] ] 1 Qi

e T
7 IR X IR B RS

Fig.7 Influence of temperature on filtration rate
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