MK EEBHE Modern Food Science and Technology 2015, Vol.31, No.11

RTAEET RN FRELEMR

T, REE', e, #8, £, #HFE', RER’, BBK', A
(LIRS FHENELEZRET, £PREXFRBALFER, HLRRX 430070)
(2. F BRLAZRAARFAIT, R 400700)

R ASGRITR H R T4 Awik A RO RIF 64 L BIGAR A - AAE A R ARG Rt AR B A 6 B AS M BAT T AR,
Bl R A SPME-GC-MS $# At /Ui £ &5 AMR AT T LZ0H, AR T LALFHE, FIEREAY, 02% % FK+0.25%R 1L,
0.15% CMC+0.2% % B +0.1%R %, 0.1% CMC+0.05% % /8 Az +0.1%37 5 A= 0.1%% R IR +0.19%RAX+0.1%37 15 5 4 A R 280 .69 24
FER VA R RS F AR A B AR BT e T AR 69 Rt Ehedtor, B AR, B A ey B AR AR, B
AT RS BIARAT & 49 U £ 2B AR OBAGER T —EH0, TRILARAIEAR T E#ra b RRAAR), 3 R3-F b deArii
Wi B-AET .y Sk AR SRR 694 3 I RIEK, {24t RVLKE 5 A ABARAR A R A .

XeE): R RAET RGO AR AR ARFEK

NES: 1673-9078(2015)11-277-283

DOI: 10.13982/j.mfst.1673-9078.2015.11.042

Suspension Stability of an Orange Juice Beverage Containing Sacs

REN Jing-nan’, SONG Si-yuan’, TAl Ya-nan', XU Min', DONG Man', YANG Zi-yu', WU Hou-jiu?, PAN Si-yi',
FAN Gang'

(1.Key Laboratory of Environment Correlative Dietology, Ministry of Education, College of Food Science and Technology,
Huazhong Agricultural University, Wuhan 430070, China) (2.Citrus Research Institute, Chinese Academy of Agricultural
Sciences, Chongging 400700, China)

Abstract: A juice beverage containing juice sacs was prepared from oranges. The effects of juice content and compound thickeners
were studied in terms of suspension stability of the extract. The aroma-producing compounds in the beverage were identified by headspace
solid-phase microextraction-gas chromatography-mass spectrometry (SPME-GC-MS) and their rheological properties were also studied. The
results showed that good suspension stability was achieved for the-juice beverage containing orange sacs, using four different compound
stabilizers: 0.2% xanthan gum+0.25%-pectin, 0.15% carboxymethyl cellulose (CMC)+0.2% xanthan gum+0.1% pectin, 0.1% CMC+0.05%
xanthan gum+0.1% agar, and 0.1% xanthan gum+0.1% pectin+0.1% agar. The addition of thickeners resulted in higher stability and the juice
exhibited characteristics of @ non-Newtonian fluid;, pseudoplastic fluid. In addition, thickeners influenced the release of several major
aroma-producing compounds ‘in_the beverage with-orange sacs, where different compositions of thickeners showed different effects. The
contents of S-myrcene, 3-carene, d-limonene, y-terpinene, and perillaldehyde decreased significantly, while the apparent viscosity of the orange
juice were not directly related to the release of aroma compounds.
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Table 1 Compasition of the compound thickeners

% AZ
1 0.1% % & /%+0.2% CMC
2 0.2%% /& J%+0.3% CMC
3 0.2% % /& J5+0.2% R ik
4 0.2% % /& J5+0.3% R ik
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9 0.1% % R I&+0.2%F 5 +0.2% CMC
10 0.2% % R I&+0.1%3% A2 +0.15% CMC
11 0.05%#% /7 1% +0.05%37 /15 +0.05% F i
12 0.1%% R I%+0.05%3% 15 +0.1% R Ak
13 0.1%# R IR +0.1%37 A5 +0.1% F Ik
14 0.2% CMC+0.15%3% /7l +0.1%37 A5
15 0.2% CMC+0.1%% /R JIX+0.1%3% A5
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Table 2 Results of suspension test using different compound

thickeners
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Fig.1 Total ion chromatograms of aroma compounds in a juice
beverage with orange sacs
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Fig.2 Thixotropic curves of orange juice without sacs
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