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Study on the Enzymatic Treatment of Banana Juice
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Abstract: The enzymatic processing technology of banana juice was studied. The yield and clarity of banana juice were efficiently

improved by treating the juice with the enzyme Pectinex Smash. The optimal enzyme dosage, reaction temperature and time were 0.08%, 45 C

and 120 min, respectively. The quality of banana juice could be improved by the enzyme treatment.
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