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Abstract: Wampee puree was used as the research object, and sterilized by ultra-high hydrostatic pressure (HHP) and heat
treatment (HT), respectively. The changes in the physico-chemical indexes of wampee pulp before and after the treatment as well as
during the storage at 4 ‘C were compared. At the end of the storage, the total numbers of bacterial colonies for the HPP group and HT
group were 67.36 and 43.49 CFU/mL, respectively, indicating that the sterilization ability of the treatments at ultra-high pressure of 600
Mpa/5 min towards wampee puree was equivalent to that of heat treatment at 85 ‘C/30 min; The changes in pH, titratable acid (TA) and
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total soluble solid (TSS) content were insignificant before and after the two treatments and during storage; The total phenolics, ascorbic
acid and antioxidant capacity of the wampee puree treated with HPP or HT decreased during storage. During storage, the total phenolics
and ascorbic acid decreased by 11.71% and 9.45%, respectively, in the HPP group, and 19.61% and 18.92%, respectively, in the HT
group. These results showed that HPP could retain better the contents of total phenolics and ascorbic acid in wampee puree and reduce
the loss of antioxidant capacity; HT increased the pectin content of wampee puree by 23.15%, while HHP treatment had insignificant
effect on pectin content but could retain better the pectin content during storage. The organic acids in wampee puree were mainly tartaric
acid, malic acid and citric acid, with the content of tartaric acid being the highest (13.95 mg/g). The impact of HT on the organic acids in

wampee puree was less than that of HPP treatment. The results provides a theoretical basis for the application of HHP and HT treatments

to wampee puree processing.
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Table 1 Effects of HHP and HT on microorganisms during storage of wampee pulp

‘ \ HHP/(CFU/mL) HT/(CFU/mL)
D]‘:;&‘Hd-’ﬁ]/d A e N2 = e = M N2 B g =
HAEEH BEH. BB KWTFH HELH BEE. £8 KOiTH
0 0 0 0 0 0 0
15 0 0 0 0 0
30 67.36+5 0 0 43.49+5 0 0
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%2 BEEFMALEX EERRICETIZD pH, TSS. FRERRRISND
Table 2 Effects of HHP and HT on pH, TSS and titratable acid during storage of wampee pulp

" pH TSS T i R
HT HT HHP HT
0 3.442£0.01°  3.44+0.01° 17.64+0.08"  17.66+0.10° 1.76£0.01*  1.75+0.02°
15 3.43+0.01°  3.47+0.01° 17.60£0.04*  17.79+0.26 1.75£0.01*  1.77+0.01°
30 3.49+0.02°  3.50+0.03° 17.56+£0.22°  18.18+0.40° 1.76£0.01*  1.78+0.01°

E: FAARH =3, RRFHERFR—FTHEFHFREZHR (p<0.05). TH.
* 3 BeEMALEN AR ERICEIIZET AR, RSB

Table 3 Effects of HHP and HT on organic acids, pectin and total phenolics during storage of wampee pulp

EEE o T HHP ol
0d 15d 30d 0d 15d 30d

BB/(mg/kg) 1008.01£16.34* 994.93+13.07* 946.75+23.56° 889.93£12.34%  906.70+26.14° 856.34+16.91° 810.29+30.61°
4B /(mg/g)  13.95+0.06°  12.86+0.20°  13.12+0.12°  13.79+0.30° 13.14+0.03°  13.53£0.26*  13.91+0.84
FR#B/(mg/g)  3.85+0.04° 2.73+0.07°  2.59+0.02  2.41+0.01¢ 3.2340.06°  3.01£0.04  2.74+0.10°
AP B/ (mg/g)  7.52+0.11° 7.95+0.16*  7.82+0.13*°  7.78+0.10° 7.45+0.45°  7.62+0.08°  7.80+0.12°
A B a b b b ¢ d e
Jmg/100 ¢ 18.89£0.69°  14.81+0.18"  13.97£021°  13.41%0.55 12.63+0.14°  11.19+0.39%  10.24+1.02
RM/(mglg)  30.75+1.07° 31.62+1.71°  31.03+0.64°  30.69+0.45° 37.87£1.93"  35.96+0.75° 34.23+0.23"
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Fig.1 Effects of HHP and HT on antioxidant activity of wampee
pulp during storage
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