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Table 1

experiment factor level

Enzyme treatment

% Factor

KA A R/ % B iR/ C C EEf# I ] /min
Level A Enzyme B Enzymolysis C Enzymolysis
concentration temperature time
1 0. 020 25 30
2 0.025 30 40
3 0.030 35 50
4 0.035 40 60
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Table 2 Deployment of experimental factor level

K Z& Factor

KF ARSaR/Y EEER/Y RERREE/Y
Level A Fruit juice B Sugar C Citric acid
content content content
1 15 6 0. 020
2 17 8 0.022
3 19 10 0.024
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Table 3 Sensory index and evaluation standard
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Index Demand Score

iR it . Ratio of sweet and sour i R S rp, R 2.5

7% Color BRNEEDEAN 2.5
A, Spicery HHMERES, TR% 2.5
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Table 4 The orthogonal test of pectinase enzymolysis

Frs A T/ % B i i B/ C C B k1] /b hit®/%
No. A Enzyme concentration B Enzymolysis temperature  C Enzymolysis temperature Juice yield
1 1 1 1 86.5
2 1 2 2 87.7
3 1 3 3 88.4
4 1 4 4 89. 2
5 2 1 2 87.4
6 2 2 1 87.9
7 2 3 4 88. 2
8 2 4 3 90. 3
9 3 1 3 88.2

10 3 2 4 89. 2
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Continuing Table 4
=) A g/ Y B g i/ C C it Ak if [] /b R/ %
No. A Enzyme concentration B Enzymolysis temperature  C Enzymolysis temperature Juice yield
11 3 3 1 88.7
12 3 4 2 89.3
13 4 1 4 89.9
14 4 2 3 90.1
15 4 3 2 90. 4
16 4 4 1 90. 3
K, 87.95 88. 00 88. 35
K, 88. 40 88.65 88. 70
Ks 88.85 88.93 89.25
K, 90. 15 89.73 89.13
R 2.20 1.73 0.90
7K Optimal level Ay B, Cs
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Table 5 Results of orthogonal test of deployment
5 A R % B A/ C iR/ Y iz
No. A Fruit juice content B Sugar content C Citric acid content Score
1 1 1 1 87
2 1 2 2 90
3 1 3 3 82
4 2 1 3 80
5 2 2 1 91
6 2 3 2 86
7 3 1 2 84
8 3 2 3 89
9 3 3 1 83
Ky 86. 33 83. 66 87.00
K, 85.67 90. 00 86.67
Ks 85. 33 83.67 83. 66
R 1 6.33 3.34
7K - Optimal level Ay B, Cy
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Table 6 The effect of clarification methods on product precipitation
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Development of Blackcurrant Juice Clarification

SU Yun-shan
(Horticultural Branch ofHeilongjiang Academy of Agricultural Sciences, Harbin, Hei-

longjiang 150069)

Abstract; Taking fresh blackcurrant fruit as the main raw material, using the orthogonal experiment of enzyme

treatment and flavor deployment to make sure the optimal processing through comparing the filtration effect of

gelatin,diatomaceous earth and double microporous membrane. The results showed that when the enzyme con-

centration was 0. 035 % , enzymolysis temperature of 40°C , enzymolysis time was 50 min, the juice yield could

reach 90. 8% ; The filtration effect of double microporous membrane was the best; When juice content was

15% ,sugar content was 8% ,citric acid content was 0. 020%,, the blackcurrant juice drink with particular flavor

and rich of nutrition and good stability.
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