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Fig.1 Processroute of recovering juice from citrus pulp by
enzymes
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Fig.2 Effectsof enzyme dosage on the citrus juice recover rate
and theoretical condense energy
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Fig.5 Effectsof ratio of pulp to water on the citrus juice recover
rate and theoretical condense energy
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Technology for recovering juice from citrus pulp with enzyme treatments
and its pilot plant test

Zhang Qisheng®, Chen Gong®*, Wu Houjiu?, Wang Hua?, Yu Wenhua™*, You Jinggang?®,

Zhang Wenxue?®, Li Jiezhi*, Zhang Ying*
(1. Sichuan Academy of Food and Fermentation Industries, Chengdu 611130, China;
2. Citrus Research Ingtitute, Chinese Academy of Agriculture Science, Chongqing 400712, Ching;
3. College of Light Industry, Textile and Food Engineering, Sichuan University, Chengdu 610065, China)

Abstract: Citrus juice was recovered from pulp by enzyme. Taking composite indicator as the main index, the
technology was optimized with enzyme dosage, reaction time, reaction temperature, and ratio of pulp to water dilution
through single-factor test and responsible surface design. Best predicted composite indicator 0.0138 was got under the
conditions; enzyme dosage of 213.38 ug/L, reaction time of 164.02 min, reaction temperature of 53.76°C, and ration of
pulp to water 1:1.05 (by weight). And it was proved correct that the composite indicator 0.0137 was got by the
confirmative test. Meanwhile pilot plant tests were carried out based on the optimized technology. Changes of solid
soluble, acid, pH and amino acids were studied during the tests. Recovered juice in the tests can aternatively replace
restored juicein citrus beverage, since the similar results of the sensory evaluation.

Key words. agriculture wastes, fruit juices, enzymes, citrus pulp, theoretical condense energy



