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Research on Squeezing Process of Chaenomeles sinensis with

Pectinase Enzymolysis
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Abstract: The squeezing process by means of pectinase enzymolysis of Chaenomeles sinensis was studied through a single

factor experiment and an orthogonal experiment. The results showed that the optimum processing condition for squeezing of

Chaenomeles sinensis by means of pectinase enzymolysis are: adding 0.06% sodium erythorbate, Chaenomeles sinensis —

to— water addition ratio 1:1, dealing Chaenomeles sinensis with 0.08% pectinase at pH 4.0 and 50°C for 2.5h; Under this

condition ,the juice extraction rate was 83.57%. The total soluble solids content of juice was 5.35Brix. The results obtained

can be applied to the production of Chaenomeles sinensis juice beverage.
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Tab.1 Factors and levels of Chaenomeles sinensis extraction 238
A pH B 1% C /CD /h 0.06% 5
, pH 4, 0.08% , 50
1 35 0.06 45 2 2.5h
2 4 0.08 50 25 (83.57+0.073)%, TTS (5.35+0.03)
3 45 0.1 55 3 Brix,
3
2
Tab.2 Analysis of Chaenomeles sinensis extraction condition 3.1 ’ ’
orthogonal experiment , . , 1
A B C D TTS 5
pH 1% /C /h 1% /Brix
3.2 ,
1 1 1 1 1 78.98 5.1
2 1 2 2 2 77.11 5.35 0.06%
3 1 3 3 3 77.44 5.1 3.3 : 0.08%,
4 2 1 2 3 72.24 5.1 2.5h 50°C pH 4.0
5 2 2 3 1 82.19 52 .
6 2 3 1 2 81.29 54 [1] . N . [J1,
7 3 1 3 2 75.79 5 1996(1) ;18-19.
8 2 I 38057 54 21 S
[J], 2008  ,30 2 ;99—
9 3 3 2 1 74.89 525

104.

K 23553 22701 24084 23606 [3] Villettaz JC.Enzymes in wine manufacture [J].Bulletin—of—

K, 23572 24187 22624 236.19 flee international dela Vigne etduvin, 1984 ,57(5):19-29.
Ky 23125 233.62 23542 23025 [4] Colagrande 0.Silva A,et al.Recent applications of
k, 7851 7567 8028  78.69 3 =702.5 biotechnology in wine production [J].Biotecnology Progress.
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