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Study on Preservation Effect of Vegetable Juice with Quasi-nanoscale Silver
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Abstract: The effects of quasi-nanoscale silver on preservtion of both tomoto juice and mixed juice {rom
tomoto and carrot were studied in this paper. The effective dose of quasi-nanoscale silver on tomoto
juice was found to be 0.1 mg/L, but when the same dose was applied to mixed juice from tomoto and
carrol, it was necessary to heat at 95~ 100 T for § min. Furthermore, the effects of quasi-nanoscale
silver combined with nipagin A on preservtion of both tomota juice and mixed juice from tomoto and
carrot were also investigated. The optimun combined concentrations of quasi-nanoscale silver and nipa-
gin A for both tomoto juice and mixed juice are 0.04 mg/L and 200 mg/1., respectively, and it must
be remarked that when this combined concentrations were used in preservation of mixed juice, it was
necessary to heat mixed juice at 95~ 100 C for 5 min.
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Tab.1 The design of antiseptic test for mixed juice with

tomato and carrot
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Fig.2 The antiseptic result of quasi-nanoscale silver
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Fig.3 The antisepic effect of nanoscale silver on mixed
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