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The Storage Stability of Cloudy Carrot Juice

QIN Lan XU Shi-ying

School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract Three kinds of hydrocolloids including guar gum flaxseed gum and pectin were added to
cloudy carrot juice and their effects on color and cloud stability of the cloudy carrot juice were

studied. The optimum dosages were 0.05 g dL guar gum or 0.05 g dL flaxseed gum which allowed

the cloudy carrot juice to have good color stability and cloud stability during storage.
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Tab.1 The turbidity changes of cloudy carrot juice with different hydrocolloids during a period of 4 months
NTU
d
g dL 0 15 30 60 120
0 45116 537+3 542+5 597+4 634+8
0.05 583+£3 6039 583 +1 617+2 6052
0.07 535+4 578+9 572+2 588+3 623+2
0.09 569 £2 570£2 589+ 1 596 £ 1 607 £2
0 634 +20 — 616£2 606+ 1 592+1
0.05 621£9 — 625+6 632+ 1 608+ 1
0.07 632+1 — 599 +4 607+1 593+0
0.09 612+9 — 593+3 607 £ 1 569+ 1
0 613+1 587+1 578 +4 559+2 526+2
0.05 596 £ 1 583+ 1 573+ 1 566 *2 558 £2
0.07 583+2 580+2 572+3 574+ 1 541+2
0.09 578 £1 586 £ 1 567+1 583£2 565+ 1
Tab.2 The relative viscosity changes of cloudy carrot juice with different hydrocolloids during a period of 4 months
mPa s
d
g dL 0 15 30 60 120
0 .035+0.004 0.997+0.002 .013+0.002 .998 £ 0.002 .993+0.001
0.05 .194£0.003 1.199+0.007 .193+0.002 .188+0.002 .159+0.001
0.07 .346£0.001 1.342+0.003 .307£0.002 .278£0.002 .239£0.001
0.09 .656+0.009 1.505+0.002 .554+0.002 .488£0.001 .389+0.002
0 .027+0.002 — .982+0.001 .992+0.002 .996+0.002
0.05 .019£0.001 — .027£0.001 .016 £0.002 .027+£0.002
0.07 .066£0.001 — .040+£0.002 .053+0.002 .064 £0.002
0.09 .200+0.001 — .175+£0.002 .165+0.001 .073+£0.003
0 .036+£0.002 1.027£0.002 .011+0.002 .011+0.002 .039+0.002
0.05 .109£0.001 1.087 +£0.002 .055+0.001 .055+0.001 .084£0.001
0.07 .171£0.002 1.155+0.002 128 £0.002 .128+£0.002 .149£0.001
0.09 .233+0.002 1.217£0.002 .172+£0.002 .172+£0.002 .215+0.001
2.1.2
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Fig. 4 The browning index changes of cloudy carrot
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Tab.3 The effect of adding flaxseed gum in cloudy carrot
1 juice on creaming
Fig.1 The turbidity changes of cloudy carrot juice with g dL
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Fig.2 The cloud stability changes of cloudy carrot juice Tab.4 The color changes of cloudy carrot juice before and
with flaxseed gum addition after 6 months storage
14r )
1ar
1.2 :\"\—/—’\—\/‘:: L @ b Hue Chroma
P gy S ——— 6 28.64 12.06 14.51 1.203 18.87
g Lor 1
@ | 6 27.85 11.04 13.35 1.209 17.32
i 0.9 ~ 0 g/dL
% ogl -8 0.05 g/dL 6 29.90 11.95 15.54 1.300 19.60
z -+ 0.07g/dL 2
07} - 0.09g/dL 6 28.37 11.25 14.42 1.282 18.29
06 20 40 60 80 100 120 140 6 28.59 11.82 14.12 1.195 18.41
w Jal/d 3
6 27.50 10.60 12.65 1.193 16.50
1 2 3
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Fig.3 The relative viscosity changes of cloudy carrot 6

juice with flaxseed gum addition
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4 2 hue 5 Zeta
6 hue
1 3 6 hue Tab.5 The changes of z-potential and viscosity of cloudy car-
3 chroma rot juice after adding different thickers
2 hue g
mV mPa s
chroma
b b -6.11%+0.16 1.027 £0.002
ue chroma 0.09g dL ~6.1310.49  1.554+0.002
6 2 0.07g dLL —14.31£0.24 1.066+0.001
2.2 Zeta 0.09g dL ~20.77+0.42  1.200+0.001
5 0.07g dL -6.53+0.13 1.233£0.002
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