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The Mechanism of Clarification of Banana Juice with Pectinex SMASH

WANG Su-ya  WANG Zhang
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract To know the role of Pectinex SMASH in the clarification of banana juice the changes in
clarity viscosity reducing sugar and free carboxyl group of the juice as well as the changes in pectin
and protein content Zeta-potential and particle size distribution of suspended particles were
investigated. It was found that the suspended materials contained 17. 68 % protein and 24. 43%
pectin and the surface of the suspended materials was negatively charged at pH 4.76. At pH 4.76

the positively charged colloids such as gelatin mutually coagulated with the suspended materials

While the negatively charged colloids such as CMC partially inhibited the clarification. The study
identified three important stages for the process of Pectinex SMASH clarification of banana juice

first partial hydrolysis of pectin in the suspended particles and the viscosity decrease of the juice

second the mutual flocculation and third the sedimentation of large suspended particles.
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Tab.1 Particle size distribution of THE suspended particle during enzymatic clarification of banana juice
%
. 0.091~ 0.275~ 1.445~ 7.586~ 39.811~ pm
o 0.275 ym 1.445 pm 7.586 ym 39.811 pm 100.0 ym
0 58.94 21.04 18.55 1.49 0 0.236
10 43.62 29.20 26.69 0.40 0 0.347
25 0 0.24 79.93 19.85 0 4.289
40 0 0.02 16.14 83.33 0.52 13.116
60 0 0 5.95 92.24 1.81 16.986
80 0 0 5.19 93.07 1.73 17.283
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Tab.2 Effect of various colloids on the clarification of banana juice

% 670 nm %
- 0.05 0.2 84.7 54.2 + —
- 0.05 0.2 87.7 87.3 + —
- 0.05 0.2 88.0 86.7 + —
- 0.05 0.2 87.9 87.7 + -
0.05 0.2 98.2 98.5 -
0.05 0.2 98.2 98.3 -
+ 0.1 79.9 + +
+ 0.1 76.3 + +
0.1 54.1 _
0.1 55.2 _
0.1 54.7 -
98.8% 53.9%.
Zeta-
pH 4.76 . CMC
20 min
Pectinex SMAH 4.2 pm
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