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The Technology of Brassica oleracea Compounded Juice

GU Xiao-lu'y, ZHANG Min', SUN Jin-cai®
(1. School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China; 2, Haitong Food
Group Company, Cixi 315300,China)

Abstract; For making full use of Brassica oleracea waste from dehydrated vegetable factory, a
new technology for processing Brassica oleracea-apple compounded juice, which was clarified by
UF and then compounded with apple juice, was introduced. The effect of blanching time,
temperature on the reduced VC and enzymatic hydrolysis condition on yield of juice and viscosity
were studied in this paper. Through orthogonal experiments, the optimum technical conditions of

enzymatic hydrolysis were summarized as followings: cellulase amount of 0. 06 %, with cellulase
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to pectinase ratio 30 + 1, pH 5.5, and enzymatic hydrolysis at 45 'C for 40 min.
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Tab.1 The determined material co mponent

W s X4y BrE SHHE  TFEHE VC
T B B 5§: ® & R &/
/N BB/ /% mg

g 82.12 4.71 9.97 41.72

E . EL 84,56 3.24 11,89 62.35
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Fig.1 The effect of time on the reduced Vitamin C un-
der different heating temperature
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Fig.2 The Effect of reaction temperature of enzyme on

yield of juice
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Fig.3 The Effect of the amount of cellulase on yield of

Jjuice and viscosity
232 EXKBRAZMBRERELAK HMLE
BEZLRHURAHESERELS CTUSERBE.
PR RS ROEC kL pH B R A 18] O 10 B R 34T L (3*)
EXAR,FRAR 2. METZHBOHET
BPHRH 77.23%, LR ABHERT 30X, HEH
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0. 06 NAFEREAR, YK « BEERK K301,
pH {H% 5.5, B B[] 2 40 min, BEAR /5 T 80N #4
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Tab.2 The results of the enzyme orthogonal test

A B C D
BE cumm  mAE oM BE/ gy mn
REAB/Y ERE H min
1 0.04 20:1 5.5 50 76.25 1.012
2 0.04 30:1 6.0 30 73.92 1.014
3 0. 04 40: 1 5.0 40 75.48 1.010
4 0. 05 20:1 5.0 30 79.37 1.013
5 0. 05 30:1 5.5 40 78,16 1.021
6 0. 05 40: 1 6.0 50 80.01 1.011
7 0. 06 201 6.0 40 81.35 1.014
8 0. 06 30:1 5.0 50 79.80 1.025
9 0.06 40131 5.5 30 78.64 1.021
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Tab.3 Orthogonal design and results

K R/ % xR B
A B C D A B c D
K1 225.65 236.97 234,65 231.93 3.036 3.039 3.048 3.048
K2 237.54 231.88 233.05 234,99 3.045 3. 060 3.054 3.045
K3 239. 80 234.13 235,28 237.06 3.060 3.042 3.039 3. 048
kl 75.22 78.99 78.22 77.31 1.012 1,013 1,016 1.016
k2 79.18 77.28 77.68 78.33 1.015 1.020 1.018 1.015
k3 79.93 78.04 78.43 78.69 1.020 1.014 1,013 1.016
R 4.71 1.70 0.75 1.38 0.008 0.006 0. 005 0.001

2.4 HERFHIKRT
BEAZTUHEREFEORSNELE. R
BRR AT FEEXSBEIE FEBRYPREE
NP EEEFBRSERE, BTEEZMALE
BN S YR . B R ETAT S R ER
BERIREERY. HEPHATELBMEYR
BE,FEXBENETEREUER, TEES
FREBEIRPESZBT. 2 AREASEEEY
X FHEN 10 000. 2BREHHEH AR
FEABER . ERAFHNBARENAEMNEHN
E.REBAARE  LERRE 4 ARTH, BEA
BEE AR .EEME VCHERFNETSRE,
Bt REE N UL, EEARENR, RESTFE
EXHEB8E,NEkEFENHBRTHABRERS
FRRHERYERSHAYRSE. BIMERES
EERIBHEAELLAE EERPTAYK
%%[7]'
2.5 HEAEXRTERER
¥REHR. BEFFEE . FERE . FX. 28
REEREVLE. 2BRHOFENNBELFTER
BEMELABR 2, ER T AT R mLi R, K\ F U]
BABON HBEN 0%, ¥ERH 15%, 8 VCH
0.15%, %% 1%, 8 70, I ER 0. 2%, A EM
BpHME34,BENS Bx. ZERGHTEBARF
MBA.BESROR EANERERNKHE
(115 'C,3 s), ff 1 OB FE 80 C,PET MRk, T

80 CHITRAH, BEE B RIE .
R4 HETARWERAHEEREL

Tab.4 The parameter change of Brassica oleracea juice after

UF
# 45 A IRET RE

B /O. Dsonn 72.6 99.7

BERASB/ Y 5,12 4,99

BEREBIR/ Y 0.187 0.182

BIR VCRE/mg 21. 36 20. 01
pH {& 4,29 4.31

ERSBCRER + -

A A B Y/ Bx 4.0 3.8
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8,98 - BiERL 30 ¢ 1,pH {4 5.5, AT 40
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B, PET #Rfids,
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