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Applications of Macerating Enzyme in Processing of Fruits and Vegetables

GU Yu-feng, JIANG Xiao-hong, ZHAO Yun-lin
(The Key Laboratory of Industrial biotechnology under Ministry of Education, Southern Yangtze University, Wuxi
214036, China)

Abstract: Applications of macerating enzyme in processing of vegetables and fruits were studied.
Macerating enzyme was produced by Aspergillus niger. The condition of using macerating
enzyme in processing of apple and cushaw was exten sively studied. The result showed that
macerating enzyme could increase and improve the extraction rate of juice and the clarification
degree of various vegetables and fruits. The optimum conditions ensured the enzyme
degraduation and clarification in processing of apple and cushaw.
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1.1 RBE#HH

1.1.1 E2wEEA HEFREXEZEME.
1.1.2 R#HE WTXHETRERED.

1.2 REHZE

1.2.1 HERGHE BEIBELHPEENT
CHREREBEFREN=/AM.30 CRHEEF 2
hEFEREMA 2 g/dL KABHEB, ERK L
X 150 r/min fF B 1 h, i 8 BV RS .
1.2.2 RERHHE BHEABBRLIHRBE. R
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W48, BT 18 B BB B R YK 4E R
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BkEFRAEENAEENK BT R, H
i SR Ja i SR B

1.2.4 REA0BRF BOIEMRN 50 mL, i

AWALES, A E B KB 1T EE.
1.2.5 BFAAENAMET BEHEHEBRERSENB
KT WE SR, 18 % K15
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Tab.1 Solection of measurement wavelength
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B nm e nm B nm
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3 460 R& 530 a 640
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Tab.2 The effect of macerating enzyme on the extraction rate of juice and clarification degree of various fruits and vegetables
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82.5 90 9

84 91 8.3

77.5 90

47.5 69.

70 82.5

70 75 7.1

30
45
32
55

40

69 130 67.5 -

86 91 4.1 5

75 3.1 4.6

62 2.1 2.9

3.5 4.1

61 12.5 14.8

4.8 5.8

E EABMRTR RS . AR S RT RN 15 U/g, ER B MERN 12 U/nL (B B HIEF R
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1 EHEE MR M, FRMEE NG LR
AR L B9 38 B0, 24000 B B Bk — E R I AR AR L i
THERG R BN, XU MR C 28 TR
LHmEsER 15 U/g i, BEMAMERME N RE L
KB, et FH M EN BT RO RAK,
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Fig.1 The effect of enzyme addition on the extraction
rate of juice
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Fig. 2  The effect of processing time on the juice

extracting rate
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U, SUBLIR BE T 405 SR B S K, B R R B R
BI5h, BME SR BN &7 EREREW LT, A
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MR E K. AR 3 F) LA 08 B A R B A 3 0
HtREREMA G A REFRE/N, XFEER
NI — AR NEFFRREXNER BT RAOE
WA 3, BTN K. TR BE X T RN T R
MERE. FEERBERNREFHABEN 30 C,
BJKA 40 C.
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Fig.3 The effect of temperature on the extraction rate
of juice'
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Tab.3 = The factor ane level of orthogonal test

AT ﬂi/ C ﬂﬂﬁﬁﬁ/;U/mL) pcl:-l
1 30 5 3
2 40 10 4
3 50 15 S
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Tab.4 The effect of macerating enzyme on clarification de-

gree of apple juice

-l z P ER mnm /%
1 1 1 1 A, B, C 90
2 1 2 2 A, B;B; 79
3 1 3 3 A B: B 81
4 2 1 2 A: B C; 91
5 2 2 3 A, B, C; 94
6 2 3 1 A;B;C, 96
7 3 1 3 A3 B, G 76
8 3 2 2 A; B C, 95.5
9 3 3 1 A;B:C, 95

K, 250 257 281

K, 281 268.5 265.5

K; 266.5 272 251

K, 83.3 85.7 93.7

K, 93.7 89.5 88.5

K, 88.3 90.7 83.7

R 10.4 5 10

MRASFTUREXN ERTBENRED
’%jﬂ AzBscx ’Epﬁﬁﬁ 40 C JJIIE@E%J 15 U/mL’
pHEN3 HRAEAGHTREBHHBEEN
96%.
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BN RBERT R, BL B FE. M THIESR
MRS MR TS0 M T RBHRES T
BER, PRTTULIE. 3610 & 7 R B PR (A R
B.EABMERS BEERANEERES TR
BEBAER, MEOEERBEHRER . ZH518
ROVE . a3 L B AL T B R T BB R KK
SR, I8 1 R A R Y K K R 2 B
HEE R, EIRERE.
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B A0 S DA B SRR I B0 08 9 B T ELOE BB i R
wIt IR EEE Y S R.

SERMI A, RS B R RN
15 U/g, B§METE X 0.5 h, BERE R 30 C RiE@
B&RG-BEREN 40 C,mEgRN 15 U/mL, pH
2y 3. BRI AR S AL B A B A A AR - IR R
15 U/g, B 29 1 b, BRI 40 C.
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