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Optimization of Processing Technology and Ingredients of
Asparagus Compounded Juice
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Abstract In this paper a new technology for processing asparagus-orange compounded Juice was
introduced and a new healthy beverage was developed. The optimum blanching temperature and time was
100 °C and 30 s respectively. Through orthogonal design the optimum technical conditions of enzymatic
hydrolysis were summarized as follows Cellulase amount of 0. 08% at pH 5 and temperature 40 °C for
30 min. And 0.06% pectinase was used to clarifyasparayus juice. Asparagus juice was mixed with
orange juice the ingredient was 30% juice in which asparagus juice and orange juice were used at
ratios of 9 tol 9% sucrose 0.2% citric acid and 0. 3%o essence.
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Fig.2 The effect of time on the reduced Vitamin C at

different blanching temperature
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Tab.1 Peroxidase inactivation time and residual Vc at dif-

ferent blanching temperature

100 g
/C /min VC /mg
100 0.5 17.2
95 3 10.7
90 13 2.49
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Fig.3 Effect of cellulose amout on the juice yield
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Tab. 2 The results of the enzyme orthogonal test
A B Cc D
/ /
/%
/% pH C min
1 0.04 4 50 45 77.94
2 0.06 4 40 60 84.2
3 0.08 4 45 30 86.47
4 0.04 5 45 60 85.2
5 0.06 5 50 30 78.26
6 0.08 5 40 45 89.45
7 0.04 6 40 30 75.2
8 0.06 6 45 45 76.46
9 0.08 6 50 60 77.89
K1 238. 34 248.61  248.85  247.29
K2 238.92 252.91 248.13  243.85
K3  253.81 229.55 234.09 239.93

R 16.47 23.36 14.76 7.36
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4 /% /% /%
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Fig.4 The effect of the pectinase amount on the per-

cent transmission
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Tab. 4 The effect of citric acid dosage on the taste

/% /% /%
1 30 10 0.1
2 30 10 0.2
3 30 10 0.3
4 30 10 0.4
5 30 10 0.5
0.1%
0.5%
0.2% ~0.4%
0.2%
~0.4%
2.4.3
10% 0.3%
30% 9

18 27 36:45:5
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Tab.5 The effect of the ratio of two juice on the taste of

compounded juice

/% /%
1 0.3 10 9: 1
2 0.3 10 8: 2
3 0.3 10 7: 3
4 0.3 10 6: 4
5 0.3 10 5:°5

2.4.4
6
6
> >
>
9: 1 9%
0.2%
0. 3%o
30% 9: 1
27%
3%
10. 5%

0.25% pH 3.3
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