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Effect of Pasteurization, UHT and Microwave Treatment on
Quality of Blueberry Juice
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Abstract: In order to explore the effect of pasteurization, UHT and microwave treatment on quality
of blueberry Juice,the aroma of Blueberry Juice were identified by using head space solid phase
micro-extraction (HS-SPME/GC-MS) combined with GC-MS,and the parameters,including
microflora, nutrients and DPPH free radical scavenging ability, were analysis. The results indicated
the 47 volatile aroma components of blueberry Juice,mainly alcohols,esters,olefin,ketones and
aldehydes,were identified,the relative content of different thermal treatment blueberry juice has
significantly different,it accounted for about 45.66% ~84.53% of aroma components. The aroma
components of microwave treatment sample up to 25 species. Microwave sterilization can effectively
kill microorganisms of blueberry juice,the changes of total soluble solids and total acid content are
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low,and contents of anthocyanins and polyphenols highly retained rate, DPPH free radical

scavenging capacity of microwave treatment were up to 89.22% after storage 90d. Microwave

sterilization not only kill the acid-resistant micro-organisms, maintain the nutrition, DPPH free

radical scavenging capacity and color,but it also have a pleasant aroma,is a very promising

sterilization methods.
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Fig. 1 Total ionic chromatogram of aroma compounds of different thermal treatment blueberry juice

*1

FRAMBESHTHESHS REEXRESH

Table 1 Aroma compounds and their relative concentrations of different thermal treatment blueberry juice
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F5 min (A7 LE S & i
1 1442 IE T %&fk/1-Alanine ethylamide
2 1.626 Z,T5/Ethanol
3 1.719  Pffl/Acetone
4 1.883  fil& N fH/Dipropyl sulfone
5 2.165 K & W f/Ethylenimine
6 2.34 PR [ /Methylglyoxal
7 2.358 i 2 5 T i /Nitrous acid
8 5.155  J&Jfi/Propylethylene
9 5167  1-CJii-3-/Propylvinylcarbinol
10 5.724  C[%/Hexanal

hs AT 4 50/%
AD T

592-31-4 73 1.19 0.86 1.18
64-17-5 1.73 0.44 0.85 0.44
67-64-1 1.46 1.08 0.52 1.07
598-03-8 — — 1.71 —_—
151-56-4 0.28 — — —
78-98-8 — — 0.16 —
542-56-3 0.38 — — —
109-67-1 — — — 0.17
4798-44-1 — 0.17 — —
66-25-1 — 0.66 — —
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Table 2 Effect of different thermal treatment on quality of blueberry juice

90 d 5 TSS/% B2 % 16 44 /(mg/hg) £ W /(mg/g) DPPH H
& DA 2 0 i AE

4.83+ 5.78+ 22.48+ 17.25+ 0.79+ 0.17+ 58.29+ 13.11+
0.08' 0.08, 0.02¢ 0.10° 0.10" 0.02" 0.29¢ 0.57

527+ 5.61+ 24.69+ 20.66+ 0.87= 0.17= 81.72+ 4.58+
0.00* 0.04" 0.03* 0.23 0.01* 0.00" 0.56" 0.13°

4.88+ 2.79+ 23.76+ 10.93+ 0.71= 0.17+ 72.18+ 8.37+
0.01 0.01° 0.05" 0.04¢ 0.01° 0.01 0.08° 0.06"

4.78+ 5.17+ 22.90+ 21.12+ 0.67+ 0.20+ 89.22+ 321+
0.01¢ 0.43¢ 0.02° 0.27* 0.01¢ 0.04* 0.40° 0.23¢

B S5 R N B (AR E2E (n=3) ; [ — 51 o B R [R] AR R0R 22 57 .3 (p<0.05)

CK 275000 5.70+0.00"  4.93+0.05°
PS 89° 6.10+0.10*  8.76+0.01°
UHT 105" 5.60+0.00"  2.97+0.01¢

MS 56¢ 5.50+0.00"  5.41+0.10°
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