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Study on Color-protecting of Artemisia Selengensis Juice

WANG Yuan-feng ZHANG Min ZHENG Jian
School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The processing of green turbid vegetable juice of artemisia selengensis leaves was studied in
this paper. The beverage with brilliant colour rich nutrition and good taste was produced by color-pro-
tecting squeezing centrifugation flavoring homogenization and sterilization. The effects of Zn?" and
Cu?* on color-protecting in the processing was studied and single stabilizer which had made the juice
stable for a long period was found.
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Zn’" 20 mg
Cu*" Cu*"
10 mg . Zn*" Cu?'
pH
121 C 20 min 80%
2.1.1 2" Cu??
" G’ 1 pH 7.0
1
1.1
Zn2+
pH 7.0 pH
1.2 1 pH Zn**
UV-754 HANGPING FA1104 Tab.1 The effect of different pH on color-protecting by
Dz Zn?”* before squeezing
pH mg g
. 4.0 0.171
1.3 5.0 0.480
1.3.1 -
. . . . . 6.0 0.802
S . S S s . 7.0 0.920
— — — 7.5 0.741
1.3.2 I’ "t 100 pg g 120 min
pH 60 C.
Zn2+ C 2+ 2 5 h
665 nm.
2
665 nm
2 h.
3 60 C
In** Mg**
Mg”*
2 Zn’t
Mg?* Mg>*
2.1
Zn*t 60 C
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Tab.2 The effect of different protecting time on color-pro-

tecting by Zn’* before squeezing

min mg g
15 0.730
30 0.781
60 0.909
90 0.966
120 0.990
180 0.993
n*t 100 pg g pH 7.0
60 C.
3

Tab.2 The effect of different temperature on color-protect-

ing by Zn’* before squeezing

40 1.290

50 1.356

60 1.380

70 1.291

80 1.206

90 1.233

Zn** 100 pg g pH 7.0

120 min.

Zn*t pH 7.0

60 C 120 min.
0.027.
0.01364 mg g.
0.544 mg g
Zn2+
2.5%.
Zn"
Zn*"
Zn’" "
1.8pg g "
20pg g
Cu*"
Cu AC , 100 pg g 60 C pH
4.5 10 min. Cu?t 7.64 pg g
ce?t 10 pg g

2.1.2 Cu®* Zn?*

7t cu?t n*t Cd?t

pH
Zn*" 100 pg g
121 C 20 min
80%
4 3 5
3 Cu**
Zn®" Cu?’ Cu?t
50 pg g Zn*t 100 pg g
90 C 30 min pH7.0. Zn®" Cu*"
7n*T Cu?” Zn*"
Cu**
4 7n** Cc?*

Tab.4 Comparison of the effect on color-protecting by Zn?*

and Cu?* before squeezing

Cu**

pg g T min  PH mg L
1 50 60 5 4.5 6.03
2 50 75 15 5.5 6.98
3 50 90 30 7.0 9.96
4 150 60 15 7.0 4.76
5 150 75 30 4.5 9.45
6 150 90 5 5.5 4.95
7 250 60 30 5.5 7.36
8 250 75 5 7.0 8.50
9 250 90 15 4.5 2.93
It 100 pg g.
2.1.3 ot Cu**
it e’
Znt Cu?t
Co" Zntt
5~7 In**
100 pg g Cu®* S0pg g
Zn’" 50 pg g Cu?*
25ug g Cu®”"
100 pg g . 5~17

Zn*" Cu®’
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Znt Cu?t
it Cu?”’ pH
Zn*t Cu*’
Zn*t Cu?t 3
n*t Cu?? CMC
121 C 20 min
Zn*" Cudt 9.
pH Zn*" Cu?t 8
Tab.8 The choice of single stabilizer
5 n** mlL
Tab.5 Comparison of the effect on color-protecting by Zn>* 40
before and after squeezing
12 h pH
2
2 20 7.0 5.8
pg g mg L mg L
pH 7.0
25 2.48 2.36 20 4.6
50 4.57 4.13
20
80 5.08 4.76
100 5.40 5.21 20
H7.0 60 T 120 min.
. i CMC 20
6 o 0.2% 3000 r mi 10 mi
Tab.6 Comparison of the effect on color-protecting by Cu?* o T -
before and after squeezing 9 3
Ct Tab.9 The stabilization on artemisia selengensis juice by the
peg g mg L mg L three kinds of stablizer after sterilization
10 2.04 1.79
25 4.00 3.43
50 4.45 3.94
CMC
100 6.92 5.46
60 C pH4.5 10 min.
7 V/ o
Tab.7 Comparison of the effect on color-protecting by Zn>* CMC

and Cu?* before and after squeezing

™ Cu?*
pg g pg g mg L mg L
10 5 2.36 2.04 2.2.2
20 10 4.13 3.43
25 25 6.16 4.76 10-
50 25 7.24 6.09
100 50 9.96 7.11
90 C 30 min pH 7.0.
2.2
2.2.1

8 0.35%
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Tab.10 Effect of the amount of stablizer on stabilization of

artemisia selengensis juice

[V)

0.2
0.3
0.4
0.5
0.6
2 000 r min 8 min.
2.3
2.3.1
100 g
1:5 1:7 1:9.
11.
11
Tab.11 Effect of dilution on raw juice
1:5
1:7
1:9
100 g
1:7
2.3.2
pH
6.85 5.8
2.3.3
1
1:7
0.25 g kg 20 mL
5 mg 0.44 ¢
1 M .

2
20 mL 0.5 mg
2.4
1:7 0.2%
19.60 MPa
17.64~19.60 MPa.
2.5
pH
pH 6.5~7.2
pH 6~8
121 C
20 min.
3
1 0.05%
30 min 2~3 min pH 7.0 Zn*"
100 pg g Cu?* 100 g g 90 C
30 min
Znt Cu?t
2 1 600~1 800 r
min 15 min 0.35%
17.64~19.60 MPa
3
1L 1:7
22 g 0.25 ¢ 0.0248 ¢
3.43 g
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