584 2007, Vol. 28, No. 12 iRl H AR

AR, BEN, KO, B, AR, BT
O A AR B AL 772 5 THRFEIT, | A AR N T A%, ) M 510610)

o AR CTREE T A IN 2 R R T, ML Hevs . Mg W RE L2, WEEH — PN E Y L
R BT, RKERAN, DR P IR, A 5 JICIR) 35S 7 RS 23 2 (1 e O
o W R WK

Study on Juice Clarification Technology of Dried Bitter Gourd Extract

70U Yu—xiao, XU Yu—juan, ZHANG Yan, LIAO Sen—tai, ZHANG Ming-wei, LI Sheng—feng
(Institute of Sericulture and Farm Produce Processing Research, Guangdong Academy of Agricultural Science, Guangdong Open Access

Laboratory of Agricultural Product Processing, Guangzhou 510610, China)

Abstreats: Some flavor materials were added into the hot water extract of dried balsam pear and a kind of cool drink was prepared.
Through solubilizingand hydrolyzingwith enzyme, then freezingand filtrating, thebalsampear drink lookspellucid, tastes sweet
and slightly bitter, and scents the smell of balsam pear and oolong tea.
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Table 1 Effects of enzyme treatment on on clarification
degree
Ak B A 1 2 3 4 5 6 7

FT (g/kg) / 0.1 / 0.1 0.05 / 0.05
AMEAR (g/ke)  / / 0.1 0.1 / 0.05 0.05
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Table 2 Factors and levels of pellacide cooling tea
7K - - ks —
B—CD FRIRBIR S 0 & (%) BFRE () FEZs I (g/ke)
0.4 40 0.05
2 0.8 60 0.075
3 1.2 80 0.1
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Effects of enzymetreatment on clarification degree
Ab B A 1 2 3 4 5 6 7
Rty (/ke) / 0.1 / 0.1 0.05 / 0.05
RREAR (g/ke)  / / 0.1 0.1 / 0.05  0.05
Tr20m (%) 97.1 97.7 9.8  98.9 97.5  96.6 9.0
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Table 4 Ls(3%) orthogonal test
o . o oo
B-CDINE (%) BHIECC)  BERINE (g/ke) %)
1 1 1 1 93.78
2 1 2 2 94. 66
3 1 3 3 94. 68
4 2 1 2 95.70
5 2 2 3 96. 32
6 2 3 1 95.23
7 3 1 3 95. 62
8 3 2 1 94. 48
9 3 3 2 95.52
K 283.12 285. 10 283. 49
K- 287.25 285. 46 285. 88
Ks 285. 62 285. 43 286. 62 T=855. 99
R 4.13 0.36 3.13
Q A B2 Cs

e Troown (%) A =RELWEFIIME: R WE: Q: BHFBRMAKF.
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Table 5 Variance analysis of defecating test
5B WZFM AmE FLb FIRAME SB3EM
B—CD ¥ (%) 2. 885 2 106. 852 9. 000 *
CLFRIRE () 0. 027 2 1. 000 9. 000
FEZs I (g/ke) 1.784 2 66.074  9.000 *
R 0.03 2

e *Fo (2, 2)=9. 000,
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