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Effects of Polyphenol and Protein on Apple Juice Haze

LI Na LI Quan-hong* ZHAO Ya-song
(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing 100083, China)

Abstract Haze-active protein extracted fromapple juice concentrate, tanninacid that would affect haze formation so was added
to a systematic study was carried out in amodel system. Effects of polyphenol and proteiin on apple juice haze were investigated
in the model systemwith a response surface method. The results showed that haze increased as the tannin acid concentration
increased. Wi le the protein concentration increased, the haze at first increased, then declined. The maximum haze occurred as
the protein concentration was 25mg/L.
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Table 2 Experimental designs and results

X1 X2 X1 X2
1 41 41 200 10 3.85
2 -1 1 200 40 4.84
3 1 -1 600 10 4.49
4 1 1 600 40 6.05
5 -1.41421 0 117.16 25 6.23
6 1.41421 0 682.84 25 7.41
7 0 -1.41421 400 3.787 3.38
8 0 1.41421 400 46.21 4.92
9 0 0 400 25 6.53
10 0 0 400 25 6.57
11 0 0 400 25 6.53
12 0 0 400 25 6.55
13 0 0 400 25 6.57
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Fig.5 Response surface of effect of protein concentration and
tannin acid concentration on haze

6.4 ///,///’///

(NTUV)

117.18 682.8428 3.78685
388

(mg/L) (mg/L)

46.21321

6
Fig.6 Haze trend on between tannin acid and protein respectively
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Study on Red Pigment Extraction and Properties of Peels from Prunus persica Var.nectarina(AIthaxim

JIANG Xin-long® JIANG Yi-hua?
(1.Department of Applied Biological, Lishui College, Lishui 323000, China
2.Department of Medical Lishui College, Lishui 323000,China)

Abstract Properties and extractions of the red pigment in the peels of Prunus persica Var. nectarina(ArtMaximwere

2005-08-27
(1963-)
25mg/L [s1
25mg/L 3 4
3
3 4 7

| Van Buren J P. Avoiding haze in clarified apple juice processed apple
workshop[M] . New York State Agricultural Experiment Station, Ithaca,
NY, 1992.

Y] Oh H I, Hoff J E, Armstrong G S, et al. Hydrophobic interaction in
tannin-protein complexes[J]. J Agric Food Chem, 1980, 28: 394-398.

Bl Van Buren J P, Way R D. Tannin hazes in deproteinized apple juice[J].
J of Food Science, 1978, 43: 1235-1237.

1] Siebert K J, Lynn P Y. Mechanisms of adsorbent action in beverage
stabilization[J]. J Agric and Food Chem, 1997, 44(5): 4275-4280.

Bl Siebert K J, Troukhanova NV, Lynn Y P. Nature of polyphenol-protein
interactions[J]. J Agric and Food Chem, 1996, 44: 80-85.

(4] Siebert K J, Carrasco A, Lynn P Y. Formation of protein-polyphenol
haze in beverages[J]. J Agric Food Chem, 1996, 44: 1997-2005.



