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Abstract: Objective: To solve the problem of sour taste in raw chestnut rose juice, and to develop its blended fruit-
vegetable juice with good taste quality, sweet and sour taste and high stability. Methods: The raw chestnut rose juice was
first deastringented with gelatin adsorption or S-cyclodextrin embedding, and then it was blended with freshly prepared pear
juice and pumpkin pulp, finally the pasteurization parameters of blended fruit-vegetable juice were optimized. Results: By
adding 0.5% gelatin, the tannin removal rate of raw chestnut rose juice could reach 63.00%. According to the sensory
evaluation results and basic physical and chemical indexes, the optimal ratio of compound fruit and vegetable juice was
determined as follows: The volume ratio of golden thorn pear juice:pear juice:pumpkin pulp was 34:40:26. As the
blended fruit-vegetable juice was subjected to pasteurization at 85 °C for 3 min, total viable bacteria of it was
1.38 Ig CFU/mL, and the counts of yeasts and molds were under the detect limitation (<1 CFU/mL). There were 2.33% and
5.98% reduction of soluble solid content and total acid of the blended juice, respectively. And 67.8% superoxide dismutase
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was retained. The retention rates of reduced vitamin C (V) and total V. were 8.72% and 80.3%, respectively. However, a

viable browning of blended juice occurred after pasteurization. Conclusion: A blended chestnut rose fruit-vegetable juice

with good taste and high nutritional value was developed by deastringency treatment of raw cloudy juice and further more

blending with proper fruit-vegetable juice or pulp. The obtained results would provide primary technical suggestions for the

deep processing of chestnut rose juice in the future.
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Fig.1 Preparation process of blended chestnut rose juice
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Table 1 Proportion of ingredients in blended chestnut rose-
pear-pumpkin juices
oy LB (%)
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2 28 36 36
3 34 33 33
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5 50 25 25
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43 100 4331), i FHLE S VR 1k ShE, HARFE 45 UL
*2,

R2 GRBUERCRG TR BRI R
Table 2 Sensory quality score table of blended chestnut rose-
pear-pumpkin juice
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Fig.2 Effect of gelatin and f-cyclodextrin on the removal of
tannins from raw chestnut rose juice

MR R PR G INEEAL T 0.5% B, A7 A9
PRI 55 W e A e P i oo AU B4 4, AR AR K I
EW, PRI R TR B A K2, BRI He
SRS i 2 sy L Oyl | AT N S 2 ) oS i I i
it 0.5% Z I, T FAE IR R I IR B —
BETE BT - W e SR AR AAR, A AR BAAS, W JiE 43— W oA
TIRESIBRARI O,

SHIBLFE I 1.691% a5, & 2 Al1s, g-
PRGNS AN L AT HE AR R X A B I v A3 4 2T,
AHIFIAR R B A BB SR S - Horpr, 24 B-BAH]
RS INEA 0.6% HF HBE BRI BT, PR RN
53.22%; SGHACE NN A 0.5% B LR 2 g N 159558
TLAGEUT, WA ZE IR 63.00%, 5% B BT 0.63%. 25l
Y, 2/ NLT AP H B B- RIS IS M 1 T RE AL 7 E SR b
AL 7T 1 PR LR SRR B 69.3%; Ji e [ 2512
I 0.7% P EE P e SRy T A T, LR
62.13%. SUFLCE T A RIALHELE 0.5% B
PRIRAL B, P T A BC b B
22 SRREFRRET
2.2.1 SEFECFEAPE T MERTEY M pH  LAGsfilAY
PRS0 BN S DI TSy )Y S ) i =R LR O g 1|

(9.80+0.05) °Brix F1(10.17+0.06) °Brix, H pH 43 3l
47 3.13+0.02 ., 5.99+0.01 F1 6.17+0.01,

222 HPECRITRYRTEVERIEY) & pH HiE 3 A]
1, SZHECTT Y SSC AR SRR I i LBl L, S
JI L B L Ll TS e H 69 pH I TESFAH
S, X5 Z BTN RE ) = AP AL R SSC B pH 45
AFF G o 7 LIRS SSC B . pH IAfIXh 5 5L
Higiite

—_
~

1@

_ =
S N
!

SSC (°Brix)

(= S > ]

454 (B)
4.0
3.5
3.0

o 2.5
2.0
1.5
1.0 1
0.5
0.0

12 3 4 5 6 7
Rt i =
K3 SC L B0 5 R v T v P DR 3 i (A F
pH(B) A5
Fig.3 Soluble solid content (A) and pH value (B) of blended
chestnut rose-pear-pumpkin juices with varied proportion
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Fig.4 Sensory evaluation of blended chestnut rose-pear-
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Table 4 Effect of pasteurization on microorganisms in blended
chestnut rose-pear-pumpkin juice
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SOD [ 7% 43 B AR T 32.23%. 34.91%. 38.34% Fll
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SOD G PHER IR H ek %

LT Ve S i B IR R B AN W
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Table 5 Effect of pasteurization on physicochemical indexes of blended chestnut rose-pear-pumpkin juice

ENEENE pH SSC(°Brix) a b AE
CK 3.68+0.01¢ 11.60+0.01° 36.25+0.05 44.40+0.04° 63.24+0.20° -
85 °C., 3 min 3.70+0.01¢ 11.33+0.02° 32.19+0.03° 42.82+0.07° 58.28+0.04° 6.64+0.22¢
90 °C. 1 min 3.72+0.00 11.13+0.15° 31.86+0.02° 42.7740.07° 57.55+0.14° 7.42+0.12°
90 °C. 3 min 3.73+0.02% 11.10+0.10% 30.37+0.03¢ 42.40+0.10° 56.83+0.20¢ 8.93+0.26°
90 °C.. 5 min 3.75+0.02° 10.93+0.06¢ 29.97+0.02° 42.27+0.05° 56.26+0.24° 9.64+0.32°
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Table 6 Effect of pasteurization on nutritional components of blended chestnut rose-pear-pumpkin juice

AR B E(g/lL) BB & (mg/mL) SODJi (U/mL) IRV 5 1 (mg/100 mL) SV 7 (mg/100 mL)
CK 9.700.10° 100.66+0.04* 189.27+11.43" 197.14+0.74° 251.98+0.42°
85 °C. 3 min 9.12+0.05° 92.18+0.07° 128.27+4.69° 155.19+0.20° 202.34+0.69°
90 °C. 1 min 8.87+0.02° 91.54+0.04¢ 123.20+4.00°¢ 151.18+0.75°¢ 194.91+0.49°
90 °C. 3 min 8.53+0.16" 90.36+0.04¢ 116.53+1.22¢ 147.12+0.68¢ 189.38+0.33¢
90 °C. 5 min 8.17+0.13¢ 88.65+0.05°¢ 108.81+5.26° 140.63+£0.90° 182.25+0.26°
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