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Effect of Ultra-high Pressure Processing on the Quality of Fresh-squeezed Coconut Juice

CHENG Lei-jing', MA Yong-kun!2*, YAN Rui', MA Shan-lit, ZHANG Long!
(1. School of Food and Biological Engineering, Jiangsu University, Zhenjiang 212013, China;
2. Biological Processing and Separation Engineering Center of Jiangsu Province, Zhenjiang 212004, China)

Abstract: The effects of ultra-high pressure processing (UHPP) (200—600 MPa for 10 min) on physicochemical properties,
nutritional quality and antioxidant activity of fresh-squeezed coconut juice were studied. The results showed that, compared to
the control, UHPP did not significantly change the contents of soluble solid content, total sugar, total acid and total phenol and
pH in coconut juice (P > 0.05). The contnent of free amino acids increased significantly after 500 or 600 MPa processing
(P < 0.05). The content of vitamin C reduced significantly, with a retention rate of 87.9% —97.6% after UHPP treatment. The
antioxidant activity decreased significantly after 400 MPa processing, but increased after 600 MPa processing (P << 0.05). Sensory
evaluation showed no difference between UHPP treated coconut milk and the control. In summary, UHPP can effectively
protect the natural flavor and and nutritional components of fresh-squeezed coconut juice.
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Table 1 Effect of UHPP on physico-chemical properties of coconut juice
sh J&JJ IMPa
HAT 0.1 200 300 400 500 600
AT TE D) B 1% 46+ 0.1 45+0.2 47+0.1 48 +0.1 47+02 48 +0.1
pH 5.24 + 0.04 5.23 + 0.06 5.22 + 0.05 5.21 + 0.05 5.22 + 0.04 5.22 +0.07
MRS /(g/L) 0.75 + 0.03 0.78 £ 0.02 0.77 £ 0.04 0.80 + 0.03 0.79 +0.08 0.78 + 0.05
AUBEF = /(g/100mL) 2.73 + 0.06 2.68 = 0.03 2.71 £0.07 2.75 + 0.03 2.68 + 0.05 2.72 +0.06
IR 5 /(mg/100mL) 16.38 + 0.11 16.64 + 0.26 16.71 + 0.16 16.48 + 0.04 17.08 + 0.16* 16.90 + 0.11*
W » ZREBFEP <0.05); = ZRWEFP <0.01). FM.
x2 BERELEXNBFHTEBRVC EENZEW
Table 2 Effect of UHPP on phenol and vitamin C in coconut juice
J& 71 IMPa 0.1 200 300 400 500 600
S /(mg/L) 5.57 + 0.05 5.52 + 0.04 5.50 + 0.05 5.44 +0.04 5.39 + 0.07 5.42 +0.06
VC % /(mg/L) 41.47 +0.31 40.47 £ 0.25* 38.87 £ 0.31** 38.80 & 0.30** 37.27 & 0.64** 36.47 £ 0.40**
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Fig.1 Effect of UHPP on antioxidant activity of coconut juice
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Fig.2 Sensory analysis: quantitative descriptive analysis (QDA)
graphics of flavor parameters
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