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Chitosan as Fining Agent For Clarification of Apple Juice

Xia Wenshui Wang Zhang
(Dept. of Food Sci. Eng)

Abstract The effects of chitosan treatment on the charification of apple juice was invest-
gated. The content of most compounds of cider was determined and the important phenolic
compounds were evaluated by High Pertformance Liquid Chromatography (HPLC) before
and after chitosan treatment. It is showed that chitosan was effective in reducing turbidity
" and increasing clarity of cider and would not affect nutritional ingredients and flovor of
cider ,the storage stability of cider charified by chitoan treatment was better than that
treated by pectic enzyme and filter-aid.

Key-words. Chitosan;Fining Agent;Clarification



