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Effect of Coupled Pulping and Enzyme Inactivation by Steam
on the Quality of Fresh Apple Juice

WANG Liangfeng, CHEN Haiying, YU Jianfeng, CUI Zhengwei’
(Jiangsu Key Laboratory of Advanced Food Manufacturing Equipment and Technology,Jiangnan University,
Wuxi 214122, China)

Abstract. In order to investigate the effect of steam treatment on browning and quality of fresh
apple juice, a self-designed equipment of coupling pulping and enzyme inactivation by steam was set
up. By a series of experiments we found that if the ending temperature of pulp was above of 80 °C,
the color of apple juice was bright stability,the activity of PPO was almost lost and the enzyme
browning was inhibited effectively. The chemical properties,antioxidant activity,volatile flavor
compounds of three kinds of apple juice pulped in steam with the ending temperature 93 .83 .25 C
respectively were analyzed and compared. As a result,the physical and chemical properties of the
juice was improved,and the antioxidant activity was preserved greatly,as well as the volatile flavor
compounds of apple juice was also changed at a certain extent.
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value of fresh apple juice
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Table 2 Effect of steam treatment on physical and chemical properties of apple juice

R S (/nglg) SR/ (g/hg)
I 25 214.34+4.21 2.73+0.03
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Fig. 5 Fluorescence decay of three apple juice
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Table 3 Main volatile flavor compounds of apple juice
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Table 4 Species and relative content of several kinds of main volatile flavor compounds of apple juice
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