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Optimizing Technologic Parameters of Pomegranate Juice with Pectic

Enzyme
QUAN Mei-ping
(College of Chemistry and Life Science, Weinan Teachers University, Weinan 714000, China)

Abstract: Taking fresh pomegranate as raw material, the experiment employed pectic enzyme as the
clarifier to get the clear juice and got the optimum technology. The results showed that the impact of the fac-
tors influenced in such order: enzyme treatment time>enzyme dosage> enzyme treatment temperature. The
optimum parameters of the clear juice with pectic enzyme were obtained, i.e., pectic enzyme dosage 0.25%,
enzyme treatment temperature 50°C, and enzyme treatment time 3.0 h.
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0.24% 1,
1
A (%) B (Q c () D (%)
1 1(0.15) 1(50) 1(2.0) 1 752
2 1 2(55) 2(2.5) 2 78.6
3 1 3(60) 3(3.0) 3 771
4 2(0.25) 1 2 3 82.3
5 2 2 3 1 88.0
6 3 1 2 775
7 3(0.35) 1 3 2 85.6
8 3 2 1 3 78.4
9 3 3 2 1 76.7
K1(k1) 230.90(76.97) 243.10(81.03) 231.10(77.03) 239.90(79.97) T=719.40
K2(k2) 247.80(82.60) 245.00(81.67) 237.60(79.20) 241.70(80.57)
K3(k3) 240.70(80.23) 231.30(77.10) 250.70(83.57) 237.80(79.27)
R 5.63 4.57 6.53 1.30
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A2B1C3 0.25%
50°C 3.0 h,
2
F P
A 48.006 7 2 24,0033 18.900 3 0.050 3
36.726 7 2 18.363 3 14.459 3 0.064 7
66.446 7 2 33.2233 26.160 1 0.036 8
2.5400 2 1.2700
85.1% 3
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o 40
3
°C
(min) (c)
70 80 90 100 121
5 60~70 /mL 10-15  /mL
10 45~55  /mL
15 20~30 /mL
4
(%) (%) (%) Ve(mg/100 g)
13.8 4.2 13.8 10.8
) - 3.0 h.
3 i
i 85.1%
N 121°C,10 min
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