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Study on manufacturing process of
tomato pulp thermostatic treatment
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Abstract Effect of thermostatic treatment on the activity of intrinsic pectinase and the content of pectin in tomato
pulp was analyzed.The results showed that there was little change of total soluble solid of tomato juice over time at
constant temperature.The content of soluble pectin in tomato pulp increased at the beginning and reduced at final
stage with elevation of temperature prolonging of time and increase of pH.The activity of polygalacturonase PG
in tomato pulp had the same change trend as that of the content of soluble pectin.On the other hand the content of
protopectin in tomato pulp decreased at the beginning and then increased at final stage with elevation of
temperature prolonging of time and increase of pH.The maximum yield of soluble pectin from tomato pulp was
obtained at the temperature of 50°C for 2h under natural pH of tomato pulp.
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