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The critical point control in the production process
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Abstract: To ensure the quality of the blackberry juice, the stability of anthocyanin in blackberry juice and the
parameters of three critical control points( CCP)in the production process of blackberry fruit juice were analyzed.
After sensory evaluation, orthogonal experiment, variance analysis and incubation for 7 days at 38°C, the results
indicated that with the increasing of heating temperature and prolonging of time, the descending rate of
anthocyanin in blackberry juice increased.The anthocyanin in blackberry juice was stable when pH was 2~3.Citric
acid had the greatest influence on experimental results. The optimal blending parameters were citric acid 0.15% ,
fructose syrup 5% ,sugar 4% and pectin 0.05% .The color, flavor and taste of the blackberry fruit juice were well
preserved with the production technique of 118°C/10s UHT and filling temperature above 85°C.It has provided a set
of feasible parameters for the production of blackberry fruit juice.
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Table 1  The rules of sensory evaluation
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Table 2 The experimental factor of the

blending parameter optimization of blackberry juice

S

A hEm(%)  BEDE(%)  CRE(%)
1 0.15 5 0.04
2 0.20 4 0.05
3 0.25 3 0.06
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Fig.1 The change of anthocyanin content
in blackberry juice under different pH conditions
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Fig.2 The thermal decomposition curves
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of anthocyanin in blackberry juice
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Table 3 The scheme and results of

orthogonal experiment of blackberry juice

LR A B C ETEY

1 1 1 1 8.000
2 1 2 2 8.500
3 1 3 3 7.100
4 2 1 2 7.300
5 2 2 3 7.500
6 2 3 1 7.000
7 3 1 3 6.500
8 3 2 1 7.200
9 3 3 2 6.700
k, 7.867 7.267 7.400
k, 7.267 7.733 7.500
ky 6.800 6.933 7.033

e 22 1.067 0.800 0.467
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Table 4 The variance analysis of blackberry juice
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HEbHE (%) 0.969 2 1247 4460 *
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R 3.11 8

B B, p <0.01; = B 3F p<0.05,
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Table 5 The parameter optimization of sterilization technique of blackberry juice
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Table 6 The parameter optimization of

filling temperature technique of blackberry juice
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