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Effect of blanching treatments on endogenous enzymes
and main qualities of ginger juice
PAN Shao-xiang, ZHENG Xiao-dong, LIU Xue-mei, YAN Xin-huan, MENG Xiao-meng,SONG Ye"

(Jinan Fruit Research Institute, All China Federatin of Supply & Marketing Co—operatives, Jinan 250014 , China)

Abstract: The effect of blanching treatments ( boiling water blanching for 0.5, 1.0, 1.5, 2.0min and 100°C steam
blanching for 1,1.5 and 2.0min) on the enzyme inactivation and qualities of ginger juice were investigated.The effect
of blanching on the enzyme inactivation was remarkable.Boiling water blanching and steam blanching all led to the
browning and the nutrient changing of the ginger juice.In conclusion,the ginger juice blanched by steam for 1.5min
could keep the color and high content of total phenol and gingerol component, it also could keep the typical aroma
components of the ginger.
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Fig.1  Effect of various blanching treatment

on POD activity from ginger
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Fig.2 Effect of various blanching treatment
on PPO activity from ginger
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Fig.3 Effect of various blanching treatments

on total phenol of ginger
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Table 1  The effects of various blanching treatments on colour of ginger
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X R 59.15 +0.36" -2.57 +0.16" 23.26 +0.16"
7K 0.5min 57.84 +0.8" -3.19 £0.43° 22.83 +0.15° 1.62 +0.56°
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Table 2 The effects of various blanching treatments on the volatile flavor compounds of ginger
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