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Study on the processing technology of fresh cornus fruit clear juice
WANG Yong-liang

(Shanxi Food Industrial Research Institute, Taiyuan 030024 , China)

Abstract: This experiment aimed to process cornus fruit concentrate by fresh cornus fruit. The concentrate was
made by these technologies of continuous cooking,enzyme liquidized, centrifugate, clarifying and membrane filter,
vacuum concentration.The result showed that,temperature of cooking was 80 °C,time of cooking was 30min, ratio
of fruit and water was 1:4; temperature of enzyme was 50 °C, additive amount of enzyme was 0.05% , time of
enzyme was 90 min.The thick liquid of fruit was pasteurized and centrifuged by centrifugation at 3000 r/min.Some
technologic parameters were obtained from the experiment, they were used as a guide to produce cornus
concentrate and industrialized parameters.
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Table 1  Factors and levels on intenerate technics
[SES
KV A AR B #RALI 1] (OF )/
(C) (min) (Lufl)
70 15 1:3
80 20 1:4
3 90 30 1:5

1.2.3  WEfAWAL T 25558 SRS i R84 H]
) Be—3L SXL SR A1 VISCOVY 2] 4 25 Wil 5 47 552
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Table 2 Factors and levels on enzyme liquidized technics
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KV A R E B i vt ) C s fin i
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45 30 0.03
50 60 0.04
55 90 0.05
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Table 3  Result of orthogonal test on intenerate technics

spn A B ¢ TEHEBEBSEAR
(Brix)
1 1 1 1 4.5
2 1 2 2 4.8
3 1 3 3 4.5
4 2 1 2 6.5
5 2 2 3 4.0
6 2 3 1 6.0
7 3 1 3 3.8
8 3 2 1 5.2
9 3 3 2 6.0
K, 13.8 14.8 15.7
K, 16.5 14.0 17.3
K, 15.0 16.5 12.3
e 2 0.90 0.83 1.67
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Table 4 Contrast of intenerate effect in

different temperature and same time( Inverse 1:4)
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Table 7 Result of enzyme liquidized test

IR (% ) AT EEIE Y & (Brix) B EE(mg/mL)  EARAI(min) SRR (%) S Tz o fi
0.03 5.8 3.2 90 70 2
0.04 6 34 90 75 ol 225
0.05 6 3.8 90 78 JCER Bt
0.06 6 3.8 90 78 T2t
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Table 5  Contrast of extraction content in different temperature
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Table 6 Results of orthogonal test

on enzyme liquidized technics

A5 A &
1 1 1 1 0.24 67
2 1 2 2 0.28 70
3 1 3 3 0.31 72
4 2 1 2 0.33 74
5 2 2 3 0.36 7
6 2 3 1 0.33 77.6
7 3 1 3 0.26 72
8 3 2 1 0.22 71
9 3 3 2 0.24 70
K, 0.83 0.83 0.79
K, 1.02 0.86 0.85
K, 0.72 0.88 0.93

216 213 216
228.6 218 214
213 219.6 221

N

o~

R 0.1 0.02 0.05
R’ 5.20 2.20 2.33
wier B O
o 13 2
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Table 8 Result of test by horizontal centrifuge separating juice
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