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Pasteurization treatment effects on properties
and DPPH- scavenging capacity of blackcurrant juice
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Abstract: This research was focused on the effect of pasteurization treatment(70,80 and 90 °C,6,8 and 10 min)on
physical and chemical properties( color, turbidity and pH) , bioactive component content( polyphenols,tannins and
anthocyanins) and DPPH free radical scavenging capacity of blackcurrant juice.Folin — Ciocalteu, pH differential,
Folin —-Denis were used to measure polyphenol,anthocyanins and tannin content. DPPH free radical clearance was
used to value antioxidant activity. Color changes were measured by chroma meter. The results showed that
pasteurization temperature 70 °C and pasteurization time 6min were the optimized pasteurization conditions.The red
color of fruit juice increased significantly. ( p < 0.05) , the turbidity were increased and pH value was declined
slightly but no significant decline was observed ( p > 0.05) at the higher pasteurization temperature and longer
pasteurization treatment time. Polyphenols, tannins, anthocyanins content and DPPH free radicals scavenging
capacity of blackcurrant juice were higher at 70 °C,6 min.They were decreased with the increasing pasteurization
temperature and time. Pasteurization treatment at the conditions of low temperature and short time were
advantageous to guarantee the properties and the biological active ingredient content of blackcurrant juice.
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on L” ,a" ,b" values of blackcurrant juice
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