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16% 40%
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Abstract: This experiment studied the processing technology
and its parameters of Zaozhong 6 and
Jiefangzhong loquat  clarified juice. The
processing differences and free amino acid of
the two kinds were analysed. The results showed
that adding Vc(0.3~0.5g/kg) could prevent the
juice from oxidizing and browning; using
pectinase could improve the juice rate to above
16% and be good for the clarification of the
juice; the optimum recipe of loquat clarified juice
were: fruit juice(40%) , sugar(10% ) and acid
(0.38%).

Key words:loquat clarified juice; processing technology;
free amino acid
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9 10.0 0.72 8.03 <02 0.333 0.230 1.07
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4
% (%) >
8 0.26 5 4 1 5.1
8 0.32 3 5 2
8 0.38 7 3 0
10 0.26 4 4 2
10 0.32 1 5 4 52 0.3~0.5g/kg
10 0.38 1 2 7
12 0.26 6 3 1
12 032 2 5 3 5.3
12 0.38 0 6 4 16%
3 pectinexBE 3-L
5
mg/100g mg/100mL mg/100g mg/100mL
7.071 1.844 (Tyr) <0.001 0411
* (Asp) <0.001 0.466 * (Phe) 0.292 0.262
(Ser) 5.011 2615 * (Lys) 0.097 0.057
(Gly) 0.071 0.031 (His) 0.319 0.087
(Ala) 1.114 0.242 (Arg) 0.107 0.113
0.440 0.106 (Pro) <0.001 0.067
(Glu) 9.216 2483 * (Trp)
(Val) 0.769 0.387 25.163 9.954
* (Mel) 0.378 0.517 1.809 1.955
* (Ile) 0.165 0.189 % 7.19 19.6
* (Leu) 0.113 0.077
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Abstract:With the orthogonal design test, we optimized the

extraction conditions of pressure, temperature, 1.1

duration and co-solvent. The content of caffeine

and catechines were tested by HPLC. The

results showed that extraction rate of caffeine

from 60 mesh tea could reach to 85.63%, and

the content of caffeine was <0.5%, the moisture

content also affected the extraction rate of CO, 99.5%

caffeine, and the rate should be 35% ~50% . Sigma

Sensory test showed that the quality of 60 mesh

tea extracted by SFE CO, were better than the

others. HA121-50-06 CO,
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