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Study on increasing the yield of green aloe juice by enzymatic hydrolyze

ZHANG Su-xia

(Professional Technology College of Luohe, Luohe 462002, China)

Abstract: The clarify and lowering viscosity for aloe juice by enzymatic process was studied. The experiment

showed it was not only increasing green aloe juice yield and reducing the time but also improving the aloe juice

quality to glycolysis by adding 0.36g pectolase/kg,0.25g amylase/kg,0.3g cellulose/kg.
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