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Effect of UV-C on the Quality and Antioxidant Activity of Fresh-squeezed Apple Juice
YOU Ju, SHENG Kang-liang, LIU Chang-hong "
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Abstract
plication. [ Method | Effects of different short-wave ultraviolet light (UV-C) processing time on the main quality index, antioxidant capacity

(School of Food Science and Engineering, Hefei University of Technology, Hefei,
[ Objective | To screen out the optimal UV-C irradiation time on fresh-squeezed apple juice and provide theoretical basis for it ap-

and related enzyme activity of fresh apple juice were investigated. [ Result] Results showed that UV-C treatment for 10 or 20 minutes can
markedly keep juice color, reduce the turbidity and total phenol content; meanwhile significantly increase the content of total soluble solid con-
tent (TSS), total flavonoids content and antioxidant capacity, but not affect the pH and titratable acid content; so as to better maintain the
sensory quality and nutritional quality of juice. In addition, UV-C treatment had no significant effect on PPO activity, while 30 or 40 minutes
treatment significantly reduced the activity of POD. [ Conclusion] UV-C irradiation treatment as a non-thermal technology for apple juice has

potential application prospect.
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Table 1 Effect of UV-C irradiation time on color of apple juice

UV - C B e

UV-C irradiation time // min L a’ b’ AE
0 68.33 £0.07 ¢ 0.34 +£0.11 d 5.81x0.10 a —
10 68.18 £0.05 ¢ 0.07 £0.12 ¢ 5.99 +0.10 ab 0.38+0.12 a
20 67.86£0.19 b -0.21+0.13 b 6.47 £0.22 be 0.99 +0.23 ab
30 67.80 £0.01 b -0.40+0.08 a 6.79 £0.24 ¢ 1.37+0.14 b
40 66.36 £0.34 a 0.08 £0.11 ¢ 10.86 £0.98 d 5.79£0.82 ¢

1 [FFARR F-BERIRAE 0. 05 KOV 28 57 i 3

Note : Different letters in the same column stand for significant differences at 0.05 level
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Fig.1 Effect of UV-C irradiation time on physiochemical quality of apple juice
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Fig.2 Effect of UV-C irradiation time on antioxidant ability of apple juice
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Fig.3 Effect of UV-C irradiation time on PPO and POD activity of apple juice
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