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The extraction technology of blueberry juice was optimized by single factor and orthogonal experiment.The results showed that the

optimum enzymolysis extraction process conditions of blueberry juice were as follows ; ultrasonic power 200 W , ultrasonic time 30 min, pectinase

addition 0.25% , enzymolysis temperature 45 °C , enzymolysis time 120 min.Under the optimum extraction process conditions,the juice yield of

blueberry was 70.2%.
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Table 1 Factors and levels of orthogonal experiments for enzymatic

hydrolysis process optimization
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Level trasonic eclinase unzymolysis unzymolysis
time // min addition /% temperature //°C time//min

1 20 0.15 45 90

2 30 0.20 50 120

3 40 0.25 55 150
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Fig.2 The effect of ultrasonic power on the juice yield of blue-
berry
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Fig.3 The effect of ultrasonic time on the juice yield of blueberry
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Fig.4 The effect of pectinase addition on the juice yield of blue-

berry
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Fig.5 The effect of enzymolysis temperature on the juice yield of

blueberry
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Fig.6 The effect of enzymolysis temperature on the juice yield of
blueberry
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Table 2 Results and analysis of orthogonal experiments

R Hith
Test No. A B ¢ D Juice yield // %
1 1 1 1 1 64.2
2 1 2 2 2 66.6
3 1 3 3 3 54.3
4 2 1 2 3 62.5
5 2 2 3 1 46.4
6 2 3 1 2 70.1
7 3 1 3 2 439
8 3 2 1 3 59.3
9 3 3 2 1 67.5
k, 61.700 56.867 64.533 59.367

k, 59.667 57.433 65.533 60.200

ky 56.900 63.967 48.200 58.700

R 4.800 7.100 17.333 1.500
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