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Using Response Surface Methodology for Optimizing Pectinase Hydrolysis of Chinese Wolfberry Cloudy Juice
WANG Meng-ze et al
Abstract
berry cloudy juice enzymatic hydrolysis process. [ Method] Chinese wolfberry pulp was treated by pectinase and cellulase. Based on zymohydrolysis

(Ningxia Forestry Institute Shares Limited Company, Yinchuan, Ningxia 750002 )
[ Objective ] To increase juice yield of Chinese wolfberry cloudy juice, and using response surface methodology to optimize Chinese wolf-

condition single-factor experiment, response surface methodology was adopted to research influences of pectinase addition, cellulose addition, zymo-
hydrolysis temperature and zymohydrolysis duration on juice yield. [Result] The results showed that with pectinase addition of 77.59 pl/kg, cellulose
addition of 12.89 pl/kg, zymohydrolysis duration of 68.14 min and zymohydrolysis temperature of 46.92 °C , the output ratio reach 88.34%. [ Con-

clusion ] This zymohydrolysis condition is proved real and reliable, which can provide reference basis for Chinese wolfberry juice.
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