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Table 1. Quality evaluation on different processing methods of strawberry

juice

LKL Bt MEBE "HE AEHHE H OB @ #F R 5
A
=R R’ E Organoleptic evaluation
Processing Soluble Titratable Readings of scores
. qs color & color z
pH acidity as difference B B & R R % # &t
methods solids’ citric acid meter Color Flavor Taste Over all
°Brix % L a b
1 7.9 3.85 0.85 33.1 +4.7 -0.9 3.4 2.8 6.0 12.2
2 7.6 3.59 0.83 14.2 +4.4 -1.3 6.8 5.1 7.0 18.9
3 7.1 3.58 0.82 13.8 +3.7 -0.8 7.9 4.5 8.0 20.4
4 7.6 3.61 0.83 13.0 +4.5 -1.4 8.3 5.0 7.3 20.6
5 7.8 3.80 0.80 26.4 +4,1 -0.6 6.5 5.4 5.2 17.1
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Fig. 1: Effect of processing methods on juice yield of strawberry
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Fig. 2: Effect of ultrazyme concentration on juice yield of strawberry
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Fig. 3: Effect of ultrazyme reaction time on juice yield of strawberry
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Fig. 4: The relationship between color and a-b value of strawberry juice
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Fig. 5: Change of a-b value on various strawberry juice
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Table 2: Change of color of strawberry juice during storage period

Storage time

(day) L a b a-b
0 13.320.62" 4.8+0.12 -1.640.32 5,840, 72
10 12,540, 42 3.740,2% -1.3+0.1% 5.0+0. 3%
20 12.0+0. 32 2.740.7° -0.820.2° 3.5%0. 9°
30 11. 340, 42 2.0+0. 2P -0.5%0.1° 2.540. 3¢

* Numbers in vertical column followed by the same letter are not significantly

different p=0.05; according to Duncan's multiple range test.
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Fig. 6: Change of color of strawberry juice during storage period
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Fig. 8: Change of soluble solid content of strawberry juice during storage period
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Effect of Processing Methods and Storage Conditions

on the Quality of Strawberry Juice

Lih Fang Lin

SUMMARY

The effect of processing methods and storage conditions on the quality of
strawberry juice were conducted in these experiments. The best processing
condition was performed in the following flow sheet: frozen strawberry-—thawing
—--weighing—a—crashing—»—heating up to 45 oC——adding 0.05% pectinesterase
(ultrazyme) » reacting for 20 minutes—-‘»ﬁltering—*—coid stabilization  (5°C,
overnight)——adjusting sugarf'acid«-—sterilization———-—paeking.

Accordiné to the organoleptic evaluation, the acceptable color of
strawberry juice was at least > 3 of a-b value, and the acceptability of color
was positive related to the +a value when b value was between +2 and -2 in the
color difference meter readings. Except pH being increased, the result showed that
L.a.b value and soluble solid content was decreasing during the storage period.
Color darken, L, &, b, pH and soluble solid content changed slowly in low
temperature. The effect of temperature on quality of strawberry juice was more

significant than of light.
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