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Study on inhibiting enzymatic browning of apple-pear juice

XIONG Sirui, GUO Yuyuan, ZHANG Zhiyong, JIN Tieyan”
( College of Agriculture, Yanbian University s Yanji 133002, China )

Abstract: The inhibition effects of three methods (water bath, ascorbic acid treatment and sodium thiosulfate
treatment) on enzymatic browning of apple-pear juice were investigated using five indexes, including chroma,
browning rate, total phenol content, polyphenol oxidase activity and sensory evaluation. The results showed
that the three methods could effectively inhibit enzymatic browning. Fortunately, there is no obvious effect on
the sensory evaluation of apple-pear juice. By comparing the indexes of the above three treatment methods in
different time after processing apple pear juice, the inhibition effect of adding 0.075% ascorbic acid was better

than the other two methods. The results of this study can provide reference for solving the browning phenome-
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non in the further processing of apple-pear juice.
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