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Effect of Ozone Treatments on the Enzymatic Activities of Kiwi-fruit Juice
Li Zi-long, Luo An-wei*, Gui Hai-long, Xia Ran-qiu, Shen Kai, Zhao Neng
College of Food Science and Engineering, Northwest A&F University (Yangling 712100)
Abstract  In order to study the effect of ozone treatment on the enzymatic activities of kiwi-fruit juice, the enzymatic activities of

kiwifruit juice treated by ozone were compared. The results showed that, as the ascending of ozone concentration and kiwi-fruit juice
temperature, the enzymatic activities of PPO, POD, CAT and SOD was inhibited remarkably. Higher or lower the original pH value
of kiwiftuit juice being, the enzymatic activities would be inhibited greatly. In consideration of all the factors, the optimal conditions
of ozone treatment were as follows: ozone concentration was 0.6 g/L, juice temperature was 35 , the original pH. Under the
conditions, ozone treatment could inhibit the activity of PPO enzyme and prevent the kiwifiuit juice oxidation and browning.
Keywords kiwi-fruit juice; ozone treatment; enzymatic activity
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Research on Enzymatic Production of Sweet Potato Resistant Starch Process

Parameters Optimization
Zhu Mu-lin, Ye Cheng-yu, Lu Guo-quan
Agricultural and Food Science Institute of Zhejiang A & F University (Lin’an 311300)

Abstract  The pullulan enzyme was used for sweet potato starch debranching in order to make resistant starch. The orthogonal
experiment was performed on the basis of single factor experiment. The results showed that best technological condition as follows:
pullulan enzyme adding amount 240 ASPU/g, dry starch quality score 10 g/100 g, debranching processing time 72 h, pullulan
enzyme action temperature 55 , at the temperature of -20  retrogradation 48 h. Under the condition, the content reached 35.23%
and improved greatly compared with sweet potato preparation of resistant starch yield in our country.

Keywords sweet potato starch; resistant starch; pullulan enzyme; process
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