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Study on Physic—chemical Characteristics of Fruit Juice and Suitability of Chinese Olive Cultivars
for Juice Processing
LIU Qing—pei"*?, ZHOU Mei-ling"*?, FU Juan>?, ZHENG Xiu-li*?, ZENG Shao—xiao', ZHENG Bao-dong""
(1. Food Science College, Fujian Agriculture and Forestry University, Fuzhou 350002, Fujian, China;
2.Fuzhou Great Olive Co., Ltd., Fuzhou 350101, Fujian, China; 3. National R & D Center for Tropical Fruit
Processing, Fuzhou 350101, Fujian, China)

Abstract: The physic/chemical characteristics of processed juice from 5 Chinese olive cultivars in Fujian
province were studied, and their suitability for juice processing was evaluated. The results showed that the culti—
vars of Huiyuan were suitable for clear juice processing because of their light brown—becoming degree, moder—
ate sugar/acid ratio, good sensory quality, highest yield and good storability. The cultivars of Changying were
suitable for cloudy juice processing because of their highest sugar and acid content and the best color among the
tested 5 cultivars, but their juice color were quite prone to browning which need a high effect color retention
method during juice processing. The Tanxiang was a good cultivar for both juice processing and fresh—eating due
to its light brown—becoming degree, highest soluble sugar and high yield, good flavor and storability, and low—
est polyphenol/sugar ratio. Therefore, Huiyuan,Changying and Tanxiang have the better adaptability for juice
processing, characteristics of the other two cultivars showed they were not suitable for juice processing.The test
results provide a scientific reference for growers and producers of Chinese olive juiceprocessingto choose suit—
able olive varieties.
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Table 1 Differences in physical and chemical characters of Chinese olive juice

i HTER/% TSS/% AR % BIRCGERR)/% S/ (mg/ml) Ve/(mg/mL)
& 59.11+0.95a 11.30+0.22ab 1.41+0.03bc 0.52+0.02a 15.08+0.02d 0.46+0.01bc
K 46.80+1.36¢ 11.70+0.29a 1.48+0.05ab 0.56+0.02a 18.03+0.01b 0.51+0.02a
T 52.71£0.97h 10.67+0.28b 1.53+0.04a 0.44+0.03b 14.73+0.03e 0.44+0.02ab
A%k 48.33+1.28¢ 11.12+0.21ab 1.36+0.02¢ 0.43+0.03bc 15.79+0.04c 0.35+0.03bc
LM 49.33+1.83c¢ 11.05+0.33h 1.260.04d 0.36+0.03¢ 18.24+0.02a 0.33+0.01¢
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Table 2 Chromatic aberration of Chinese olive juice

A L* a* b*
5 35.54 -0.46 17.03
S 38.18 -1.9 24.62
R 33.68 -0.24 17.95
EE d 34.32 0.68 18.65
WML 34.68 0.81 18.59
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Fig.1 Differences of the turbidity and stability coefficient of

different varieties of olive juice
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Table 3 Browning rate of different varieties of Chinese olive juice

G REES L AR a* AR b* AL
L) -0.61x0.11b 0.1120.03ab -0.23+0.06a
K -0.82+0.07¢  0.05x0.0lbc  —0.9320.05d
ik -0.100.05a 0.01+0.01c¢ —0.57+0.08bc
Sl -0.17+0.06a 0.14+0.02a -0.47+0.07b

T -0.78+0.11b¢ ~ —0.11+0.05d -0.66+0.08¢
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to total acid between different Chinese olives juice
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