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Analysis and Control of Factors Influencing the Storage Stability of Ampelopsis grossedentata
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Abstract: This paper aimed to improve the stability of color and tissues as well as the flavonoid retention of
Ampelopsis grossedentata (AG) compound beverage during storage. The effects of storage conditions (tempera-
ture, time, and potassium sorbate ) , microwave sterilization time, color inhibitors, and stabilizers on the chro-
matic aberration, turbidity, precipitation and flavonoid retention of AG compound beverage were investigated.
The results showed that the chromatic aberration , turbidity, and precipitation of the compound beverage did not
change significantly after storing for 42 d at 28 “C. Microwave sterilization (3—4 min) and potassium sorbate
(0.05 mg/mL.) were beneficial to enhance the stability of the AG compound beverage stored at 30-36 “C. Fur-
thermore, vitamin C combined with Na,SOj; at the ratio of 1: 1 (total addition amount 0.3-0.4 mg/mL) effec-
tively inhibited the browning degree when the AG compound beverage was stored at 28 ‘C. Moreover, xanthan
gum, carboxymethylcellulose sodium and CaCl, at the ratio of 1:1:1 (total addition amount 0.3-0.4 mg/mlL.)
significantly reduced the turbidity and precipitation of the AG compound beverage, and also evidently in-
creased the flavonoid retention. Therefore, the storage stability of the AG compound beverage could be im-

proved by appropriate amount of color inhibitors and stabilizers combined with potassium sorbate.
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Table 1 Composite type and amount of stabilizers

byl B/ (mg/ml)
CMC-Na+CaCl, 0.3
SRR A +CaCl, 0.3
G +CaCl, 0.3
e 5 +CMC-Na+CaCl, 0.3
B SRR+ BE R B+ CaCl, 0.3
HFHETR N +CMC-Na+CaCl, 0.3
5+ R 4+ CMC-Na+CaCl, 0.3
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0.3 mL 10% A1(NOs); % , IR 21 J5 A 2 mL 1 mol/L
NaOH & W , )2 % 6 min J&5 R FETE % 29 | min, i &
10 min S5 7E 510 nm 4090 5E GRS, ARG EE (x) FTHk
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JEEZR 2 A R v A B < B 2 mIL ORLEE
T, F2 IR L3R T 0 S ORERE S e R A A

i

SR & DL DHM 244 (mg DE/100 mL) 1. A 1T3E
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Table 2 Correlation analysis among various parameters

miH IR WU DR @ HEREA R
[las7: i N 1

U 0.955" 1

VLTER 0.958™ 0.951** 1

o2z 0.955"  0.910™ 0.983" 1
AR -0.9577  -0.957" -0.999" -0.980" 1

T ORI R IR Z AR AT S

2.2 TR TRDX 2 B A ORI P B R T

AR YORE BB B il B B 2 P A T 25
Wi F P24, T 25 52 5 TRORHZE AN [ B A% TR I ) Ak B
HAEVEAR bR AN 2 B

35 A —- (0% a 185
—— HfEHER b %0
3.0F
g
25¢ 175 %
BE
H2.0F 70 X
€ =
15 I 4 65 ’ﬁﬂ(
Lot
60
0.5 L . . . . .
0 1 2 3 4 5
RSB /min

18.0, g 970
16.0 \ —o ULiEE _
A b -
14.0F 3 E
o S
= 12.0 2
< 100 £
= =
= 8.0 v
s
6.0 &

4.0

2.0

AT ] /min
[i) — A5 bR A R R AN RS2 2 (A 77 1 35 22 5+, P<0.05
B2 REEXEEESRREER
Fig.2 Effect of sterilization time on the stability of Ampelopsis

grossedentata compound beverage
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Fig.4 Effect of stabilizers on the stability of Ampelopsi.
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