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Enzymes Effect of Dried Tangerine or Orange Peel Tea by Ultraviolet Spectrophotometry
LI Xun-ze, GUO Nai-fei, JIANG Ke-xin et al
Abstract
[ Method ] Full wavelength scanning was used to determine the absorption peak of the dried tangerine or orange peel tea drinks, and then the
sample OD value was determined by UV spectrophotometry, and figured out T value. [ Result]The relative standard deviation of the stability of
the method was 0.086% ;the RSD relative standard deviation of the stability of the method was 0.210% , and the sensitivity was higher than
sensory evaluation at least 125 times. [ Conclusion] Effect of enzyme solution is studied with UV spectrophotometry, and the method has good
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[ Objective | The aim was to determine enzymes effect of dried tangerine or orange peel tea by ultraviolet spectrophotometry.

precision, high sensitivity and good stability.
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Fig.1 UV spectrophotometric map for dried tangerine or or-

ange peel samples
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Fig.2 The relationship between T value, wet weight,dry weight

and enzyme solution temperature
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Fig.3 The relationship between T value,dry weight, wet weight
and dosage of enzyme
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Fig.4 The relationship between T value,dry weight, wet weight

and digestion time
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Fig.5 The relationship between sensory evaluation,7 value and
enzyme solution temperature
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Table 2 The sensory evaluation and 7T value
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Note: “—" indicated that diluted multiples were larger,so the sensory e-
valuation couldn’t be carried out; >3 indicated that the concentra-
tion of liquid was too large, so the ultraviolet spectrophotometry
couldn’t be carried out
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