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Color Protection Processing Technology of Avocado Beverage

SHI Wen-bin, KUANG Yu,LI Ze-sheng et al ( Dehong Institute of Tropical Agriculture,Ruili, Yunnan 678600 )

Abstract [ Objective | The aim was to search for the best color fixative for avocado beverage.[ Method | The effect of color fixative including Ve,
D-erythorbate sodium and L-cysteine on avocado beverage was studied, the best ratio of color protection solution was selected through the single
factor test and orthogonal test. [ Result] Effect of three color protectors on the color preservation of avocado beverage was: D-isoascorbale sodium
> L-cysteine>V. The best compound ratio of the color protection solution was 0.5% for D-isoascorbic sodium, 0.6% for L-cysteine, and 0.7% for
V.. [ Conclusion] The compound color protecting agent obtained by the experiment had a significant effect on the color protection of the avocado

beverage and can effectively prevent the browning of the avocado beverage.
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Table 1 Single factor test of color-fixing

Pa 3 8 = ..
E)E: lfJixative VI Addition // %
Ve 0.5 0.6 0.7 0.8 0.9 1.0

D-SHUIR MR
D-isoascorbale sodium

LB AR L-cysteine 0.2 0.3 0.4 0.5 0.6 0.7

02 03 04 05 06 0.7
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Table 2 The factors and levels of orthogonal experiment %

K2 Factor

KT D=SFHLIR L RN A il it LV s
Level Ve A.ddluon of Addition of
D-isoascorbale L—cvsteine
sodium cysteme
1 0.6 0.4 0.4
2 0.7 0.5 0.5
3 0.8 0.6 0.6
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Table 3 Sensory evaluation standards

e BE G Far
No. Sensory index Score
1 TR 41-50
2 R, BETERE 31~40
3 WO, FEREG 21~30
4 AR, Tt 10~20
2 #BRE55H
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Fig.1 The effect of V. content on sense scores of avocado beverage
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Fig.2 The effect of sodium erythorbate content on sense scores
of avocado beverage
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Fig.3 The effect of L-Cysteine content on sense scores of avoca-

do beverage
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Table 4 The results of orthogonal experiment
[K % Factor
-SRI TP

AT VORI mAEME MOEME Esl
Level V. content  Addition of Addition of Blank

% D-isoascorbale L-cysteine column

sodium // % %

1 1(0.6) 1(0.4) 1(0.4) 1 27
2 1 2(0.5) 2(0.5) 2 32
3 1 3(0.6) 3(0.6) 3 35
4 2(0.7) 1 2 3 32
5 2 2 3 1 45
6 2 3 1 2 25
7 3(0.8) 1 3 2 25
8 3 2 1 3 40
9 3 3 2 1 31
K, 94.000 84.000 92.000 103.000 292
K, 102.000 117.000 95.000 82.000
K, 96.000 91.000 105.000 107.000
k, 31.333 28.000 30.667 34.333
k, 34.000 39.000 31.667 27.333
k, 32.000 30.333 35.000 35.667
R 2.667 11.000 4.333 8.333
S0 v S A, B, G
F IR B>C>A
g B, G A,
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Mn Mn-Ca; 2 EAHKHILEA N-Zn N-Ca P-Fe P-Mn P
—Ca ,P-Mg . B-Fe B-Zn B-Ca ,B-Mg. Fe-~Mn Mn-Zn, Cu-
Zn Cu-Mg . Zn-Ca; 2 B F N AHFEH ILEA K-Ca ,B-Mn;

EREAMHRYICEA N-Cu; 2HAMRMITTESA N-P N-
B .N-Fe N-Mg .P-K .P-B ,P-Zn K-B ,K-Cu ,K-Mg.B-Cu,
Fe-Ca Fe-Mg ,Cu-Ca .Zn-Mg,
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Table 2 Correlation coefficient between various nutrient elements in leaves of Red Fuji apple

% B ] . [ A
Element AN P #K iy B Bk Fe fii Mn i Cu B Zn 45 Ca B Mg
AN 1.000 -0.097 0.189° -0.054 -0.071 0.241"" -0.171" 0.023 0.060 -0.037
P 1.000 -0.124 -0.045 0.062 0.097 0.524* " -0.047 0.070 0.137
K 1.000 -0.011 0.189°  0.173° -0.087 0.285"" -0.316"" -0.160
B 1.000 0.138  -0.250" " -0.070 0.050 0.135 0.049
% Fe 1.000 0.037 0.278" " 0.568" " -0.030 -0.021
4 Mn 1.000 0.229" " 0.110 0.213" 0.231""
4] Cu 1.000 0.133 -0.012 0.080
¥ Zn 1.000 0.002 -0.111
#E Ca 1.000 0.482""
B Mg 1.000

TE:n=1000; * 35 0.01 BEKF, =ik 0.05 BEKF

Note:n=1000; # = is up to 0.01 significant level, # is up to 0.05 significant level
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