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Etermination of Raw Pear Juice Content in Pear Juice Beverage
by Buffer Capacity

Gao Hanyan!'?*  Zhou Xiachui * Wu Jihong > Zhao Lei * Hu Xiaosong®

1{Peking University Shenzhen Graduate School, Shenzhen, 518055, China)
2{Department of Environmental Enginecring, Peking University, Beijing, 100871, China)
3(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing, 100083, China)
4{Hangzhou-uf Refrigerated Food Co., Lid,Zhenjiang,310016, China)

ABSTRACT Based on the fact that pear juice is a buffer system and its buffer capacity can be changed with the
different content of raw juice, the relationship between raw juice content and its buffer coefficient was studied and
an equation was established. The results showed that there was a linear positive correlation so that the content of
raw pear juice can be calculated only by determining the buffer coefficient of the beverage. The recoveries and stan-
dard deviation were 107.21% ~ 115.17% and less than 1. 17% (expressed in the form of CV%) respectively.
Therefore, the method is accurate convenient and rapid, can be applied to the determination of raw juice content of
pear juice beverage and also for the detection of adulteration of pear juice.

Key words  pear juice, buffer capacity, raw juice content, detection
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