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High Quality Juice by Production from
Enzymatic Liquefaction of Pumpkin

Qin Lan  Xu Shiying Wang Zhang
School of Food Science and Technology Southern Yangtze University Wuxi 214036

ABSTRACT Two kinds of enzymatic methods cellulytic and pectolytic preparation were used
to prepare pumpkin juices. These methods improve the yield and quality of the pumpkin juice.
The ultra-microstructure of pumpkin pulp cell was observed by using a scanning electron
microscope. The effects of enzymes on breaking cell wall was better by using the combinotion of
two enzymes than any single enzyme. The synergistic effect of the combination of the two
enzymes was due to cooperatively enzymatic hydrolysis of pectin cellulose and hemicellulose
coexisting in primary cell wall and middle lamella of cell wall. The pumpkin juice yield was
increased by 20% and the color and cloud stability for the juice were improved significantly by
using the enzymatic hydrolysis technology.

Key word the combination of enzymes pumpkin juice ultra-microstructure juice yield color
stability cloud stability
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