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Characterization of Haze-Active Proteins and Its Stabilization
Treatments in Apple Juice

Li Quanhong Li Na Fu Caili Di Zheng

(College of Food Science and Nutrition Engineering, China Agriculture University, Beijing, 100083)

ABSTRACT The haze-active protein(HAP) in clear apple juice is one of the important reasons of haze
formation. Hydrophobic amino acids have been shown to readily interact with polyphenols to induce
haze. The mechanism is different according to the concentrations of HAPs combined with low molecule
polyphenols and simple phenols. The species and structures of HAP, reaction time temperature, pH
and metal ions exert stronger influences on haze formation. Tannic acid, bentonite, silica gels and
polyvinylpolypyrrolidone(PVPP) are effective stabilization reagents.
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