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Study on Artificial Browning Reaction of Apple Juice
Properties of Apple PPO

Fan Minghui Wang Miao Yin Shaogian Gu Guoyuan
(School of Food Science and Technology, Southern Yangtze University, Wuxi, 214036, China)

ABSTRACT Phenomena of color growing, color value and clarity instability are the common problems in the ap-
ple juice processing and the storage. The artificial browning reaction related with apple PPO was attempted to re-
duce the content of phenolic compounds and to prevent juice subsequent browning. Results showed that the content
of total phenol was reduced about 30% and the content of soluble solid was increased 2.8 % in apple juice after arti-
ficial browning. The groperties of apple juice were improved obviously with almost no changes on the color value
and clarity. The properties on the optimal pH and temperature as well as pH stability and thermobility of apple
PPO were also studied.

Key words polyphenol, polyphenol oxidase, artificial browning, color value, clarity, soluble solid
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