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Effect of high pressure microfluidization( HPM)
on the physical stability of yam juice
GUO Xiao-jun,ZONG Wei " ,ZHAO Guang-yuan,ZHANG Li-hua, WANG Xiao-yuan, WU Shun-hong

(School of Food and Engineering, zhengzhou university of light industry ,Zhengzhou 450002, China)

Abstract: The fresh yam was processed in different condition by the high pressure microfluidization, the effect of
different pressure(40~200 MPa) and passes(1.2.3and 4 passes)on the soluble solids content, average particle
size,Z - potential, color, turbidity and non - enzymatic browning degree was evaluated, and the effect of high
pressure microfluidization on the physical stability of yam juice was also analyzed.The result showed that yam juice
exhibited no effect on the soluble solids content after high pressure microfluidization treatment.TThe L™ value was
increased , brightness was increased by 0.2% ,21.4% ,30.5% ,52.4% ,53.9% after first processed.a” value and b*
value of the juice was decreased with the increasing of pressure used. The values of the Z - potential was
decreased with the increasing of pressure used,and the values were from-32.2 t0-23.7 mV.The average particle
size was significantly reduced ( p <0.05).Urbidity and non-enzymatic browning degree was decreased with the
increasing of pressure. The results indicated that HPM could be used to improve the physical stability in the yam
juice,such as increasing color, and affecting average particle size positively resulting in a desirable high quality
juice for the consumer.
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distribution of yam juice after different pressure



WR St

@&sﬂ@h‘il

& 3 Sh7E 40 80 120 .160 200 MPa 43> 547 1 .
2 3 4 AP ERE Sk A, B 3 TRl R
[FE J17F, b 3R L 225 3 467 4% R /N 5 %60 BEZH A8 Lt b
& TR ;40~160 MPa 2 [a], fifi 25 5 F7 09386 0, S 25867
SR/ INEF, 200 MPa S BPRL AR A R
160 MPafil 200 MPa &b ¥ (9 L1 25 ¥R 458 R /N 2Z 0] &
2R (p>0.05), Al REEH b 4b 35 15 5 1 kb +
TN, A ZR ) 2 TR 3 G, R e R AR, B0k R T
IR Z 0 A AT A sh R &, T2 B Rk, ik,
SEEPRIAR I K . FER — TR, AS [6] A B Uk B B
oh S X BE 4 A b, kAR KDt BE R K. X5
KaracamH"™* 22 i 5% () B8 1T 8 B AE &5 0 — 20, MR
Stockes % 3, JIURL B4 T [ B4 3 32 FIUBURE B9 K /s B 1E
L, A8 v A S 37 A B AT LA R AIR 1) 24 3 2k 77 SR L
BRI, AT HE S T 25T A e vk o

2000

2 2 2 2 2 e
_ 1600 A —N’x
g I==V2/%
£ 1200 1 222K N
% EEER4K
35 800
N def
H_ 400 ?E’!’s ghi ;hgh,glugm ;‘,‘gluhI .

0 = : =
0 120 160 200

JE 71 (MPa)
&3 HPM %1253 AR [RIUCEAL 3 S PR A2 1 52 1)

Fig.3 Effect of HPM treatment on the average particle size of

yam juice after different times processing
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