1

Science and Technology of Food Industry

(PVPP)
, ., 30

5% PVPP 1h,
89.2%, 12

,PVPP,

Abstract:The adsorption technology and adsorption effects of
PVPP on Phyllanthus emblica juice polyphenols were
studied in this paper. The results showed that the
adsorption rate of PVPP to Phyllanthus emblica juice
polyphenols was 89.2 % when the original juice was
treated with 5% of final PVPP concentration at 30
for 60 min. The storage period of Phyllanthus emblica
original juice treated with this technology was
prolonged over 12months. This technique could
provide a novel and efficient route for the Emblica
juice production in large scale.
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