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Preparation of NFC Compound Fruit and Vegetable Juice and Its Quality Change During Storage

Fan Jinbo, An Jiaxin, Wang Yu, LI Xinrui, Lv Changxin
(College of Food Science and Technology , Bohai University , Jinzhou 121013, China )

Abstract: A low—sugar functional NFC compound fruit and vegetable juice was prepared using crown pears as main raw material
and ugly citrus and dry cucumbers as auxiliary raw materials, and the law of quality change during storage was studied. The results
show that the soluble solid contents and titratable acid changed slightly but not significantly during the 28 days storage of NFC
compound fruit and vegetable juice,and the turbidity and centrifugal sedimentation rate were significantly increased compared with
the control (P < 0.05) .The content of total phenol decreased significantly (P < 0.05) .In addition, the color difference A E of
NFC compound juice during storage was less than 2, indicating that the color change was not significant. Odor fingerprint analyzer
(electronic nose) was used to recognize the flavor of fruit juice during storage period,which can better distinguish the flavor
change. The results of particle size analysis show that the average particle size (Ds,) was almost doubled in 28 days compared
with that in 0 day.On the whole,the short—term storage of NFC compound fruit and vegetable juice could keep the nutrient
composition and color better. With the prolongation of storage life, the particle size increased, the flavor changed significantly and
the stability became worse.
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