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Research on Technique of Seabuckthorn Raw Juice

Preservation Under Room Temperature

Liv Xinhua Zhu Hongyu Wang Yonghua

( Food Science Department) (Hor ticul tur Depar tment)

Abstract Technique of Seabuckthorn raw juice preservation under the
room temperature was studied, The results show that any one of the following
three methods adopted can play a role in preventing seabuckthron raw juice
from going bad, The first is to hang a gauze pack of NaHSO, wrapped up in
sawdusts (dry and wet) inside of the container with seabuckthorn raw juice,
being 3~5 cm away from its surface level, The second is to add a certain
amount of NaHSO, or C,H,COONa to the countainer with seabuckthorn raw
juice directly, The third is that the scabuckthorn raw juice is heated to 60°C,
lasting for 2 min, And then the seabuckthorn raw juice is poured into the
sterilized container, The container with raw juice should be sealed when the
above three kinds of methods are used, The seabuckthotn raw Jjuice preserved
in this experiment for 92 days remains its original flavour without going bad,

Key words fruit juice, fruit acid, sugar-acid ration, seabuckthorn raw

juice, perservation technique



