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Table 1 Effectsof high tenperature on the content of reducing sugar in apple pomace %
/ e /min C?erét’egi;gf V?;i}gggm / e /Mmin C?erébegagf V?erxijautti:?ggc’f
Temperature Time sugar sugar Teamperature Time sugar sugar
CK1 10 72 60 10 72 0
100 40 10 10 - 578 80 10 94 2 05
60 10 25 - 4 38 121 40 10 58 - 131
80 11 46 + 6 90 60 10 28 - 410
114 40 10 69 - 410 80 9 44 - 11 94
1 , 7d )
CK : () ,
(min) 100, 40; 100, 60; 114, 40; 121, 40; 121, ,
60; 121, 80
, 121  ,80min 2 2
(11 97%), 2 , pH=1T= 121 ,
100 ,80min CK , )
114 ,80min ; 20, 40 60 min 167 1%,
114 ,60min , 177. 6% 185 6% 2 ,
, , , , (60
min 20min 6 91%)
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1 L 1# (
, 21%), CK ) 100%:;
, ,  20min 2" ( 24%),
2 CK 121%; 3"
Table 2 Effectsof degradation by acid on the ( 28%), CK 165%
reducing sugar content in gople pomace % 3 ,
T reatment
Reducing V ariation of 24
H /min sugar reducing
p Temperature Time content sugar ' 11
CK1 1Q 72 ,
1 121 20 28 64 167 1 10 , 72,96 h )
40 29 76 177. 6 4 4
60 30 62 185 6
) , FGO03, FGO07, FG10 FG11
23 4 72 9 h :
3 FG03 72 h
3 109 9%, 96 h (106%) FG16
Table 3 Effectsof degradation by cellulase ) 96 h )
on the reducing sugar content in gople pomace % ,
T reatment 10 , FG02, FG09, FG15, FG17 FG21 5
/h /9 Reducing V ariation
pH . Type of : sugar  of reducing
Tme  giulase QUMY pntent sugar ,FGO03, FG07, FG10 FG11 4
CK1 10 72 ,
1# Q25 21 98 105
Qs 21 01 9% ’
48 12 2* Q 25 24 01 124 FGO3 J 72h
Q5 23 49 119 FGO02, FG09, FG15, FG17 FG21 5
3* Q 25 28 72 168
Q5 28 16 163 '
3 , CK )
FG16 )
4
Table 4 Effectsof degrading by fungi on the reducing sugar content in gpple pomace %
72 h 96 h
Sign
Reducing sugar V ariation of Reducing sugar V ariation of
content reducing sugar content reducing sugar
CK2 10 67 10 67
FG02 5 59 - 476 6 2 - 419
FGO3 22 4 109 9 21 98 106
FGO07 14 35 345 16 65 56
FGO09 8 72 - 18 3 9 97 - 66
FG10 13 49 26 4 14 76 38 3
FG11 13 25 24 2 15 06 411
FG15 6 72 - 37 6 43 - 397
FG16 10 55 -11 11 84 109
FG17 8 31 - 221 5 40 - 49 4
EG21 709 - 336 8 79 - 176
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Effect of different treatments on reducing
sugar content in apple pom ace

Y ANG Bao-wef', SHENGM in”,LA | Hang-xian®,Y UE Tian-If, QIAO Zheng-liang’
(aCollege d Food Science and Engineering, b College d L if e Science, ¢ College of Resource and Enviroment,
N orttw est A & F U niversity, Yangling, Shaanxi 712100, Chnia)

Abstract: T he effect of different treatments including high temperature, acid, cellulose and fungi on re-
ducing sugar content in apple pomacew ere studied T he results show ed that: high temperature killed all mi-
crobiology in apple pomace, but did not affect the content of reducing sugar; T he degradation by acid, cellu-
lose and fungi significantly increased the content of reducing sugar; W hen agpple pomacew ere degraded at
pH= 1land T= 121 by acid, the content of reducing sugar in apple pomace did not increase significantly
with time(the range of time from 20 to 60 minute); Among three kinds of cellulose, 3* was the best; A -
mong 21 treated fungi, FGO3w as the best, three fungi (FG07, FG10, FG11) w ere next

Key words apple pomace high temperature treatment; acid degradation; cellulase degradation; fungi
degradation; reducing sugar



