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Table 1 Conditions of orthogonal test of cactus juice g/L

V4 80,85,90,95 C,HEIA L. 2~14 min M Z AE L mEA FERGB) B4R (C)
s N Level Ascorbic acid Citric acid Copper acetate
IR 7E 0. 35 /L. 05 W o A9 4 B 5 LA : s - o
PZIFMNE R GFEN A, IEFREPAK 2 Lo 0.5 0.35
v > 3 1.5 0.7 0. 40
RE IR E Rt E .
1.3.3 FETLEXLXE MFEPEFRERR
2 WAERFEAREERBITERE
Table 2 Evaluation standard of sense quality of cactus juice
REER g 3% S HARE
Grade Score Tinct Odour Tissue condition
B 8~10 RGBT HE A AEREFK o) -
Good Jade-green take the yellow slightly  Have the grass [lavor of cactus All quality ,1ansparent
3 . A filf A 5 1 B &k HLEEH
Inferior 5~17 B % Turbid yellow Have the grass [lavor of cactus A littglie turbid
5 FANEE O _ o
Bad 1~4 Not have the original tinct of cac- A B TR Unnatural smell Turbid
- tus

2 RS0

reflaERlE
MK 3 7T LA i, A g R A AT R IR 13T
PR AR 38 R R IR L L -0 R I R [ 3P L Al A
BT RIS G A BB A 2 AL 2 R B R

2.1

£3 TEPEAFUWAZEREHEE

4L Hin

TG HE S B R B BT R B T B I A 6 A B PR A
HATRAEP A, S AR EWE R 0. 35 ¢/L B
ANERITH ORGSR KGR AL, HiL. %85k 3
b €50 U ) 5 0 0 5 E b o B P D VRS R 0 A
RABANNZ IR HER AR B (LR L R 1T
Ja B LA BOE AN E R R AR
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Table 3 Relations between color protectant and sap color

£kl

Color protector

R /(g « L7

Concentration

R

Eflcct of color protectant

FEEEE Citric acid
B Citric acid
#riEER Citric acid
HLIE M B Ascorbic acid
BRI R Ascorbic acid
IR MLEE Ascorbic acid

BEEE 4 Copper acetate
BEEA 4 Copper acetate
Bt B4 Copper acetate
PO IR + F7 ER Ascorbic acid+citric acid 1.

Fi 0 I BR 4 ¥ 8 BR Ascorbic acid+citric acid 1.
PLER MLER + Fr4B8 Ascorbic acid+citric acid

0.3
0.5
1.0

0.5

1.0 -

1.5

0. 30

0. 35

0. 40

040.

0+0.
L0+ 1.

THEE M5 The sap takes on lcelly
THEE W H 8 The sap takes on yellow
T2 B A The sap takes on snufl color
B P 8, The sap takes on yellow

T E B #H M The sap takes on yellow

T 2 d J5F # The sap turned yellow two days later
RO AEEE

Green sap,turned yellow two weeks later
GEtw.3EEEH

Green sap,turned yellow three weeks later
IREMESED,3 BS54 The sap takes on dark
green.turned green brown three weeks later

SO ABEHEE

3 Green sap,turned yellow gradually two weeks later
; f5e e, 172 A M2

Green sap.turned yellow gradually two weeks later
0 R L The sap takes on yellow

2.2 ATEENNEXFERRAHNE

P 76850 B TN BRI TR 2 T RV R T
W 0.35 g/L i, B ML NE M A ITH R R
FYIRTE SRR BB B O T, MU #E0. 35 g/L
PR B 50 B B R R SR B L 1R 0. 35 g/

B R AR B, BRI AR L I AT B SRR A
k5 T 0 KR L B R A U5 B
T 2 M6 7 i B B, B R A P B TR LAY . B 4

Bl %0, B EE 85~90 C, InAmtE N 12 min BH 6
AR B AT,
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Table 4 Relations between temperature ,time and cactus color

%e%ﬁft(]i ?Z'eﬁ’lﬁrl?e/mm AR Effect of color protectant
80 14 %,,2 B )5 # Green,turned yellow two weeks later
12 %8, 2 JE S5 A% Green,turned yellow two weeks later
10 1 )52 # Turned yellow a week later
8 1 A5 Ar ¥ Turned yellow a week later
85 14 R G A, R H EZ IR Keep green,a little boiling smell
o i HRACE 2 AR
Keep green,remaining green two months later in room temperature
10 1 5 & W72 # Turned yellow gradually a week later
8 1 BG & # 7 % Turned yellow gradually a week later
90 12 AR ZEAE, 50 A little boiling taste,green color
10 %@»iﬁﬁﬁlﬁZ’l\ﬂE%iﬁ’}Eﬁ )
Green,turned yellow gradually two months later in room temperature
8 1 MAF A HE Turned yellow a month later
6 2 FRIG Z A # Turned yellow gradually two weeks later
95 10 FEE BRI , i i 2= Heavy boiling smell,bad quality
6 B AL, il £ Boiling smell,bad quality
4 1 G2 & . 2& 4 % Turned yellow a week later,having boiling smell
2 2 JBG ¥, B 7% &% Turned yellow two weeks later,having boiling smell
2.3 PEIZEXAWE 5. B AR AR E L ALB,C,, RIFE 85~90 C

MR 6 MR, P EZERAFGRERZWNEC  FMHT .7 0.35 g/L BERAE R T AR 12 min J5,
HE,HRAM A BEEMABRR. WHPFAR 85 1.0 g/L U FE ) L-5i 38 [ 8, 0. 3
W B K R BB, U TR B MBI s AR /LRI AZE R D i R I R4 & BRI

F5 WAEFTHFBEIZETREER

Table 5 Orthogonal test of color protectant of cactus juice

L-HiRmEE (A /(g « L™ #FBBB)/ (g« L") FEESHR(CY/(g « L7Y)

Ascorbic acid Ciitric acid Copper acetate L

1 1 1 1 8.6
2 1 2 2 9.3
3 1 3 3 8.2
4 2 1 2 9.9
5 2 2 3 9.2
6 2 3 1 7.9
7 3 1 3 8.5
8 3 2 1
9 3 3 2

1 26.1 27 24.5

I, 27 26.5 28. 2

o, . 25.5 25.1 25.9

1,/3 8.7 9 8.166 667

1,/3 9 8. 833 333 9.4

n,/3 8.5 8. 366 667 8.633 333

S, 0. 38 0. 646 667 2. 326 667

TED L, 0, DR RRERR—AREHERZH 1,/3,1,/3, 0,/3 AREER—KPERZMEATMHE:S, ARk,
Noge: | ,, I ;. 1, are the sum of eath facior at some level,respectively: [ ;/3.1,/3, Il ,/3 are the average of each factor at some level,re-
spectively; S, stands for range.

ko6 PRITHEIWER
Table 6 Results of aralysis

TR I H i 43 r i o b
Variable Mean derivation Degree of Mean F val Si N i
original square sum {reedom square vaiue igniiicance

A 0. 38 2 0.19 1.838 71

B 0.646 667 2 0.323 333 3.129 032

C 2.326 667 2 1.163 333 11.258 06 *

e 0.206 667 2 0.103 333 1

L‘I_:I“U,I(ZvZ):g-OyFU.OS(ZwZ):19;Fn_01(2»2):99w Note;Fn_1(2.Z)=9. 0;1"()_05(2;2):19~Fu,01(2.2):99.
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Research on the green keeping technology of cactus juice

ZHANG Jia.L] Duo-wei.NI Xiao-feng ,GUAN Mao-dong

(College o] Life Science Northwest University < Xun Shaunai T10089.China)

Abstract ; With fresh Opuntia Milpa Alta as raw material ,the optimum conditions were researched for
keeping cactus juice green by orthogonal test. The result showed: The stalks of cactus were put into the
0.35 g/L copper acetate at 85—90 C for 12 min.then added 1. 0 g/L. of Vitamin C and 0. 3 g/L of citric
acid for keeping green.

Key words ;juice of the Opuntia Milpa Alta;green keeping of cactus juice;orthogonal test:citric acid:

I.-Ascorbic Acid;copper acetate



