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Table 1 Browning of different gople juice
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Table 2 Inhibition brow ning of different gpple juice from variant methods
Golden delicious Jvangold Nev redstar
Treament oD oD AOD oD oD AOD oD oD AOD
First OD L ast OD Increased First OD L ast OD Increased First OD L ast OD Increased
value value OD value value value OD value value value OD value
CK Q 372 Q 830 Q 458 Q 626 1 525 Q 899 Q 760 6 320 5 560
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8 Q 056 Q 093 Q 037 Q 030 Q 035 Q 005 Q 056 Q171 Q 115
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60 0 093 0 126 0 033 0 089 Q 092 Q 003 Q 198 0 234 0 036
O/ L Y 80 Q 065 0 103 0 038 0 032 0 039 Q 007 Q 132 0 186 Q 054
2 100 Q 063 Q 078 Q 015 Q 045 Q 059 Q 014 Q 154 Q 188 Q 034
120 Q 047 Q 072 Q 025 0 030 0 054 0 024 0 093 0 103 Q 010
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B row ning and it’s inhibitionsof gple juice from different varieties

ZHOU Hui-Ing,DUAN Chang-qing, ZHOU Cun-tian, FENG Rui-rui
(College of H orticulture,N orthw est Science and T echnology U niversity of A griculture and Forestry, Yangling, Shaanxi 712100, China)

Abstract: B row ning and it's inhibitions of apple juicesw ere studied w ith 3 varieties The results indicated

that the OD value and the brow ning cgpacity of gople juices varied w ith apple varieties, and the varieties of the
lower OD value and weak brow ning cgpacity w ere Golden Delicious and Joangold T he different methods of

brow ning inhibitions had different effects anong apple varieties A dding Q@ 32g- L™ 'V, Q 48g- L™ 'V ¢, and

treating w ith hot-water (90 2min) were found to inhibit brow ning of Golden D elicious, Joangold, and N av
Redstar, preferably.
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