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The Technology and Quality Research of Citrus Passion Fruit
Compound Juice by Response Surface M ethodology
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Abstract: To explore the best process quality of citrus and passion fruit to make compound juice, the pulp of
citrus and passion fruit were used. After squeezing the juice and coarsely filtering, the raw juice of citrus and
passion fruit was mixed in proportion, and pectinase was added as a clarifying agent for clarification. On the
basis of single factor, three factors of clarification agent concentration, clarification temperature and
clarification time were selected to design and analyze the optimal process conditions of the Box-Benhnken
method in the response surface method. The optimal combination of processes selected through sensory
evaluation was as follows: the mixing ratio of citrus and passion fruit raw juice was 2 : 1; 0.19% of
clarifying agent was added; the clarification temperature was 49 °C; and the clarification time was 1.5 h. The
compound juice of citrus and passion fruit is orange-yellow in color, rich fruit aroma, well-coordinated flavor

and taste, and of good quality.
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Table3 Theresponse surface design and result analysis
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A% B/'C Ch W5
1 0.25 50 2.0 78.28
2 0.15 50 2.0 79.32
3 0.25 45 1.5 82.02
4 0.20 45 1.0 78.34
5 0.25 50 1.0 78.83
6 0.20 50 1.5 83.83
7 0.20 50 1.5 83.85
8 0.20 55 1.0 79.68
9 0.15 50 1.0 79.56
10 0.20 50 1.5 84.58
11 0.20 55 2.0 78.54
12 0.20 50 1.5 83.91
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14 0.15 45 1.5 82.88
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3 S5 A 1 ¥i5 F {f P {E o
LAY 84.42 9 9.38 34.51 <0.000 1 ok
P IR EE A 1.72 1 1.72 6.33 0.040 0 *
BN EE B 2.76 1 2.76 10.16 0.0153 *
B IE C 0.12 1 0.12 0.45 0.523 5
AB 0.01 1 0.01 0.04 0.838 9
AC 0.02 1 0.02 0.09 0.774 9
BC 4.12 1 4.12 15.16 0.005 9 *x
A 9.37 1 9.37 34.47 0.000 6 o
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R 0.978 0
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HE: **R0K P<0.01, ZRWEF; *FIR P<0.05, ZREH,

Note: ** indicates P<0.01, extremely significant difference; * indicates P<0.05, significant difference.
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