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Flavor Stability and Retention Effect of Passion Fruit Juice during Storage
MA Wei-hong, LAO Yong—da, ZHONG Rui-min", LIN Zeng—hong, HU Ming—tao, LIANG Jun—cong

(Fork College of Food Science and Technology, Shaoguan University, Shaoguan 512005, Guangdong, China)
Abstract: The flavor stabilities of passion fruit juices with antioxidant constantly kept in different conditions
(cold storage, room temperature, and 36 °C ) were investigated. The sensory quality and aromatic composition
of juice samples were evaluated and analyzed using tasting method and GC/MS, respectively. The results showed
the high—temperature treatment during processing and high temperature during storage both caused the deterio—
rations of juice flavor and color. The normally pasteurized juice could keep its good quality under cold storage
condition, and characterized with original passion fruit odor, which contained those components in high survival
rate such as Butanoic acid phenylmethyl ester, Hexanoic acid hexyl ester, Acetic acid 2—phenylethyl ester,
2 (3H)-Furanone 5-hexyldihydro, Linalool, Benzaldehyde, alpha.—Terpineol, Geraniol, and cocoanut alde
hyde, furthermore, it also could maintain bright yellow color and homogenization state, and had no obvious
change in taste. However, the storage conditions under fluctuant room temperature and 36 °C over one month
would make passion fruit juice to lose its commodity value because of adverse effect on smell and more than
50 % loss of total original aroma content.
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Fig.1 The color and appearance comparison for juice samples
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Table 1 The sensory evaluation results for juice samples
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Continue table 1 The sensory evaluation results for juice samples
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Continue table 2 The aromatic compounds identified from the four

juice samples
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Table 2 The aromatic compounds identified from the four juice ‘
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