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Comparison of the Effects of High-Temperature Short-Time Sterilization and Thermosonication on the
Quality of Black Carrot Juice
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( 1. College of Food Sceience and Engineering, Northwest A&F University, Yangling 712100, Shaanxi, China;
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Ningxia, China)

Abstract: Sterilization is an important link in the production of black carrot juice. Different sterilization
methods will significantly affect the physicochemical indicators, functional component content and sensory
quality of black carrot juice products. The effects of high—temperature short—time sterilization ( HTST ) and
thermosonication (TS ) on the physicochemical properties, functional components, and sensory quality of black
carrot juice were investigated. The results showed that HTST sterilization well maintained the physicochemical
properties of black carrot juice, while TS significantly decreased the total soluble solids (TSS) and viscosity of
the product (p<0.05). In addition, HTST treatment significantly decreased the content of four funetional
components and the antioxidant activity (p<0.03), while TS well retained or significantly increased the functional
components and antioxidant capacity of black carrot juice. Neither sterilization treatment had significant effect

on the sensory quality of black carrot juice.
Key words: black carrot juice; high—temperature short—time sterilization; thermosonication; physicochemical

indicator; functional component; sensory quality
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Table 1 Sensory evaluation criteria of black carrot juice
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Table 2 Germicidal effect of HTST and TS on black carrot juice
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Table 3 Physicochemical indexes of black carrot juice treated by
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Fig.4 Odour LDA analysis diagram and aroma radar diagram of

black carrot juice with different sterilization methods
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Fig.5 Sensory evaluation of black carrot juice treated by different
sterilization methods
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