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The optimization of enzymatic hydrolysis technology for grapefruit juice by
response surface methodology

TIAN Yuan, WU Zufang*, WENG Peifang, ZHANG Xin
( College of Food and Pharmaceutical Sciences, Ningbo University, Ningbo 315832, China )

Abstract: The grapefruit juice is an important material for fermented fruit beverage production by probiotics.
The enzymatic hydrolysis of grapefruit pulp treated with pectinase and cellulose for improving grapefruit juice
yield was investigated in this paper. The effect of composite enzyme dosage, enzyme ratio (pectinase/cellulase),
hydrolysis temperature and time on enzymatic hydrolysis was examined in the current study. The response
surface methodology was used to optimize the enzymatic conditions and the optimal conditions for enzyme
dosage, pectinase-cellulase ratio, hydrolysis temperature and time were obtained as 0.05%, 3,53  and 97 min,
respectively. Under the optimum conditions, the juice yield reached 65.72%. The soluble solids, titratable acid in
grapefruit juice were (15.80+0.10)% and (1.14+0.10)%, respectively. The results are suggested to direct the
actual production of grapefruit juice.

Key words: grapefruit; pectinase; cellulase; juice yield



