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Effects of colloid mill processing on viscosity properties of fresh jujube pulp

ZONG Wei', ZHANG Li-hua', ZHANG Sha-sha', DONG Yu', ZHAO Guang-yuan', BI Su-mei’
(1. College of Food and Bioengineering, Zhengzhou University of Light Industry, Zhengzhou 450001, China;
2. Haoxiangni Jujube Co. , Lid. , Zhengzhou 450000, China)

Abstract; On the different condition of colloid processing times, concentration and temperature , the effect
of colloid mill processing on the viscosity properties of fresh jujube pulp was studied. Results showed that
grain size of pulp decreased with the increase of colloid processing times, viscosity of pulp had closely relat-
ed with grain size. The influence of concentration on viscosity properties of fresh jujube pulp could be ex-
pressed as n = K(C)" and 5 = Kexp(AC) . The influence of temperature on viscosity properties of fresh ju-
jube pulp could be expressed as n = Kyjexp(E,/RT) . All these indicated that colloid mill processing condi-
tion had important role on viscosity properties of fresh jujube pulp.
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