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total aerobic plate count of passion fruit juice
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Table 2 Effect of sono-photodynamic treatment on passion fruit juice color

215 T3 R E/ d L” a” b* AE
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5 80. 49=0. 28" 4.48+0. 16° 32. 87+0. 03* 1. 02+0. 25°
25 O R 10 79. 41+0. 12° 4. 14+0. 08" 34.56+0. 24° 1. 53+0. 20"
15 80. 26+0. 17" 4.37+0. 12" 35.22+0. 34" 2.31+0. 14°
20 79.73+0. 21° 4.11=0. 12° 36. 64+0. 07° 3.610. 07
81.93+0. 24° 4. 19+0. 09" 34.75+0. 50™ 2.97+0.27"
5 81.97+0. 12° 4. 24+0. 05" 34.84+0. 13" 3.04x0. 15"
7R3N 71 A A 3 10 81.900. 14 4.35£0. 14™ 34. 61x0. 47° 2.87+0. 23"
15 81. 88=0. 15° 4.27=+0. 22" 34. 66+0. 22° 2.91=0. 15"
20 81. 80£0. 41° 4.24+0. 10" 35.18x0. 28" 3.12+0.20"

i FSIA R NG FREROR AR V22 57 (P<0.05)



Wle#, % 2 HEZNTT AL A BA AT 8 &R # & o =25

BRI o " R b 23 BifiAE 22 B R R BE I iy kg
I, FENCHE ], 25 T IRAL Y AE B35 T, i
S B A FRAL Y AE AU B/ NIE M s, X AT RE
5525 U6 BRI 3 00 A ) R o T, & 3Rk
HiRREL TR K, N EE—EBRE LS5
HAERTWEE, B, s kG e aeig A
AR A AT R R ] ) R
2.8 BERTRETESON
HERTEEW A HESEME 7 Fin, hE7
AL AEICH O d B 7R OGS RS b B R4S 6]
A Z M PREI TR E 2R, PHEHESE 15 d,
PRSI A b B2 Y 45 TR PE 4 1 T A
XFRREH . HART S, 78 SR AT O T 25 1 R
LSRR, SRR R B — M, 1 7 s Bk Ak B

o 045

7 aFRTEETFLFLA
Fig. 7 Radar chart illustrating sensory scores

of passion fruit juice

RE-A RIK-B
a)ZS % A IXUBR 7 2 R

ARBR-A  RUR-B
b)F sh ST A b T KU B 35

AR — e R (AR R — i, e i, 75
Jesh B A AL BRA IR B A, 11 45 (N B B SR
W, EALULE I, /bl B AL B 1 B
RO ZULTE, M2 X IR /)2 ™ H, B
P G2 1) I DR AT R 2 7 O Bl ) I A 3 e AT AUk
A AR T 1 T I B, DT AE 28 A AR T T
AR AR TS 0 B TR IS I BT A R
PG RECE N E AR, B, RO B
TR A3 AT LA A0CAE 28 F A T AR I 9 R 1
PR A 1S NS R g i
2.9 BERTXKSH

FECTI Sy B A b PR A S TR XU B 5 i
8 Fizn ., &l 8a) Fl b) AT, FENHK O d B, 525
FIXF HRZEAH LY, 70 8l 07 106 A b B 1 8% B R AE R
S AR AL R A 20 d AAR TR OEE S
ARFRLL, BRAYR AN, 25 11 % B8 2 A0 JHE A XU 48 A 2
KA A Ak, 2 W Bl 2 IS [R] ) SE 4 | 25 R
R A 7 AR 1S I BOUE IR o E AR R 5
WAL AS , H1IE] 8c) AT AL 55— F 5T (PCL) B BTk
N 83. 8% 5 — F M (PC2) WY TTHRFN 12.7%,
TS — AR AN TR RS B B
AT A5OSR i 2 [T XU 22 57, 2 PR IR e I
JECEE 10 d B, 55— 32 U445 40 B S R IR, T 2 5
20 d B, 55— E R W AR T OBl Bk A b B
41, FA T4 1 BB A 6 B % XUBR 76 I 58
AR A TRRAR L, Ik, Fobsh B G b AR
B M DR A SR I R

0 d-Z AR A

0 d-FRE S B A AbEA
10 d-Z5 F X B

10 d-FE BB A 4bFE4
20 &-ZEHXHE

@ 20 d-FEHEBY IR A b T4

ecee

[ S VS )
e

(12.7%)

e ‘

PC2
|

|
= W
T

g 26 -4 2 2 4 6 8
PC1(83.8%)
c)XURPCA K]

B8 FrhIHAFSAENSTAHRETRAGHH

Fig. 8 Effect of sono-photodynamic treatment on the flavor of passion fruit juice
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The influence of curcumin-mediated sono-photodynamic treatment

on the storage quality of passion fruit juice

YANG Yijing,ZHANG Jiawen , LIN Shaoling, HU Jiamiao
College of Food Science , Fujian Agriculture and Forestry University , Fuzhou 350002 , China

sono-photodynamic treatment on the storage

The results demonstrated that

passion fruit juice treated with 50 wmol/L curcumin-mediated sono-photodynamic treatment (45 kHz ultrasound at

0.40 W/cm”, 425 nm wavelength blue light-emitting diode (LED) at 5.3 mW/cm”) for 30 min exhibited a

significant reduction in the total number of colonies,

photodynamic treatment sample increased by 10. 68 mg/L compared with the control sample.
storage, the pH value of the control sample increased to 4. 01,
8.93 °
remained stable.

attributes ,

Brix. In contrast,

thereby extending the shelf life of passion fruit juice.

decreasing from (1.93+0. 12) log CFU/mL to (0. 80+
0.18)log CFU/mL. Furthermore, at the initial storage time point (0 d),

the total phenol content of the sono-
After 20 days of

and the total soluble solid content decreased to

both the pH value and soluble solid content in the sono-photodynamic-treated sample

Additionally, sono-photodynamic treatment could effectively preserve the color and sensory

In summary, curcumin-mediated sono-

photodynamic treatment provides a promising approach for enhancing the storage quality of passion fruit juice and

could

offer a novel strategy for preserving liquid foods.

Key words : sono-photodynamic treatment ; curcumin ; passion fruit juice ;storage quality
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