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Table 1  Sensory evaluation standard of Eucommia ulmoides seed oil-apple juice compound beverage
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ulmoides seed oil-apple juice compound beverage

during storage
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Fig.7 Changes of ABTS' radical clearance of Eucommia
ulmoides seed oil-apple juice compound beverage

during storage
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Table 4  Fitting parameters of zero order and first-order kinetic models for sensory evaluation scores of

Eucommia ulmoides seed oil-apple juice compound beverage during storage
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Fig. 8 Arrhenius curve for sensory evaluation score of Eucommia ulmoides
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Table 5 Test and evaluation result of chemical

reaction kinetics shelf-life model
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Table 6  (),, model related parameters of
Eucommia ulmoides seed oil-apple

juice compound beverage during storage
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Table 7 Test and evaluation result of
shelf-life model
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Storage stability evaluation of Eucommia ulmoides seed oil-apple juice
compound beverage based on different sterilization methods

WANG Xiaoyuan' ,GENG Junjun',JIN Xueyuan®,NIU Han', WANG Longxia’
1. College of Food and Bioengineering , Zhengzhou University of Light Industry ,Zhengzhou 450001, China ;
2. College of Clinical Medicine ,Hainan Vocational University of Science and Technology ,Haikou 571137 ,China;
3. Henan Provincial Metrological Standards and Product Quality Inspection and Testing Center , Zhengzhou 450000, China

Abstract ; Heat treatment and low temperature plasma treatment were used to sterilize the of Eucommia ulmoides seed
oil-apple juice compound beverage. The sensory quality, microorganism, physicochemical properties, antioxidant
capacity, particle size, etc of the E. ulmoides seed oil-apple juice compound beverage was measured during the storage at
20 °C, 30 °C and 40 °C, and studied the quality changes of compound beverage treated with two sterilization methods
during storage. Used sensory quality as an indicator, compared the predictive effects of chemical reaction kinetics and
Q,, model on the shelf-life of compound beverage. The results showed that no microorganism in the compound beverage
treated by the two methods was found, and the quality of compound beverage showed a downward trend. But low temper-
ature plasma could slow down the decline rate, and made the samples to keep higher stability. The chemical reaction
kinetics model could provide more stable prediction accuracy. The shelf-life of samples treated by heat and low tempera-
ture plasma treatment at 4 °C and predicted by the chemical reaction kinetic model was 137.52 d and 191.57 d,
respectively. Low temperature plasma treatment was more conducive to maintaining the sensory quality and nutritional

value of E. ulmoides seed oil-apple juice compound beverages, and obtaining a longer shelf-life.
Key words : Fucommia ulmoides seed oil; apple juice; compound beverage ; storage stability ; shelf-life predicting

model
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