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Enzymes of interest in apple and tomato juices
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Enzymatic inactivation through HPCD
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Although it’s not represented
here; Enzymatic inactivation
Increases with T due to the
Increase of CO, diffusivity that
can accelerate the molecular
collisions between CO, and
enzymes.
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_ _ — « AE. lllera, M.T. Sanz, S. Beltran, R. Melgosa, A.G. Solaesa, Evaluation of
« HPCD technology is a clean alternative to traditional heat treatments, and CO, can be HPCD batch treatments on enzyme inactivation kinetics and selected

considered a green solvent. QUE haracte of clouc > from Golden delicious apple 00C

» This technology has demonstrated the potential of inactivating the main enzymes

#, responsible for the deterioration of apple and tomato juice.
- HPCD Is also capable of favouring the homogenization of the product, achieving a

product of higher quality and better visual appearance, which presents greater appeal to the
consumer.

ACKNOWLEDGEMENTS: K== e * %

b /b Tay d To MINECO and ERDF for financial support of AEl's contract through project CTQ2015-64396-R Junta de Tp¥ *  MINISTERIO "’ a EUROPEAN REGIONAL
WWW.Uupu.es 101N To JCyL and ERDF for financial support of project BUO55U16 and O.Benito-Roman’s Post-doctoral contract [,:_H_E Castilla y Leén ;; ,& ‘?%%cr?}g?rﬁiﬁ . R N e

To MINECO for RM's pre-doctoral contract (BES-2013-063937). |

Congejeria de Educacidn



	Número de diapositiva 1

