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Effect of high—pressure microfluidization technology
on nutritional ingredients and antioxidant activity of iron yam juice
LIU Meng-pei GUO Xiao—jun ZHAO Guang-yuan TIE Shan-shan ZONG Wei’

('School of Food and Engineering Zhengzhou University of Light Industry Zhengzhou 450002 China)

Abstract: In order to explore the influence of high—pressure microfluidization technology( HPM) on nutritional ingredients of
iron yam juice this research analysed the change of amino acid reducing sugar total acid total phenolic flavone and the
antioxidant activity under the different pressure( 80 120 160 MPa) and passes( 2 time and 4 time) of HPM.The results showed
the amino acid increased and reducing sugar total acid flavone decreased smaller with the HPM pressure increases.The change
of total phenol agreed with antioxidant activity trends with 80 Mpa increasing and 120 160 Mpa decreasing. Conclusion: the
best effect was 80 Mpa pressure with 4 time so the HPM can keep better the nutritional ingredients of iron yam juice and could
be used as a new processing method in the applications of iron yam industry.
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Table 1  Correlation between total phenolic content flavonoids
content and DPPH radical-scavenging rate of iron yam juice
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