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Activated Carbon Effects on Patulin Content Reduction

in Apple Juice
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In this study, the effect of different levels of powdered and granular forms of activated carbon on patulin
reduction in apple juice has been investigated by HPLC, using factorial experiment based on completely
randomized design. Results showed that powdered form on patulin reduction of apple juice was more effective
than granular form. Patulin content was reduced significantly by increasing the level of powdered form, whereas
patulin content was removed completely by using 5 g/l in all contact time levels (5, 15, and 30 min). Also
patulin content has been decreased significantly by increasing the contact time with lower content of powdered
form. The patulin content was reduced to 2.4pg/l by using 3 g/l of powdered form with 30 min contact time
which did not have statistically difference with complete diminishing of patulin. According to the acceptable
level of patulin in apple juice (50 pg/l), 3 g/t of powdered form with 5 min contact time could reduced the

patulin amount to lower than the acceptable level.

Keywords: Patulin, Activated carbon, Apple juice, HPLC.
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