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Evaluation of changes in color of clear apple juiceamples
contain inulin, fructooligosaccharide and polydextose during the
six month storage at 4 and 25°c
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University of Medical Science
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Science

There are many health effects of prebiotic produisple juice is a beverage that is used in most
countries. Aim of this study was producing prehiatiear apple juice that moreover having healthy
effects for consumers, have not any bad effectisovisual properties such as color and clarityt tha
are important factors in increasing customer aeceg of the product. Prebiotic combinations such
as Inulin, fructooligosaccharide and polydextrasech of them were added to clear apple juice in
three dosages: 1.5, 2.5 and 3.5 percent and ongesarare prepared as a blank without adding any
prebiotic. All of the samples were hold in 4 and’@%emperature for 6 month and their spectroscopic
characteristics including*&redness), H(yellowness), 1(whiteness) and dE (color changing) On the
first day of production and at intervals of one ttiofor 6 months were measured. The results showed
that increasing in temperature and time increakesrate of color changing for each sample in
comparison to the control sample. In samples tbatain inulin color changing was further than
blank, and in samples that contain polydextrose famctooligosaccharide it was less than blank.
Increasing the amount of fibers has not noticeaffiect on the color of samples and increasing in
dosage of added material increases the variatioouatmn comparison to blank sample. Adding
fructooligosaccharide and polydextrose in compaitl wnulin create greater transparency and less
color changing in product and in terms of Colorinwetharacteristics are more appropriate than
inulin for adding to apple juice.

Keyword: Inulin, Fructooligosaccharide, Poly dextrose, Claaple juice, Color

P Corresponding Author E-Mail Addresansari@sunich.orgm

VA



