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Study on Browning of Vitamin Energy Drink During Shelf-Life
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Abstract: This study showed that unstable property of vitamin C and polyphenolic compounds of apple juice

was mainly reason of brown of vitamin drink. Derivative product of vitamin C could accelerate the decomposition

and aggregation of polyphenols in the juice, which induced browning of vitamin energy drink during shelf-life.

And high temperature might be accelerated the process of browning. Protection of vitamin C by adding some

suitable color-preserving reagent, using decolored clear concentrated apple juice and reducing the content of

polyphenolic compounds might prolong time of mild browning, and then prolong the shelf-life of product.
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Table 1 Change of color and vitamin C content of different
batches vitamin drink sample during shelf-life
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Fig.1 The effect of different apple juice content on change of
color of vitamin drink at 55 °C storage time
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Fig.2 The effect of different treatment processes and amount of
apple juice on change of color of vitamin drink at storage time
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Fig.3 The effect of different content of vitamin C on change of
color of vitamin drink at storage time
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Fig4 The change of color of vitamin drink at different storage
temperature in 30 days(b value)
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Table 2 The effect of different color—preserving reagent on
change of color of vitamin drink

P EFIEI AE/(yL) L a b
P A 0.3 76.75 -1.61 13.22
HeEw B 0.3 71.55 -124 9.56

AT AR 0 76.88 -1.53 13
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