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Summary
Summary

The current study was carried out in the laboratories of department
of food science/college of agriculture and forestry/university of Mosul.

The objective of this study was to extract of apple juice from green
apple fruits pretreated by some treatments such as conventional thermal
blanching, microwave oven assisted blanching and immersion in the
aqueous extract apple peels, before being storage of extracted juice at
(4)°C for (30) days, to know the effect of inhibition of polyphenol
oxidase (PPO) in the apple fruits by mentioned treatments on the some
characteristics of those extracted juice and studied properties were total
soluble solids, total titratable acidity, pH, residual enzyme activity, total
soluble sugars, ascorbic acid content, total phenolic content and browning
index.

The study can be summarized as follows:

The results of the study were noticed that total soluble solids values
of apple juices extracted from fruits pretreated by conventional blanching,
microwave oven assisted blanching and immersion in the aqueous apple
peel extract did not significantly differed compared with juice samples
extracted from untreated apple fruits throughout storage periods at (4)°C
for (30) days.

A significant increase in the percent of total titratable acidity was
observed for the samples of apple juice obtained by conventional
blanching and immersion in the aqueous apple peel extract treated fruits,
and at the end of storage time these percent were (0.54 and 0.54)7,
respectively, as compared with percent of acidity of control sample that
was equally to (0.43)7%.

The results of study were found that significant decreasing of the pH
values for pretreated apple fruit samples by it s immersion with aqueous
apple peel extract as compared with control at the end of storage period
(30) days at (4)°C, at the same time, the difference was insignificant
among pH values of juices extracted from conventional and microwave
blanched fruits with control under same storage conditions.

The different studied treatments led to occur significant decreasing
in the residual PPO activity (%), of juices of treated fruits, and their
residual enzyme percents were (1.24, 0.79, 0.56)7, for conventional
blanched, microwave assisted blanched, and aqueous extracts,
respectively, after (30) days of refrigerated storage compared with
control.

The results of study were showed that total soluble sugars values of
the apple juice samples significantly increasing after three studied
treatments for apple fruits in the last storage days at (4)°C, compared with
control, and total soluble sugars were (2790.57, 2826.82, 2082.86)
mg/100 ml, in the juices resulted from conventional and microwave
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blanching and aqueous peel extract immersion, respectively, in
comparison with total soluble sugars for control samples (1997.14)
mg/100 ml.

The ascorbic acid content of juice samples showed that significant
decreasing after three studied treatments, as compared with control
samples, also, the results were found that there were significant
differences in the ascorbic acid contents among same studied treatments,
the ascorbic acid values were (9.38, 17.05, 22.96) mg/100 ml for juices
extracted from blanched fruits by each conventional and microwave
methods and immersed fruits by aqueous apple peel extract, respectively,
in the end of storage at (4)°C for (30) days.

The total phenolic content was significantly increased in the apple
juice extracted from fruits being treated by three studied methods in the
end of storage time of juices, and the higher significant increasing in the
total phenolic content was arranged as follows: immersed fruit,
microwave blanched fruits, and conventional blanched fruit extracted
Juices.

The treatment of apple fruits with conventional thermal blanching
method before being juice extraction led to significant increasing in the
browning index (BI) values for those juices, however, BI values
significantly decreasing after treatment of fruits with microwave and
aqueous extracts in the end of mentioned juices refrigerated storage for
(30) days as compared with untreated fruit juices.
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