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Processing Technology of Lycium Ruthenicum Murr. Juice
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Abstract: Technology of colloid mill, high pressure homogenizer and membrance separation were used in the production

process of lycium ruthenicum Murr. Juice. It was found that the juice yield of lycium ruthenicum Murr was highest under

Juice by colloid mill(twice, 6 mins each time), high pressure homogenizer (90MPa, three times), ceramic memberane(0. lum,

100mL/min), organic film(10000Da, 80 mL/min, 18kg).
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Fig.1 Influences of Colloid mill of time on the lycium ruthenicum Murr content
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Fig.3 Influences of pressure of high pressure homogenizer on lycium
ruthenicum Murr
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Fig4 Influences of times of high pressure homogenizer on lycium
ruthenicum Murr
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Fig.5 Influences of ceramic memberane’s aperture on fycium
ruthenicum Murr
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Fig.6 Influences of ceramic memberane’s velocity on lycium
ruthenicum Murr
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Fig.7 Influences of molecular weight of Organic membrane aperture on

lycium ruthenicum Murr
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Fig.8 Influences of velocity of Organic membrane aperture on lycium
ruthenicum Murr
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