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Abstract

To study the effect of non-enzymatic browning reactions, quantification of HMF (5-hydroxymethyl
furfural) and BPF (brown pigment formation) was done. In this research brown pigments formation
in white grape juice concentrate was studied. Samples with three different Brix’s (62, 66.5, 71) stored
at three temperatures (5°C, 15°C, 25°C) for 85 days and subjected to color analysis with Hunter lab.
Data Analysis showed that all three factors (brix, time, temperature) had positive effect on HMF
content (P<0.05). and HMF content in samples was variable between 0.53-39.3 (mg/kg). Temperature
and storage time had positive effect on the browning index (P< 0.05) and BPF of samples was variable
between 0.16 - 0.21. During storage time, L” decreased and a” increased that indicates browning
progress and b* was not affected by studied factors.

Key words: Non-enzymatic browning, White grape juice concentrate, Storage, Hydroxymethyl
furfural, Browning index



