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Objectives/Goals Abstract \)
The objective of this study isto measure the decrease in protease cgaten INUI ter being heated.

Methods/Materials
A turbidity meter was constructed and used to measure the conte

k ™

ted mi
to the milk. Used different colored laser lights to shinaghroughagchy
(heated) or active (unheated) fruit juice and 150 ml O milk.

Results

At 2 minute intervals for 20 minutes per trial, the kiwi trial voltage for both the inactive
and active proteases for all 3 of the lasers and for all e voltage for the inactive and
active proteases of the blue laser was the highest. The ) ee fruits have similar indirect
relationships in which they decrease as the wavelend \ & Color increases.
Conclusions/Discussion
The blue light transmitted through kiwi juice e s(ta\Qighest average voltage for both the inactive
and active proteases indicating that protease AQ Vi QMost under these conditions. The blue
(450 nm) laser light has the greatest,change tfQscH i dlowed by the green (530 nm), and then the
red (700 nm) which showsthat in @ i &gporter wavel engths predominate. The percent

change in voltage of the active protea
the inactive proteases is high
minute trials, the voltage for %
proteases were slowly decreasindy

coagulate and makes the milk lesg

creating inactive proteases, they
results showed that kiwi juicg, gbntaiy
under al conditions, isahig ’

It also indicates that the protaassgby
which leads to protein

erthan the ™

activity increases it causes the proteinsin milk to
[ ohstrates that when fruit juices are exposed to heat

bme fruit juices and other foods decreases when heated
sin bitter off-flavors.

Q containing either 5 ml of inactive

igassq were relatively constant while the voltage of the active

Qnount of turbidity when compared to active proteases. The

Summary
| creat er that controls & monitors various processes such as filtration or separation in
potable w ts, beverages, and chemical & pharmaceutical industries to measure protease
activity in fruit\\yi

Help Received N

| designed, built, and performed the experiments with the turbidity meter after an internet search on
techniques.
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