KOREAN J. POST-HARVEST SCI. TECHNOL. AGRL. PRODUCTS
Vol. 3. No. 2, pp.121~129(1995)

2% U MUEES} A~ IR ojxls P

Ol&CMl-ZE=x8-003=-Aamn0
A FENEY

Effect of Temperature and Stirring speed on the Processing of Plum
Concentrated Extract.
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Abstract

Plum highlighted as a health food is needed to diversify the processed products because labor
storage is big problem since the fruit was producted massively in June. The Plum was extracted by
the pressing type extractor after washing, drying and removing the seed by seed separator. The
crude extract was concentrated with stainless steel vessel at different temperature and stirring
speed. This study was obtained as follows.

The sugar content of fresh plum concentrated extract was 55. 3~583 Brix, and of the freezing
plum concentrated extract was 75.5~70.3° Brix.

In color difference, the freezing plum concentrated extract was more deep black than fresh plum.In
change patten of pH, it was decreased as concentration was proceed. The final pH was 2.3~2.2 in
fresh plum, and 1.8~ 2.2 in freezing plum. The total acid content of fresh plum concentrated extract
and the freezing plum was 45.4~47.8, 60.3~60.9%, respectively.

The content of evaporation al 85+5°C was constant irrespective of stirring speed. The yield of
extraction of fresh plum was higher than freezing plum. According to this results, the use of stainless

vessel, 50rpm, which gave a highly qualified plum concentrated extract.
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Fig. 1. Schemitic diagram for the processing
method of plum concentration extract
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Table 1. Physical & chemical properties of plum fruites(Variety of Chungmae)

Average Average Hunter value!'
weighof  pulprate Total ) Crude pH Citric
. Moisture .
plum fruit of plum L a b sugar ash (1:5) acid
frut
g % ‘Bx % % %
10.5 84.9 45.7 —11.8 20.7 6.5 91.2 0.4 3.41 3.79

1) Hunter value(L : lightness, a : 4+red, —green ,b: + yellow, —blue.)
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Fig. 2. Changes of sugar content during concentration processing of plum extract juice due to at

different temperature and stirring speed
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B : Freezing plum concentration
extract at 85+5C

Table 3. Changes of the Hunter value during
concentration processing of plum
due to at different stirring speed
(Temperature : 65+5C)

Stirring Conce- Hunter value" )
ntration AEY
Speed  ipe L a b
rpm  Hour
50 0 41.7 —-4.9 14.0 50.29
4 37.8 —2.4 12.9 53.70
8 35.1 —-0.2 12.7  56.26
12 30.6 2.9 12.6 60.74
16 26.1 4.2 11.2  65.07
20 10.6 4.4 44 80.10
23 10.6 4.4 4.4 80.10
0
4 41.7 —49 140 50.29
100 8 36.6 —0.4 12.7 54.78
12 32.7 1.7 10.7 58.36
14 16.5 4.2 75  74.30
0 7.6 3.9 3.2 83.07
4 41.7 —4.9 140 50.29
8 36.8 —0.2 13.2  b4.67
9 25.5 3.1 11.0  65.59
150 8.7 45 3.6 82.00

1) Hunter color(L ; lightness, a ; + red, —green,
b: + yellow, — blue)
2% Chroma formula ; J/a?+b?
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Table 4. Changes of the Hunter value during
concentration processing of plum
extract juice due to at different
stirring speed(Temperature : 85+5

T)
Stirring Conce- Hunter value" ] '
ntration AE?
Speed time L a b
rpm  Hour
50 0 24.8 —-2.6 5.9 6591
2 21.2 —-1.2 66 69.49
4 19.5 1.3 80 7125
6 7.0 0.8 2.8 83.60
6.20 4.9 —24 1.2 85.78
100 0 24.8 —2.6 59 6591
2 18.8 -2.3 40 71.85
4 18.6 0.1 80 7214
6 7.2 0.7 3.3 8341
6.15 4.8 —4.4 20 8595
150 0 24.8 —2.6 59  65.91
2 17.5 —1.2 10.0 7341
4 16.5 0.6 11.3 7451
6 7.8 —-3.3 3.5 382.88
6.10 6.8 —4.0 32 8392

1) Hunter color(L ; lightness, a ; + red, - green,
b; + yellow, —blue)
2) Chroma formula : /a:+b?
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Fig. 3. Changes of pH during concentration
processing of plum extract juice at
different temperature and stirring
speed

A : plum concentration extract at 65+ 5
T
B : Freezing plum concentration extract
at85+57T
*FT : Finished time
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Fig. 4. Changes of titratable acidity during
concentration processing of plum
extract juice at different temperature
and stirring speed

A : plum concentration extract
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B ; Freezing plum concentration
extractat 85+5C
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