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Effects of Extraction Temperature of Plum(Japenese Apricote)
Extract Juice by Osmosis of Yellow Sugar

Sang-Dae Lee, Sook-Hyun Cho, Myung-Hwan Lee, Dong-Jin Cho

Kyungnam Rural Development Administration, Chinju, 660- 360, Korea

Abstract

Even though plum is well known as a health food, the available processed food of it is quite limited.

Furthermore it is difficult to find an easy processing method for leading to a value added product at

farmhouse. This study was Investigated to effects of temperature for plum extract juice by osmosis of

yellow sugar.

The plum was mixed with yellow sugar at equal ratio(w/w) to obtain yellowish extracted plum

juice and then located in incubater at 15, 25, 357, respectively.

The sugar content of extract was high at the early period but decreased throughout extraction

period and it was about 66.1~67.4 °Brix. The color difference was increased yellowish throughout

the extract period. The pH of it was decreased throughout extract processing but citric acid content

was increased. The speed of extraction during extraction processing was more rapid at 15C than

30C. However sensory evaluation score of taste and flavour was obtained at 15°C than 307, so the

prefer temperature for plum extract juice by osmosis of yellowish sugar was 15~20C.
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Table 1. Physical & chemical properties of plum fruit before extract juice by osmosis of yellow

sugar
) h ) Hunter color” Free
Weight | #P°  Rateof ree
index of . Sugar . Crude organic
. frutt Moisture pH .
fruit fruit ul L a b content ash acid
ru
(B/1)? papb content
g % °‘Bx % % %

11.2 0.86 84.8 43.2 —11.7 201 6.6 91.2 0.5 3.35 3.75

1) Hunter color(L ; lightness, a | +red, —green, b; + yellow, —blue)
2) B/L : Breadth/Length

Table 2. Changes of sugar content during extraction processing for plum fruit extract juice by
osmosis of yellow sugar at difference temperature condition

(unit: “Bx)
Extraction Extraction period(days)
temperature 4 8 12 16 20 24 28 32
15C —n — 62.3 65.7 57.7 64.0 65.3 67.2
25C 62.3 65.7 64.7 64.0 65.3 67.4 —
35°C 67.3 59.3 60.0 59.0 58.7 66.1 — —.

1) None investigation
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Table 3. Changes of Hunter color during extraction processing for plum fruit extract juice by
osmosis of yellow sugar at difference temperature condition

Extraction Hunter Extration period(days)
temperature  color" 4 8 12 16 20 24 28 32
L = — 6.5 7.1 8.8 8.7 8.7 8.9
a — — 0.2 0.2 0.3 0.7 1.7 1.7
15C b - - 24 36 3.9 45 4.3 4.2
chroma® - - 2.4 3.6 3.9 4.6 4.6 4.5
L — 7.2 7.6 7.5 8.7 8.0 7.8 -
. a — —-0.2 0.0 0.3 1.3 1.3 1.3 -
25¢C b - 34 34 4.9 4.5 4.3 4.2 —
chroma — 34 3.4 4.0 4.7 4.5 44 -
L 6.6 7.1 7.5 8.7 8.0 7.8 - —
i a -23 . -13 —0.3 1.6 1.7 1.8 - -
3¢ b 3.0 3.5 3.7 4.1 4.6 4.8 - —
chroma 3.8 3.7 37 4l 4.9 5.1 -

1) Hunter color(L ; lightness, a ; + red, —green, b ; +yellow, —blue)
23} Chroma formula ;  a%+b?
3) None investigation

Table 4. Changes of pH during extraction processing for plum fruit extract juice by osmosis of
yvellow sugar at difference temperature condition

Extraction Extration period(days)
temperature A 8 12 16 20 24 28 32
15°C - — 4.6 4.1 4] 3.9 3.8 3.9
25C - 4.4 3.9 3.9 3.8 3.8 3.7 —
35C 4.0 3.5 3.7 4.1 4.6 4.8 — -

1) None investigation

Table 5. Changes of titratable acidity during extraction processing for plum fruit extract juice by
osmosis of yellow sugar at difference temperature condition

Extraction Extration period(days)
temperature 4 8 12 16 20 24 28 32
15°C = - 0.25 0.32 0.53 0.85 - 0.94 1.07
25T - 0.25 0.38 0.53 0.70 1.15 1.15 —
35C 0.28 0.25 1.22 1.38 1.77 2.26 - —

1) None investigation
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Table 6. Changes of extraction content during extraction processing for plum fruit extract juice

by osmosis of yellow sugar at difference temperature condition (unit: %)
Extraction Extration period(days) Yield of -
temperature 4 8 12 16 20 24 28 32 extraction
15°C =N - 36.4 51.0 714 84.4 94.2 100 81.2
25C — 281 51.1 71.6 87.8 96.6 100 - 82.8
35C 57.3 84.4 96.0 100 - 100 100 - - 84.4

1) None investigation

Table 7. Sensory evaluation score for plum fruit extract juice by osmosis of yellow sugar at

difference temperature condition

Extraction Extration period(days) _ Yield of
temnperature 4 8 12 16 20 24 28 32 extraction
15°C =" - 36.4 51.0 71.4 84.4 94.2 100 81.2
25°C — 28.1 51.1 71.6 87.8 96.6 100 - 82.8
35C 57.3 84.4 96.0 100 100 100 - - 84.4

1) Sensory score was evaluated by 10 scoring method

(Excellent : 10, Very good : 8, Good : 6, Poor : 4, Very poor ; 2)
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