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Table 1. Changes of microbial counts in apple juice concentrate during storage
Storage : ) Storage time(month)
S it o M/O species
AMPEE - temp.(°C) P 0 2 4 6 8 10 12 14 16 18
45°Bx aerobic bacteria 7.5 0.5 2.5 NV 1.0 1.0 N N N N
cloud -20 yeasts & fungi 243 12.0 53 3.0 43 45 2.5 2.0 N 58
Y E. coli. 1.8 N N N N N N N N N
50°Bx aerobic bacteria N N N N N 1.0 N N N N
clear -20 yeasts & fungi 3.0 3.3 1.0 N N N N N N N
E. coli. 0.5 N N N N N N N N N
72°Bx aerobic bacteria N N N N N N N N N N
clear 4 yeasts & fungi N N N N N N N N N N
E. coli. N N N N N N N N N N
Y Not detected at the level of 10 dilution.
Table 2. Changes in color of apple juice concentrate during storage (%)
Sample Storage Hunter's Storage time (month)
temp.(*C) Value 0 2 4 6 8 10 12 14 16 18
45°Bx L 12.73 13.09 1342 13.27 12.94 12.93 12.90 12.80 12.63 13.01
Cloud -20 a 1.17 1.37 1.44 1.43 1.36 1.35 1.34 1.40 1.35 1.48
Y b 4.90 5.13 5.25 522 5.16 5.17 5.13 5.23 522 5.30
50°Bx L 90.11 90.62 9022 90.15 8966 8925 8788 88.15 8739 87.05
Clear -20 a -3.61 -3.52 -3.42 -3.26 -3.46 -3.14 -2.63 -2.50 -2.38 -1.90
b 19.66 2046 2115 2145 2230 2254 2344 2384 2481 2544
72°Bx L 8699 7459 7123 7088 6946 6949 68.83 6790 - 6777 68.15
Clear 4 a 2.53 6.93 969 1004 1152 1159 1222 1325 1341 13.35
b 2580 3491 3699 3821 3865 3885 3899 38.88 39.13 3931
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Fig. 1. Changes in alcohol soluble color of apple juice concentrate
during storage.
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Fig. 2. Changes in vitamin C contents of apple juice concentrate
during storage.
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Table 3. Changes in free sugar contents and compositions of apple juice concentrate during storage

e - A3

(%)

Storage Storage time(month)

Sample oC Sugars
temp.(°C) 0 3 6 9 12 18
45°Bx fructose 5.7 5.4 53 4.8 4.7 5.0
Cloudy -20 glucose 3.1 3.0 29 2.7 27 2.7
sucrose 2.2 2.1 2.2 2.0 2.0 2.0
50°Bx fructose 5.8 5.8 5.7 5.5 5.5 4.9
Clear -20 ghicose 2.7 2.7 3.1 3.0 2.6 2.7
sucrose 22 1.9 2.2 2.1 2.0 2.0
79Bx fructose 5.5 5.5 57 5.7 5.6 50
Clear 4 glucose 3.0 3.0 3.1 32 3.1 2.8
sucrose 2.0 2.0 2.0 2.0 2.0 1.9
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Changes in Quality of Domestic Apple Juice Concentrates during Long-term Storage
Hee-Do Hong*, Sung-Soo Kim, Kyung-Tack Kim and Hee-Don Choi (Korea Food Research Institute, Sungnam,
463-420, Korea)

Abstract : During storage of 45°Bx cloudy, 50°Bx and 72°Bx clear apple juice concentrates for 18 months, the
changes in microbial counts and physicochemical properties were investigated. Little viable microbial counts
were detected in 50°Bx and 72°Bx clear concentrates during all storage time and a few in 45°Bx cloudy
concentrates during the only first storage stage. In all three concentrates, any changes were not found in pH
and titrable acidity. But Hunter L values were decreased and a, b values were increased. Alcohol soluble
color(ASC) were increased and vitamin C contents rapidly decreased, especially during the first three months.
The contents and compositions of free sugars were showed a little change. It seemed that the change in ASC
was more closely related with that of vitamin C contents than that of reducing sugar contents.

Key words : apple juice concentrate, storage, quality
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