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Effects of Adding Peach Powder on the Quality of
a Peach (Prunus persica L. Batsch) Spread Premix
Ga-Yeong Park, Ha-Na Ra, Ha-Yun Kim, Yong-Sik Cho, Kyung-Mi Kim*

Department of AgroFood Resources, National Institute of Agricultural Sciences, Rural Development Administration

Abstract

The purpose of this study was to develop a peach spread premix to increase the usability of peaches with low storage
stability. We analyzed the effect of adding different ratio of peach powder (0, 5, 10, 15%) on the physicochemical and
sensory quality characteristics of peach spread premix. The result showed that the pH of the spread premix significantly
decreased with the addition of greater amounts of peach powder (p<0.05). The total titratable acidity (TTA) and sweetness
of the peach spread premix were significantly increased as the amount of added peach powder increased (p<0.05). The
redness (a-value) and yellowness (b-value) increased with an increase of the peach powder ratio; however, the lightness (L-
value) decreased (p<0.05). The water activity and viscosity of the spread decreased with an increased amount of added
peach powder. The results of the sensory test with spread premix prepared with 10% peach powder had the highest score
for color, taste, texture, stickiness, and overall acceptability (p<0.05). We suggested that the peach spread premix made with
10% peach powder may be the most desirable for manufacturing spread premix and for improving sensory preference.

Key Words: Peach powder, white bean powder, spread premix, physicochemical, sensory evaluation
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<Table 1> Ingredients of peach spread premix according to
addition ratio of peach powder

i Sample"

Ingredients (g) PSO PS5 PS10  PSI15
Peach powder 0 5 10 15
White bean powder 50 45 40 35
Sugar 50 50 50 50

Total 100 100 100 100

D Addition ratio of peach powder as 0, 5, 10, 15 (%) respectively.

‘ Washing of peach (2 times)

Washing of white bean (3 times) ‘

{
{ .
Steeping (24 hr) ‘
‘ Removed of peel and seed 2
Steaming (0, 15, 30, 45, 60 min) |
A
y
‘ Freeze (-70°C) Cooling (room temperature, 25+5°C) ‘
{
2
Freeze (-70°C) |
‘ Freeze-dried 2
Freeze-dried ‘
¢ J

‘ Grinding (peach powder)

Grinding (white bean powder) ‘

‘ Peach powder + white bean powder + sugar ‘

‘ Added of hot water and stirring (2 min) ‘

‘ Bottling and storage of 4°C ‘

<Figure 1> Manufacturing process of peach spread premix
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<Figure 2> Appearance of peach spread premix according to addition ratio of peach powder
" Addition ratio of peach powder as 0, 5, 10, 15 (%) respectively.

3. 50t 22 MUteH AT e Ze|2A K= 180 mLE ¥ 37, W HF7](Premium hotplate stirrer, SMHS-6,
Bgpol 2ZdE Zeuz A2E 95 oAU S B3 DAIHAN Scientific., Korea)s AM&-3te] 30%-7F #2s8} ot
2733k v eH]= <Table 1>J)r At} Egol Axye ey Atk 2ty AN S Ao ] 42 oS pH
25 PSR B F S 100g0F AAseH, B meter (Easy pH tittrator METTER TOLEDO, Korea)=
Fol B A7 0, 5, 10, 15%2 wlo|2r} =He 8% A5k FA4=E pH 83¢] € wW7HA] 0.1N NaOHZ
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23gs e se) )9S <Figure 2500 AAEHITH Bk ()= EAXD 100
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73T B AlE 3¢S 25mLe SFH0 A A F: 0.1 N NaOH 7K1.002)
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A A ERZET RE FEA 71F3%7) E %7}1:421
TH(p<0.05). o]F et =& st 7|s o= STEAZe] 5
7VrE foAo® A YERITH(p<0.05). FREHQl 715
T SHAe] SRS A HriEE AES Bk
webA, o] o]H T B 2% ‘;‘ kARl 715w
FEste] SEAIZEE 60t Ajtet Ao dhE ]t

2. pH ME R EE
ol Az = e pH, F4F B FiEE <Table
4>9]— 72t} Axge 22 pHe dlZe] pH7T 6.81
2 7P A SEeH, ool 28 7] S
= pH7F FolH o2 Aadith(p<0.05). 42 Hsot &
Te] A7hol SIS oA oR ok (p<0.05), H
ofell S AR, AR, FHL T TFE Fr1vtl
ogt Aog FAEUATHPark et al. 2014). Bzo} H7t =)
bl ﬁ?f)ﬂ*ﬁ Heot A7rEel Sl wet pHYE felH e
28lRlaL Sk S7kete] 2 Aol Aot A5
E}(Slm et al. 2014). HwoF &4 H7t 2F8 VA 5
of £ H7Iel wet YErt freld oz S8k St (Jung
et al, 2017), & Aol Egof Azge i) Fi

<Table 2> Pasting properties of white bean powder according to steaming time

Time Peak viscosity Breakdown Final viscosity Setback Peak time Pasting temperature
(min) (cP) (cP) (cP) (cP) (min) §©)
0 1469.50£2.122) 50.00+19.80% 2420.00£7.07° 999.00+22.63° 7.00+0.00* 81.73+£0.04
15 163.50+£0.71° 27.50+0.71% 303.50+2.12° 167.00+0.00 6.93%0.00% 2
30 160.00:£0.00° 26.00+1.41° 288.50+3.54° 166.00:0.00° 6.9320.00% -
45 154.50+0.71¢ 25.50+0.71° 281.00+2.83% 163.50+7.78° 6.93+0.00% -
60 134.00£0.00° 24.00+1.41° 277.00+1.41¢ 159.00+0.00 6.77+0.14° -
DMeans=SD, values is different superscripts in a column are significantly different (p<0.05).
?Not detected.
<Table 3> Sensory evaluation of white bean paste according to steaming time
Time (min) Color Flavor Off flavor Stickiness Texture Taste Overall preference
0 2.40+1.06"" 2.87+1.60° 2.33£1.11° 2.40£091° 2.6041.30° 2.07+1.33 2.13+1.06¢
15 4.60+0.83° 4.67+1.29° 427+1.16° 4.67+1.18° 420+1.32% 4.53+0.92° 4.27+0.88°
30 493+1.16" 453+1.19* 4.40+1.50% 2.93+1.39° 3.87+0.99° 4.67£1.29* 4.53+0.99%
45 4.60+1.45° 447+1.36° 4.53+1.25% 4.87+1.30° 4.73+1.10® 4.73+1.03° 4.73+1.16%
60 4.80+1.15° 5.00+1.20° 5.27+1.032 5.00+1.207 4.80+1.08° 4.87+1.13° 5.27+1.332

YMeans+SD, values is different superscripts in a column are significantly different (p<0.05).



<Table 4> pH, TTA* and sweetness of peach spread premix
according to addition ratio of peach powder

Sample” pH TTA* (%)  Sweetness ("Brix)
PSO 6.81£0.01  0.13+0.00 25.0£0.0°
PS5 6.17+0.01° 0.18+0.00¢ 26.3+0.6°
PS10 5.660.00° 0.26+0.00 27.0+0.0°
PS15 5.28+0.01¢ 0.32+0.00° 27.0£0.0°

Y Addition ratio of peach powder as 0, 5, 10, 15 (%) respectively.
IMeans+SD, values is different superscripts in a column are
significantly different (p<0.05).

*Total titratable acidity

<Table 5> Color of peach spread premix according to addition ratio
of peach powder

Sample! L a b
PSO 60.54£0.65" 2.84+0.02¢ 14.04+0.06°
PS5 57.74+0.07° 4.61+£0.07° 18.79+0.04¢
PS10 55.29+0.20° 5.94:0.09° 21.69+0.08°
PS15 53.58+0.15¢ 6.97+0.06" 23.05+0.10°

DAddition ratio of peach powder as 0, 5, 10, 15 (%) respectively.
IMeans+SD, Values is different superscripts in a column are
significantly different (p<0.05).
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<Figure 3> Water activity (Aw), Water content, and viscosity of
peach spread premix according to addition ratio of
peach powder

D Addition ratio of peach powder as 0, 5, 10, 15 (%) respectively.

DValues is different superscripts are significantly different (p<0.05).
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Texture “Stickiness

<Figure 4> Sensory evaluation of peach spread premix according
to addition ratio of peach powder
DAddition ratio of peach powder as 0, 5, 10, 15 (%) respectively.
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