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Abstract

Apple sugaring and apple nectar gel were treated with coating agent, and then the rate of weight I-

oss, browning reaction and fungi growth on the storage conditions of those were investigated

The results obtained were summarized as follows;

The composition of sucrose, D-sorbitol, corn syrup, gelatin, arabia gum, citric acid, sodium citrate

and sodium ascorbate as a nontoxic coating agent was desirable to repress weight loss browning rea-

ction and fungi growth of apple sugaring and apple nectar gel

It was the most effective method that apple sugaring was treated with the coating agent and refr-

igerated with double packaging. The contraction by weight loss, browning reaction and fungi growth of

apple nectar gel treated with the coating agent and freezed with double packaging were repressed.
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Table 1. The designed composition for coating a-
gent.

Components Weight (g)
Citric acid 5
Sodium citarte 2

» Components Weight (g)
Sucrose 400
D-sorbitol 200
Corn syrag 250
Gelatin 150
Arabia gum 80

Sodium ascorbate 2
Water 1,000

Table 2. The designed composition for apple ne-

ctar gel
Components Weight (g) Componer_lt_s_ Weighrtr_(_ _)‘ )
Water 200 Fructose 70
Apple nectar 250 Corn syrup 90
Gelatin 15 D-sorbitol 10
Agar agar 15 Sodium ascorbate 8
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Fig 1. Changes of shrinkage on the storage of
apple sugaring.
(individual packaging)
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Fig. 2. Changes of shrinkage on the storage of
apple sugaring. (double packaging)
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. Fig. 3. Contraction by weight loss on the storage

of apple sugaring
A : Coating agent treated
B ! Untreated
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Fig. 4. Changes of shrinkage on the storage of
apple nectar gel.
(untreated, individual packaging)
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Fig. 5. Changes of shrinkage on the storage
of apple nectar gel.
(untreated, double packaging)
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Fig. 6. Changes of shrinkage on the storage
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of apple nectar gel.
(coating agent treated, individual
packaging)
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Fig.7. Changes of shrinkage on the storage
of apple nectar gel. {coating agent
treated, double packaging)
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Fig.8. Contraction by freezing storage of
apple nectar gel
A ! Control
B ! Contraction by freezing
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Fig. 9. Browning reaction on the storage
of apple sugaring
A © Coating agent treated
B : Untreated
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Fig. 10. Browning reaction and contraction
on the storage of apple nectar gel
A : Control
B : Browning reaction and contraction
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Fig. 11. Fungi growth on the storage of the
sugaring
A  Control

B : Contamination of fungi
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