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Abstract

The data showed

that pH and temperature were the most important factors affecting the rate of color loss.

The effects of various factors on the color stability of plum nectar were studied.
The conce-
ntration of ascorbic acid affected the rate of color loss in plum nectar. Although the color loss could
be influenced by the presence of sugars and their degradation products such as 5-hydroxymethyl-2-
furfural(HMF), HMF did not accumulate in sufficient amounts during the storage in the plum nectar to
affect appreciably the degradation rate. The pigment was very unstable in the fermented juice and its
spectrophotometric spectrum was changed differently from that of natural plum color material. Mate-

rials present in plum nectar itself apparently have an appreciable effect on the rate of color loss

1 gle] 18~20°C 7} critical temperature =4 o
kY BEAAE GRS BAREES mEsL
BEREL BRIt e Rtk

Fesh] g e Q 929 @Y 47

o

1 MT 2 T Ry w2 #HEE BHEte
AL HEM A AEMTEESY BoE ol
A EAA Selgeh g8 W), EehE, S,

2% 5, anthocyanin & @BF%
Fele] A4 FrEE 1E EEY 42 41 8%
8 wmeEs W FMREES Bksls 295 B

AbersV 52 o] 8} ¢ 39 AAuss MT EE
Briidt  #-2 anthocyaninta3Re] Rk, W)
TR, BEE Bl AT BORE S st &
&Rz B3 stgen], Guadagnid £ @ESE

Orange, cranberry

A PR Ae A% Ty shviz HERd 4+
Q= AT E T frEsted sl A28 &
e F F e Fke vashy] Y8 ERER =
19834 VEESBREEE #L7& Wihel 4 T3] MR
Bri%gt # homogenizer 2 BT oF AT @R
F O Bisle i, BESR BEL T H
o 2 pH, ascorbic acid, &), buffer JERE, #4:
el k3 R BOFEEY, EUEN 2Rt '
st AAHEK RS Hied A o2 e #HE

F R oo #ikstast et

— 117 —



118 AR - SHREE - T

HE U AR
1 ®mits

il FAT AAE EREE MR A g &
#A3 & AT BES 19834 8H0] Wl 1B
Astgon F#oel KEEY RALEA Ax 6%
7t X3 &a=E REE T FRsdHA A5
28 AE BRI Bos REE Sl &4
0.5% HCl methancl #¥%8 #Rinstxz homogenizer
2 Fas B T Bastd —10°CY @msdl
23zt A BRERE A9

2. RBFE
D —HiEze o5

o] ascorbic acid &= Loeffler 5%, #EHH K5
2 Chaplin 48} 53k, total phenolics 3= Folin-
Denis assay® ¥, 71e} —R4G-& Hiko) #este &
Eslg ). o]lw] total phenolics &) 48 HEN
1 g9} tannic acid 8] mg 2 FJRFH o

(2) Anthocyanin &) Z&

& HHAA A-83 A% 59 anthocyanin gk
Philip ¢] w}uiole] Slstel FEshar FHwe Al
FREEL 3G F, Fuleki”%q molar ~ extinction
coefficient A|4bgel ol alsted vhast o] BAEE
" total anthocyanin §FeF-g Fatd ek, '

" mg anthocyanin/100 g of fresh weight

. A Xdilution factorX1, 000
E lem

1%

A=observed absorbance

E1 cm __ molar absorbanceX10
1% =™ molecular weight

(3 GEHER 2 24

A HBA MRt FES ATmbeaRd
5= anthocyanin JBIES) T AoldE ikl
(hue angle}?] Zol7} FreiAz] ggtoe, Hif
HieEE e A9, total color density o] %g antho-
cyanin % 3% LSl GREAMEY @B
8.5% olgl o) 30°Cel A 208 ByRs 4 0% = ®
mstd el ol =2 W Fo] Bol, EmERLE HEERS
= anthocyanin £Ew& HiEstd EEYGE AE
FTEHAL Aoz 44=o] fjist anthocyanins R
R SEERS QX total pigments & KK
3te] GmESL WA BEE stk

BREERAMB G
HRW ER

1 x5e sRRASE
A3 ERERE HHL e Tadle 13}

2.

Table 1 Compositional data in plum

Component Content(in 100g of fruit)
Total anthocyanins 62.0 mg
Total phenolics 469.0 mg
Ascorbic acid 22.5mg

%?ﬁf& =€}l 100 g-Fof & total anthocyanins
s} 62 mg, total phenolics 7+ 469 mg &&=l A&
o o]A-& =] anthocyanin 28~38mg, total ph-
enolics 205~312 mghe] fhstd heH £+ GRE
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Fig.1. Effect of temperature on half life of
color in plum nectar.
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Fig.2. Effect of pH on the rate of color

loss of plum pigments in buffered
solutions.
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Table 2. Effect of ascorbic acid in presence
of Fe and Cu on rate of color loss
in plum juice ° ‘

Ascorbic acid Cu or Fe Hours to half
(ppm) (ppm) life

Control 420

None Cu, 50 380

None Fe, 50 400

500 — 240

500 Cu, 50 180

500 Fe, 50 200
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Fig. 3. Effect of hydroxymethylfurfural on
the rate of color loss in buffered
solutions. ’
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Fig.4. Effect of the presence of fermented
plum nectar on rate of color loss in
buffered solutiens.
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Fig.5. Change in spectra of buffered solution
of plum nectar pigment concentrate
treated with bisulfite.
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Fig.6. Effect of addition of plum nectar and
heat damaged plum nectar on rate of
color loss in buffered solutions.

PI: Plum juice PJ-HD : Addition of heat
damaged plum juice
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