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Abstract

Strawberry pulp was separated into serum and insoluble pulp by centrifugation and the serum was
concentrated in vacuo to five folds at 55~58°C and 30~60mmHg. Concentrated strawberry pulp was
prepared by mixing of concentrated serum and insoluble pulp. To evaluate the quality changes of straw-
berry pulp, color, physicochemical and sensory properties were analyzed after concentration and during
18 weeks storage at —18%C. The results obtained from the study were as follows; during 18 weeks
storage at —187, soluble solid, browning, reducing sugar content were increased and total anthocyanin,
vitamin C, apparent viscosity were decreased. The result of sensory evaluation indicated that texture of
concentrated pulp was inferior to that of control but flavor, color intensity and overall acceptance were

not different from each other.
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Table 1. Comparison of physicochemical properties of strawberry pulps after concentratlon

Component Control  Reconstituted

Soluble solid (° Brix) 7.6 7.6
pH 3.34 3.39
Titratable acidity (%) 0.65 0.65
Surface color

L 8.21 10.07

a 29.32 28.02

b 15.22 17.03
Formol index(mg /100g) 18.3 17.8

Component Control  Reconstituted
Total anthocyanin{mg /100g) 13.3 12.8
Browning (0.D /5g) 0.07 0.07
Sugar (%)

Glucose 2.16 2.48

Fructose 2.17 2.46

Sucrose 0.71 0.08
Vitamin C{mg /100g) 86.2 83.1

r Apparent viscosity (cps) 6700 4250

Table 2. Changes in surface color, total anthocyanin, and browning of strawberry pulp during 18

weeks storage at —18°C

Storage Control Reconstituted

time Surface color Total* Brown Surface color Total Brown

(weeks) antho- -ing antho- -ing
L a b cyanin (0.D) L a b cyanin (0.D)

0 8.21 29.32 15.22 13.3 0.07 10.07 28.02 19.03 12.8 0.07

3 8.80 28.88 15.20 13.3 0.07 10.25 28.14 19.37 12.3 0.07

6 8.67 28.83 15.77 12.8 0.07 10.88 27.96 19.89 12.0 0.08

9 8.81 28.49 15.83 12.5 0.07 11.22 28.00 20.21 12.1 0.08

12 9.15 28.40 16.27 11.9 0.08 11.52 27.90 20.33 11.9 0.08

15 9.09 28.01 16.34 11.0 0.08 11.50 27.94 20.40 11.7 0.08

18 9.32 28.11 16.89 11.0 0.08 12.09 27.69 20.78 11.5 0.08

(mg /100ml)
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Table 3. Changes in total vitamin C, reducing sugar, total sugar, and formol index of strawberry pulp

during 18weeks storage at —18°C

Storage Control Reconstituted
time Total* , Total .
. . Reducing®*  Total** Formol* Reducing Total Formol
(weeks) vitamin ) vitamin .
C sugar sugar index C sugar sugar index
0 86.2 4.34 5.05 18.3 83.1 4.98 5.06 18.8
3 87.6 4,36 5.05 18.3 82.7 5.01 5.08 18.7
6 86.4 4.37 5.07 18.3 82.8 5.04 5.07 18.7
9 85.5 4.41 5.05 18.3 81.0 5.02 5.07 18.6
12 82.5 4.44 5.08 18.3 30.1 5.04 5.09 18.6
i5 81.2 4.43 5.07 18.2 78.8 5.07 5.10 18.6
18 78 7 4.46 5.09 18.2 77.4 5.09 18.5

5.08

/100g) = (%)

Table 4. Changes in apparent viscosity, soluble solid, pH and titratable acidity of concentrated pulp

during 18weeks storage at —18°C

Storge Control

Reconstltuted
time Apparent Soluble Titratable* Apparent Soluble Titratable*
(weeks) viscosity solid pH acidity viscosity solid pH acidity

(cps) ("Brix) (%) (cps) (°Brix) (%)

0 6700 7.6 3.34 0.65 4250 7.6 3.39 0.65
3 6650 7.6 3.36 0.65 4100 7.6 3.40 0.64

> 6400 7.8 3.35 0.66 3950 7.7 3.38 0.65
6350 7.9 3.37 0.66 3800 7.7 3.40 0.65

12 6300 7.9 3.37 0.67 3700 7.8 3.41 0.66
15 6100 8.0 3.38 0.67 3450 7.9 3.41 0.66
18 5850 8.0 3.37 0.67 3250 8.0 3.42 0.66

* : Expressed as citric acid
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Table 5. Changes in sensory properties of strawberry pulp during 18 weeks storage at —18°C

Stroage Flavor Off-flavor Color intensity Texture Overall acceptance
time

(weeks) Control  Rec. Control Rec. Control Rec. Control  Rec. Control Rec.
0 4.35 4.23 5.98 6.14 4.12 4.88 4.35 3.75 3.67
3 4.30 4.18 5.94 6.23 4,18 4.72 4.40 3.93 3.81
6 4.32 4.25 5.80 6.02 4.08 4.36 3.83 3.72 3.78
9 4.26 4.27 5.28 6.09 4.17 4.27 4.14 3.67 3.46
12 4.24 4.12 4.93 5.86 3.88 4.16 3.66 3.74 3.43
15 4.21 4.20 5.05 5.74 4.26 4.26 3.74 3.53 3.67
18 4.20 4.14 4.42 5.05 4.23 4.23 3.62 3.81 3.72
X 4.26a 4,19 5.34b 5.87b 4.14c 4.05¢ 4.41d 3.96e 3.73f

3.63f

* : Rec : Reconstituted

Note : Numbers with the same letters of the two X are not significantly different of 5%

level each other,
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