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Effect on Taste Correction of Jujube Water Extract Concentrate
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Abstract

The conditions of water extraction from the dried jujube (Zizyphus jujuba) were examined. The
general components, taste, and effect of taste correction of jujube water extract concentrate (JWEC)
were investigated. Desirable condition for extraction was that 100g of dried jujube was added to 750ml
of water and heated for 80 minutes at 100C. The yield of JWEC was 50% and the main component
of it was sugar (90%). The major taste of JWEC was sweetness, and it had astringent, bitter, sour
and salty tastes as incidental taste. The taste was changed to desirable taste when 15% of JWEC
was acded to coffee, 10% of JWEC was added to fermented soy sauce, thick soypaste mixed with
red pepper, and vinegar, respectively.
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Procedure for preparation of the jujube water extract concentrate (JWEC).
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Table 1. Extraction efficiency and sugar content of JWEC by various extraction conditions

Plots
Jujube
(9)
A 100"
B 100"
C 100"
D 100"
E 100"
F 100"
G 100#
H 1004
I 100"
] 100%
K 100%

Extraction conditions

Water

(mé)
1000
1000
750
750
500
500
750
750
750
750
750

Amounts Total Reducing
Heating of JWEC sugar sugar
(min) (9/1009) (%) (%)
40 49.20 7817 55.20
80 51.15 80.86 55.22
40 48.78 78.03 57.34
80 50.10 90.05 57.68
40 38.90 82.17 53.27
80 44.03 88.88 55.01
40 16.00 84.39 55.39
80 18.17 84.39 5540
40 49.74 76.92 5345
80 54.91 80.51 51.90
15 3045 7001 5092

U Without seed, D'With seed, "‘Powdéred(without seed), YAutocleave(with seed).

Table 2. Free sugar content of dried jujube and JWEC (9/1009)
Dried fruit JWECH
Glucose 25.63 35.88
Fructose 15.40 20.40
Galactose 0.03 1.40

*The JWEC was prepared by plot D condition as described in 'I‘ablé 1.

Table 3. General component of jujube water exract concentrate(JWEC) (%)
Carbohydrate

Moisture

JWEC

Protein Lipid Ash

115 104 098
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Fig. 2. Comparision of sweet taste between
sugar and JWEC (jujube water extract
concentrate).
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Fig. 3. Taste of 15% JWEC(jujube water extract
concentrate). Taste score : very weak(1),
moderately weak(2), slightly weak (3),
moderate(4), slightly strong(5), moderately
strong(6), very strong(7).
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Fig. 7. Effect on taste correction of JWEC(ju-
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thick soypaste mixed with red peppers.
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