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Table 1. Proximate components of dried pitted-jujube and dried un-
pitted-jujube (unit : %)

Moisture Protein Fat Ash Fiber Mitrogen-free

extract
Dried pitted- 20.4 53 13 27 44 65.9
jujube
Dried unpitted- 284 52 14 29 43 57.8
jujube
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Table 2. Pectin content in alcohol insoluble substances of dried pitted-

jujube and dried unpitted-jujube (unit : %)
Sample WSP*  ASP HSP SSP  Total

Dried pitted-jujube 3.0 1.0 3.7 1.0 8.7

Dried unpitted-jujube 3.0 11 3.7 11 8.9

*WSP : water-soluble pectin, ASP : ammonium oxalate-soluble pectin,
HSP : hydrochloric acid-soluble pectin, SSP : sodium hydroxide-solu-
ble pectin.

Table 3. Free sugars in dried pitted-jujube and dried unpitted-jujube
(unit : % /dried basis)
Dried unpitted-jujube
321

25.8
17.7

75.6

Free sugars Dried pitted-jujube
18.7
11.3
48.1

78.1

Fructose
Glucose
Sucrose

Total
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Fig. 1. Changes in moisture content of pitted and unpitted jujube dur-

ing the drying at 50°C. M—M, pitted-jujube; A—aA, unpitted-jujube.
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Fig. 2. Changes in moisture content of pitted and unpitted jujube dur-

ing the drying at 60°C. B—M, pitted-jujube; A—A, unpitted-jujube.
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Fig. 3. Changes in brix of pitted and unpitted jujube during the drying

at 50°C. @—M, pitted-jujube; A—aA, unpitted-jujube.
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Fig. 4. Changes in brix of pitted and unpitted jujube during the drying

at 60°C. M—M, pitted-jujube; A—A, unpitted-jujube.
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Table 4. Properties of dried pitted-jujube and dried unpitted-jujube ex-
tracts according to the amount of water added.

Amount of water . Color
(times against jujube) Brix  pH L a b
Dried pitted-jujube 5 7.8 51 396 103 325
10 3.9 52 446 51 295
15 21 53 524 09 225
20 1.3 54 532 -17 166
Dried unpitted-jujube 5 3.0 4.0 477 20 309
10 14 41 515 -14 209
15 0.6 41 543 -20 123
20 0.1 41 562 -22 9.9

Table 5. Properties of dried pitted-jujube and dried unpitted-jujube ex-
tracts according to extraction time.

. . Color
Extract time (min) Brix pH
L a b
Dried pitted-jujube 30 1.2 51 535 -13 167
60 32 5.0 50.2 0.7 249
90 4.8 5.0 47.6 50 296
120 54 5.0 42.3 9.7 311
150 5.6 49 405 106 310
180 5.6 4.8 366 140 222
210 5.6 47 319 174 183
Dried unpitted-jujube 30 0.0 4.1 599 -1.7 41
60 0.5 41 575 -21 10.6
90 0.9 4.1 539 -21 14.6
120 11 40 515 -14 209
150 12 40 502 -07 237
180 1.3 3.8 45.8 14 268
210 1.7 3.7 45.0 33 302
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Chanegs in Properties of Pitted Jujube During Drying and Extraction

Yong-Il Kwon, In-Chang Jung, Seun-Hee Kim, So-Yeun Kim, Jong-Suk Lee and Jae-Sung Lee*(Department of
Food Science and Technology Yeungnam Univ. Kyongsan, 712-749, Korea)

Abstract : The weight ratio of the seed in jujube averaged to 19.1%. The chemical components of dried pit-
ted-jujube were moisture 20.4%, protein 5.3%, fat 1.3%, ash 2.7%, fiber 4.4% and nitrogen-free extract 65.9%.
Alcohol insoluble solid content of dried pitted-jujube was 17.4%, in which ammonium oxalate-soluble pectin
was 3.7%, water-soluble pectin 3.0%, hydrochloric acid-soluble pectin 1.0%, and sodium hydroxide-soluble
pectin 1.0%. Jujube contained sucrose, glucose and fructose as free sugar. The sugars of dried pitted-jujube
was composed of sucrose 48.1%, fructose 18.7%, and glucose 11.3%. Drying experiments of pitted-jujube and
unpitted-jujube were carried out. Moisture content and brix of dried pitted-jujube were reached at that of dri-
ed unpitted-jujube(11%, 78 brix in 48 hours of dry) in 11 hours of drying. And this means that dried pitted-
jujube dried 4 times faster than dried unpitted-jujube. The extracts of dried pitted-jujube and dried unpitted-
jujube were examinet according to the amount of water added and the extraction time. The brix of dried pit-
ted-jujube extract for 30 min is similar to that of dried unpitted-jujube extract for 150 min. The brix of the
extracts did not increase after 150 min extraction. As to the color of extract, L” value was higher in dried
unpitted-jujube, while “a” and b’ values were higher in dried pitted-jujube.

Keywords : pitted-jujube, pectin, extraction, drying
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