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Effects of Pre-pressing Condition on Quality of Pear Juice

Jin-Ho Choi, Ki-Yeol Kim and Jin-Cheol Lee

National Naju Pear Research Institute

Abstract

Effects of pre-pressing condition on quality of pear juice were investigated. Three different types of pressed
pear juices such as heated-and-pressed pear juice (HPP), blanched-and-pressed pear juice (BPP), and thawed-
and-pressed pear juice (TPP) were prepared. The yield and content of soluble solids in HPP were 78% and 15.
0°Bx which were higher than the other treatments, respectively. Acidity and pH of all the samples were about
0.2% and 4.9, respectively. Major free sugars and organic acids in HPP, BPP, and TPP were fructose and
malic acid, respectively. Major soluble minerals were K, P and Mg, and miner ones were Na and Fe. HPP

showed a lowest L value, but had a highest taste.
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Table 1. Proximate composition in edible portion of

pear (Wet weight basis, %)
Cultivar  Moisture Ash Lipid Protein
Niitaka

. 86.41£0.24 0.37£0.07 0.18+0.05 0.24+0.07
(Shingo)
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Table 2. Yield and chemical properties of pear juices

Treatment Yield (%) Soluble solid ("Bx) Acidity (%) pH
TPP" 69.7+4.56 14.1+0.05 0.22+0.07 4.94+0.03
BPP” 47.1+3.77 12.840.23 0.17+0.07 5.07+0.03
HPP? 78.2+2.98 14.2+0.12 0.24+£0.09 4.77+£0.03

Control 45.9+2.12 11.4+0.07 0.18+0.07 4.95+0.03

“Thawing after freezing.
“Blanching for 2 min at 90°C.
“Heating for 30 min at 100°C.
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Table 4. Content of free sugars in pear juices (mg/ml)

Table 3. Contents of vitamin C and reducing sugar in
pear juices

Vitamin C (mg/100 mL) Reducing

Treatment
ascorbic acid dehydroascorbic acid Sugar (%)
TPP" 0.13+0.06 0.424+0.09 7.111+0.23
BPP? 0.14+0.07 0.39+0.12 6.25+0.45
HPP? 0.10+0.07 0.37+0.07 8.16+0.51
Control  0.58+0.06 0.24+0.07 5.74+0.72

“Thawing after freezing.
“Blanching for 2 min at 90°C.
"Heating for 30 min at 100°C.
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Treatment Fructose Sucrose Glucose Sorbitol
TPP" 46.3+2.67 19.3+0.07 23.8+2.79 27.0+0.07
BPP? 37.3+5.43 14.0+2.32 16.0+3.33 22.3+0.12
HPP® 46.8+6.23 16.8+0.93 23.0+3.57 23.0+0.19

Control 25.3+0.07 18.8+0.87 18.8+0.07 253+0.07

"Thawing after freezing.
“Blanching for 2 min at 90°C
“Heating for 30 min at 100°C.
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Table 5. Content of malic and citric acid in pear juices

(mg/ml)
Treatment Malic acid Citric acid
TPP" 3.50+0.23 0.6040.07
BPP” 2.20+0.38 0.284+0.12
HPP® 3.55+0.65 0.53+0.09
Control 2.25+0.52 0.35+0.09

"Thawing after freezing.
“Blanching for 2 min at 90°C.
“Heating for 30 min at 100°C.
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Table 6. Contents of soluble mineral in pear juices (mg/100 mL)
Treatment P Na Ca K Mg Fe
TPP" 12.84+0.07 0.73+£0.09 2.8+0.75 28.3+3.78 2.13+0.87 0.03+0
BPP® 11.840.12 0.58+0.12 2.710.66 23.844.89 1.74+0.91 0.02+0
HPP? 14.94+1.56 0.95+0.23 3.0+0.20 28.3+5.23 1.92+0.09 0.04%0
Control 10.8+0.09 0.571+-0.19 22+0.54 20.3£3.40 1.814+0.12 0.03£0
"Thawing after freezing.
“Blanching for 2 min at 90°C.
“Heating for 30 min at 100°C
Table 7. Hunter value and transmittance of pear juices
Hunter Value .
Treatment Transmittance (%)
L a b
TPP" 70.5+3.10 19.9+0.09 23.3+4.90 7.6+0.09
BPP? 73.9+2.61 20.1+£1.89 22.8+3.40 3.440.07
HPP® 66.7+3.99 21.2+2.98 24.4+3.89 8.9+0.49
Control 74.61+4.65 16.0+3.22 15.542.19 2.8+0.52
"Thawing after freezing.
®Blanching for 2 min at 90°C.
“Heating for 30 min at 100°C.
Table 8. Sensory evaluation” of pear juices
Treatment Color Flavor Taste Overall acceptability
TPP? 2.5 2.7 2.6° 2.6°
BPP” 2.4 2.8° 2.9" 2.7°
HPP” 31" 31 32 3.2
Control 3.4 3.7 3.1 3.5°

Fifteen specially trained panels evaluated the samples; means with same superscrips in a column are not significantly different

at the 1% level by Ducan's multiple range test
PThawing after freezing.

“Blanching for 2 min at 90°C.

“Heating for 30 min at 100°C.

* 5, Very good; 3, moderate; 1, bad
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