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Abstract

This study was investigated the effect of Prunus mume water extract (PW) and alcohol extract (PA) to the
sensory properties, color value and shelf-life characteristics (pH, titratable acidity and total bacteria count) of
cooked rice. Sensory attributes such as taste, color and flavor were significantly higher in cooked rices
prepared with 500 ppm of PA than cooked rices prepared with 1000 ppm of PA and PW (p<0.05), but there
was no significant difference among samples in texture and overall acceptability. Redness, yellowness and
total color difference (AE) were higher when PA and PW were added. When cooked rice was putrefied, the
value of pH, titratable acidity and total bacteria count were about 5.8, 0.1% and 10° cfu/g, respectively. The
shelf life of cooked rice was prolonged to 1~2 day by adding 500 and 1000 ppm of PA as compared with
control group. The shelf life of cooked rice was prolonged to 2-3 day by adding 500 and 1000 ppm of PW as

compared with control group.
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Table 1. Sensory score” of cooked rice prepared with Extracts from Prunus mume by water and alcohol

Concentration Taste Texture Color Flavor Qverall acceptability
0 3.467+0.486 3.762+0.532 3.64540.487 3.721+0.582 3.782+0.512
water extract 500 ppm 3.869+0.516 3.876+0.632 3.432140.439 3.891+0.482 3.882£0.513
water extract 1000 ppm 3.278+0.407° 3.776+0.596 3.219+0.413° 3.291+0.476° 3.421+0.498
alcohol extract 500 ppm 4.081+0.511° 3.56940.592 3.986+0.518° 4.0141+-0.534° 3.762+0.518&
alcohol extract 1000 ppm  3.326+0.426° 3.7621+0.547 3.312:+0.492° 3.32240.504° 3.339+0.507

F value F=4.08** F=0.98 F=5.79%* F=3.52* F=1.96

l)I‘hirty specially trained panels evaluated the sample.

YSensory score; very good=5, good=4, normal=3, bad=2, very bad=1. *p<0.05 **p<0.01
%s significantly greater than "in a column at p<0.05 by Duncan's multiple range test.
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24 A g el agtoll = E2Td viste] o
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Table 2. Effect of different extracts from Prunus mume on the color” and color difference of cooked rice by chroma

Concentration L b Total color difference (AE)
0 68.54+2.54 -2.75+0.18 1.174+0.31% o™
Water extract 500 ppm 66.84+1.76 -2.02+024° 1.98+£0.26* 2.00+0.41%
Water extract 1000 ppm 65.20+2.01 2124019 4.12+0.39° 4.85+0.68°
Alcohol extract 500 ppm 66.20+1.88 2.03+041° 1.97+0.48" 2.71+0.31°
Alcohol extract 1000 ppm 65.09+2.87 -2.41+0.28 1.1840.41% 3.36+0.47
F value F=1.85 F=3.81%* F=6.70%** F=8.13%**

YL: measures lightness and varies from 100 for perfect white to zero for black,
a: measures redness when plus, gray when zero, and greenness when minus,
b: measures yellowness when plus, gray when zero, and blueness when minus,

AE = VAL + Aa2 + Ab?
*p<0.01, ***p<0.001

*is significantly greater than “in a column at p<0.05 by Duncan's multiple range test.
“is significantly greater than ‘in a column at p<0.05 by Duncan’s multiple range test.
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Fig. 1. Effect of Prunus mume extract on the pH of
the cooked rice during at 3¢°C (4 ; control, >¢; water
extract 500 ppm, k; water extract 1000 ppm, O;
alcohol extract 500 ppm, =; alcohol extract 1000 ppm).
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Fig. 2. Effect of Prunus mume extract om the
titratable acidity of the cooked rice during at 30°C (H;
control, ; water extract 500 ppm, ¥; water extract
1000 ppm, ©; alcohol extract 500 ppm, -=; alcohol
extract 1000 ppm).
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Fig. 3. Effect of Prunus mume extract on the total
colony count of cooked rice during storage at 30°C (4
control, >¢; water extract 500 ppm, ; water extract
1000 ppm, ©; alcohol extract 500 ppm, = alcohol
extract 1000 ppm).
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