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Abstract

In order to enhance the availability of Korean loquat fruit, loquat juice was manufactured and its physicochemical
characteristics are measured. The juice of raw fruit and pressed juice after blanching with steam that the pH, sugars,
total acids and yields were 3.4, 3.6, and 8.5, 80 ° Brix, and 0.36, 0.34%, and 53.2, 57.4% respectively. Four
groups of juices were processed as followed. A ; juice of clarified after filteration, B ; pressed and filtered juice of
raw fruit in refrigerated for 50 days, C ; clarified juice of heated at 90C for 2 min, D ; clarified juice of
blanched and pressed with raw fruit. Total acids, pH and sugars of A, B, C and D juices were 0.27, 0.35, 0.29
and 0.28%, and 3.80, 3.10, 3.68 and 3.71, and 7.5, 8.5, 8.0 and 8.2 °Brix, respectively. Juice of B was higher
total free sugar and organic acid than others. The chromaticity of D juice was stable than others. In the sensory
test of loquat juice, that the product showed excellent result at 11 "Brix and pH 3.78 when 4% of fructose and
0.05% of citric acid added.
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Table 1. Chemical characteristics of loquat juice

Table 3. Changes of pH, total acid and sugar in

Total acid  Sugar  Pulp Yield loquat juice
Sample pH o o T o o YTy I
(%) (CBrix) (%) (%) Sample pH Total acid(%)  Sugar(" Brix)
A 34 036 85 35 532 A 3.80 0.27 75
B 36 0.34 8.0 56 574 B 310 035 85
A ; pressed juice, B ; pressed juice after blanching. C 3.68 0.29 8.0
D 3.71 028 8.2
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Table 2. Clarification effects of loquat juice

Total acid Sugar Yield
Sample  pH (%) (Brix) (%)
A 34 034 85 532
B 36 028 83 64.0
C 37 0.29 8.0 52.0

A ; juice of clarified after filteration, B ; pressed and filtered
juice of raw fruit in refrigerated for 50 days, C ; clarified juice
of heated at 90°C for 2 min, D ; clarified juice of blanched
and pressed with raw fruit.
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Table 4. Contents of free sugar in loquat juice
(mg%, wet basis)

A B C D
Glucose 7.93 821 5.63 845
Fructose 0.03 0.02 0.02 0.04
Sucrose 553 446 3.80 6.73
Maltose 0.06 332 016 1.3
Rhamnose Tr ND ND ND

A ; juice of clarified after filteration, B ; pressed and filtered
juice of raw fruit in refrigerated for 50 days, C ; clarified juice
of heated at 90°C for 2 min, D ; clarified juice of blanched
and pressed with raw fruit.

Table 5. Contents of organic acid in loquat juice
(mg%, wet basis)

A B C D
Pyruvic acid 045 Tr 053 0.85
Oxalic acid 039 040 023 3.9
Malonic acid 025 043 032 058
Fumaric acid 248 436 055 0.86
Succinic acid 676 325 355 4.04
Malic acid 18953 279.73 22517 20916
o -Ketoglutaric acid 087 018 ND ND
Citric acid 167 483 556 7.30

A ; pressed juice, B ; enzyme(pectinase, 0.2%) treatment,
C ; ultra membrane filter(M.W. 100,000) treatment.

A ; juice of clarified after filteration, B ; pressed and filtered
juice of raw fruit in refrigerated for 50 days, C ; clarified juice
of heated at 90°C for 2 min, D ; clarified juice of blanched
and pressed with raw fruit.
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Table 6. Changes of chromaticity in loquat juice

A B C D
L 88.78 4747 9049 86.88
a -0.88 +8.54 +1.20 +1.00
b +24.42 +39.68 +24.14 + 33.75

A ; juice of clarified after filteration, B ; pressed and filtered
juice of raw fruit in refrigerated for 50 days, C ; clarified juice
of heated at 90°C for 2 min, D ; clarified juice of blanched
and pressed with raw fruit.
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Table 7. Optimum time of sterilization at 95T
Sterilization time{min) Suspension Color

1 ++ ++

2 + +

3 - .

5 - -

20 - -
++ ; very good, - ; very bad.
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Table 8. Sensory score of sugar and citric acid
concentrations in loquat juice

Sugar (" Brix)" Citric aicd(%)”
9 10 11 12 0 005 010 015
P1 8 19 20 20 5 19 17 16
P2 5 18 19 18 6 19 16 15
P3 17 18 19 19 17 18 16 15
P4 6 18 20 20 16 20 15 14
P5 16 .16 18 18 15 17 16 14
P6 17 17 18 17 17 18 17 15
17 17 18 17 16 17 15 15
18 19 20 19 18 19 17 16
16 17 18 19 16 20 16 15
7 18 19 20 17 18 16 14
Average 167 17.7 189 187 163 185 161 149
Y Add. 2~5% fructose, ? Sugar of loquat juice ; 11 ’Brix.
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