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Abstract

This study investigated the effect of gamma irradiation (0.5, 1 and 2 kGy) on the microbial and phys-
icochemical changes of apricot at 20°C for 2 weeks. Total aerobic bacteria, yeasts and molds were significantly
decreased with increasing dose level. Hunter’s color value and hardness were decreased with increment of
irradiation dose level. The contents of total sugar and reducing sugar were no significantly changed by
irradiation. Hydrogen donating activity was decreased and organic acid and vitamin C contents were increased
with elapse of storage periods in all samples. However, there was no significant change by gamma irradiation.
Sensory acceptance of irradiated apricots had high acceptability during initial storage period, but it was de-
creased in comparison to nonirradiated sample with elapse of storage period. These results suggest that gamma
irradiation was effective upon microbiological safety and it did not affect antioxidant activity, but not good
on color and texture of apricot.
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UK)Z 35S 43544, FAT395L g2 A4 Table 1. Changes in microbial growth of apricot stored at
1 =] Al the conditions of 20°C during 2 weeks after gamma irradi-
o8 fhaFstle. ation (unit: log CFU/g)
R . AlEHMTY 3= Irradiation Storage period (weeks)
0 3.78?;1> 4.67?]3\ 6.25:‘i 0.10
S |AF EHEE £ . 0.5 2.00™ 2.07™ 2.6 0.61
I B 53 ] T(’gﬂ aerobic 181 2000 267 050
AE 1ge 2750 =] 100 mLE 443 5 o2 4tz acteria 20 100 108  LI7% 090
Zelozo] 10 mL #3a dEZedd s 3~4 1ee SEM” 060 066 052
Wojral 5 0] N NaOH £ 02 BEMmo] Jeg w72 0 443°C 477" 649" 008
= R e s Veasts 0.5 254" 266" 305" 0.14
HAstATE A71A blanke F/HTE AHESHATH B 1.0 2412 2512 9254"A (9929
S a S 2.0 0504 1.08"% 115 085
HIEIRI C &3 &F SEM 038 046 049
A= EXYHE o] &3ty SHsIA=T AR 1 gs 1 DValues with different letters within a{column (a—c) and a row
EFQIAE - ARl (22 80 mL, #EFQIAE 30 g& ZF/50 (A-C) differ 31gn1f1cantly (p<0.05). ?Standard error of the
molm 1 Lz F8)e ol 100 mLE FEF . o] 10 means (n=16). YStandard error of the means (n=12).
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BE AYL 33 o) W Axsgon ol Axs  HER vhet 20 94 WES YEhli= L 2ARAA
& SPSS softwareS o]-&3to] #2127 2po|7} & 3o A771zke] Aol whE} Fradhs FolE B Th B RAE
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RO} ZAFFA A E AR 7)7 o] wE xpo] S Ho|A] ¢Fo} 2 Aoz Yehg HZ7I7E St Ak AR E STl

N



770 oo} -

Table 2. Changes in Hunter’s color values of apricot stored
for 2 weeks under the conditions of 20°C after gamma irra-
diation

Irradiation Storage period (weeks)
dose (kGy) 0 1 2 SEM?
0 42590 4461 4224 076
05 43.45* 39675 3890"™° 093
LY 1.0 4380 4388  38.04"® 123
2.0 43704 3811 3379 093
SEM” 0.95 0.84 1.12
0 14.16"* 1646 1641** 131
05 15604 1227" 1467 096
a? 1.0 17.03*  1594*F 1459 094
2.0 16.73** 1249 11.05"® 082
SEM 0.88 0.75 1.35
0 21.25" 2425 2392 0.37
05 22394 19298 2111”064
b” 1.0 23.15 2320 2047" 090
2.0 23.10°%4 1983 1831 0.73
SEM 0.63 0.69 0.73
b Degree of lightness. Da: Degree of redness. U Degree of
yellowness. YValues with different letters within a column

(a-c) and a row (A-C) differ significantly (p<0.05). ®Standard
error of the means (n=32). ®Standard error of the means (n=24).
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Table 3. Changes in hardness of apricot stored for 2 weeks
under the conditions of 20°C after gamma irradiation

(unit: g)

Trradiation Storage period (weeks)
dose (kGy) 0 1 2 SEM”
0 1516.93*Y 1318.122**% 115080 167.92
Hard- 09 149173 105888  1008.06™" 38.99
njss 1.0 1474.87%  852.79"® 814.43"™  200.99
2.0 1077.38"*  330.94" 259.69 174.93

SEM?  174.90 156.49 143.03

YValues with different letters within a column (a—c) and a row
(AB) differ significantly (p<0.05). ?Standard error of the
means (n=36). *'Standard error of the means (n=27).
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Fig. 1. Changes in total sugars contents of apricot stored
for 2 weeks under the conditions of 20°C after gamma
irradiation. “Values with different superscript letters in the same
storage periods are significantly different (p<0.05). *Values with
different superscript letters in the same irradiation dose are sig—
nificantly different (p<0.05).
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Fig. 2. Changes in reducing sugars contents of apricot stor—
ed for 2 weeks under the conditions of 20°C after gamma
irradiation. *"Values with different superscript letters in the
same storage periods are significantly different (p<0.05).
ABValues with different superscript letters in the same irradiation
dose are significantly different (p<0.05).
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Fig. 3. Changes in hydrogen donating activity of apricot
stored for 2 weeks under the conditions of 20°C after gamma
irradiation. *"Values with different superscript letters in the
same storage periods are significantly different (p<0.05).
ABValues with different superscript letters in the same irradiation
dose are significantly different (p<0.05).
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Fig. 4. Changes in organic acid contents of apricot stored
for 2 weeks under the conditions of 20°C after gamma
irradiation. " “Values with different superscript letters in the
same storage periods are significantly different (p<0.05).
AValues with different superscript letters in the same irradiation
dose are significantly different (p<0.05).
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Fig. 5. Changes in vitamin C contents of apricot stored for
2 weeks under the conditions of 20°C after gamma irradiation.
Values with different superscript letters in the same storage pe-
riods are significantly different (p<0.05). *®Values with different
superscript letters in the same irradiation dose are significantly
different (p<0.05).
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Table 4. Changes in sensory test of apricot stored for 2
weeks under the conditions of 20°C after gamma irradiation

Irradiation  Storage period (weeks)
dose (kGy) 0 1 2 SEM”
0 42080 4478 37 044
05 2.8 33"MB 39 (37
Sourness 1.0 33" 35" 41 038
2.0 32 34" 44% 035

SEM? 041 033 041
0 17 14" 21 034
05 26 284 16 041
Intensity Sweetness 1.0 2.4 27 19 048
2.0 250 24 23" (046

SEM 044 046 037
0 41 44 40" 034
05 31 24" 31 044
Texture 1.0 3308 29" 33 (045
2.0 29" 1.9 22PAB (33

SEM 044 033 044
0 26% 384 40" 044
05 38%% 354 37% 035
Color 1.0 3174 29 30" 044
2.0 41 38" 22% 039

SEM 035 045 041
0 3.0 33 30" 044
Accept- 05 3.1"*: 2482‘;A 3.6"28 0.39
ability Flavor 1.0 3.3aA 23" 3.1<‘A 0.43
2.0 35 29™ 30" 038

SEM 039 043 042
0 254 24" 31 054
Overall 05 %%i 3.032A 2.5“2 0.37
acceptability ) 3'51\ 3'4:% 2'513 043
2.0 304 278 218 035

SEM 037 045 046

YValues with different letters within a column (a—c) and a row
(AB) differ significantly (p<0.05). ?Standard error of the
means (n=80). *Standard error of the means (n=60).

On the hedonic scale for sourness, sweetness and texture a
score of 1=none~5=strong; for color, flavor and overall accept-
ability a score of 1=dislike extremely ~5=like extremely.
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