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Prunus mume is rich in organic acid, and excels in antioxidant activity. However, development of proc-
essed foods using FPrunus numeis very limited, and characteristics of its products are different accord-
ing to the region they are processed in. In this study, we collected 13 kinds of sugar-preserved FPrunus
mume home-made products in Hadong, and investigated their physical and manufacturing character-
istics to select a superior product. 5 kinds of sugar-preserved FPrunus mume products were selected ac-
cording to results of sensory evaluation, and the overall acceptability of product No.13 was superior.

Moisture contents of the 5 samples ranged from 45.2~53.3%, and pH and acidity showed similar val-
ues at about 2.8 and 0.4%, respectively. Sugar content of product No.13 were slightly lower than other
products. Crude protein and lipid contents were similar at about 0.4 and 0.8%, respectively. Hardness
value of product No.13, selected by its texture in sensory evaluation, was higher than others. The
main components of organic acids were oxalic, malic, citric and fumaric acid, and citric acid content
occupied more than 60% of total organic acid content. Also, the main components of free sugar were

glucose and fructose.
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Table 1. The sensory evaluation of sugar-preserved FPrunus mume products

Product No. 1 2 3 4 5 7 8 9 10 11 12 13

Appearance 26104 3502 1.2£0.1 3.6+0.1 2.9+0.1 3.2£0.1 2.5£0.1 3103 3.5+0.1 3.4£0.1 3.5£0.1 4.2+0.2 4.510.1
Texture 29401 34+0.1 25%0.2 25+0.1 3.5+0.1 2.5+02 2.2+0.2 3.0+0.3 3.5+0.1 3.7+0.1 3.8+0.3 4.1+0.1 4.9+0.2
Sour taste 3.1£0.3 3.0£0.1 2.6£0.6 2.5+02 2.1+0.1 2.7+0.1 2.1+0.1 2.0+0.1 2.6+0.1 3.6+0.2 3.9+0.2 3.5+0.1 3.5+0.1

Sweet taste

26101 28401 2302 2702 2702 25103 2.6+0.2 24+0.1 3.0£0.1 3.3+0.2 3.7£0.1 3.5+0.2 4.1+0.1

Overall acceptability 3.0£0.2 3.2+0.1 2101 2701 2.6+03 2.7+0.2 2.3+0.1 2.240.2 3.0+0.1 3.7£0.2 3.8+0.1 4.0+0.2 4.3+0.1

Table 2. Proximate composition of sugar-preserved Frunus mume products

Product No. 2 10 11 12 13
Moisture (%) 45.20+0.13 53.00+0.21 47.80+0.13 50.00+0.21 51.40+0.12
pH 2.89+0.11 2.67+0.19 2.85+0.12 2.85+0.18 2.87+0.12
Sugar (Brix) 54.00+0.14 54.00+0.12 55.00+0.14 55.00+0.12 50.00+0.14
Acidity (%) 0.30+0.01 0.30+0.08 0.45+0.10 0.45+0.02 0.30+0.06
Crudeprotein (%) 0.34+0.13 0.41£0.01 0.3240.10 0.44+0.08 0.45+0.06
Crude lipid (%) 0.88+0.04 0.72+0.08 0.81+0.04 0.74+0.11 0.79+0.05
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Table 3. Color values of sugar-preserved Prunus mume products

Color values

Product No.
L value a value b value
2 36.63+1.21 -0.46+0.34 15.14+1.25
10 35.12+0.96 -1.03£0.84 15.1410.61
11 39.34+1.46 -1.03£1.24 26.40+1.72
12 52.07+2.63 -3.74%0.96 32.55+2.54
13 52.11+2.21 -3.45£0.10 30.88+3.11
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Table 4. Organic acid contents of sugar-preserved FPrunus mume products

2 10 11 12 13
Product No. Contents(mg%) % Contents(mg%) % Contents(mg%) % Contents(mg%) % Contents(mg%) %
Oxalic acid 1.040.1 1.1 1.040.1 0.9 1.5+0.1 2.0 2101 2.0 1.1+0.1 0.8
Malic acid 30.840.8 349 26.6%1.6 244 25325 343 32.843.6 319 40.3+2.1 291
Citric acid 56.5+2.4 63.9 81.5%3.1 74.7 47.0+4.2 63.7 68.0£3.8 66.1 97.7+4.1 70.1
Fumaric acid 0.1+0.1 0.1 - - - - - - - -
Total 88.4+0.4 100 109.0+3.1 100 73.845.2 100 102.9+1.2 100 138.53.9 100

Table 5. Free sugar contents of sugar-preserved [Frunus mume products

2 10 11 12 13
Product No.
Contents(mg%) %  Contents(mg%) % Contents (mg%) % Contents(mg%) % Contents(mg%) %
Glucose 2,650.663.6 670  2,890.0+224 701  2860.4+52.1 69.1 2511.6£78.7 653  2121.7+642 677
Fructose 1,2311+79.2 310 1,1075+48.6 277 1,251.1+744 302 1,1124+1121 289 952.8+33.6 305
Rhamnose 72.844.5 2.0 85.8+8.4 22 33.2+4.6 0.8 .10£0.9 15 12.6%3.1 05
Sucrose - - - - - - 161.3+10.1 42 42.1+6.8 13
Total 3,9525+79.1 100  4,0832+88.3 100  4,1447+452 100 3,846.3x110.8 100  3,129.2+67.8 100
~ 1400 S5k 23 AAA 5EA AE $4AE 138 AE
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0| W Y AFFS H71 G o] AFY )5
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T oo B[] 5 WA o {7184 2, FA A, 7
=l B BN B Q4 G412 Soln] o] VSTl Alre] kol
I N £3 9% ol T Fako] Frhn wasel B A7
Product No. Astst FASP Uebge.
Fig. 1. Texture of sugar-preserved Frunus mume products.
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Table 6. Manufacturing characteristics of sugar-preserved Frunus mume products

Product No. 2 10 11 12 13
P. mume flesh : Sucrose 50 :5.0 50:50 50 :50 50:50 55:45
Species Native species Native species Native species Nanrgo Back-ga-ha
Cultivated region Ha-dong Ha-dong Ha-dong Gwang-yang Ha-dong

Aging periods 8 month 8 month 8 month 7 month 7 month
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