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Quality Properties of Peach Pudding Added with Korean Peach
(Prunus persica L. Batsch) Juice and Gelatin
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]Dept. of Food Science and Technology and ‘?Dept. of Plant Medicine,
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ABSTRACT In this study, we investigated the quality properties and sensory evaluation of pudding added with peach
(Prunus persica L. Batsch) juice and gelatin. The water content and pH of pudding decreased with increased peach
juice content, whereas the sugar content increased. Further, the water content of pudding decreased with increased
gelatin content, whereas the pH was constantly maintained and the sugar content slightly increased. Regarding the
color of pudding, the L and b values decreased with increased peach juice content, whereas the L value increased
with increased gelatin content. Regarding the texture of pudding, hardness and springiness decreased with increased
peach juice content, whereas adhesiveness, chewiness, and cohesiveness all increased. All texture properties increased
with higher gelatin content. In the sensory evaluation of color, flavor, taste, texture, and overall preference, pudding
with 60% (w/w) peach juice and 1.5% (w/w) gelatin showed the highest values. These results demonstrate the possibility
of using high value-added products for peach processing in the food industry, as the addition of peach juice and
gelatin enhanced the quality and sensory properties of pudding.
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Table 1. Mixing ratio of puddings using various mix ingredients (Unit: %)
. Peach juice content in pudding]) Gelatin content in puddingz)
Ingredients
PJOO PJ20 PJ40 PJ60 G1.5 G2.0 G2.5 G3.0
Peach juice 0 20 40 60 60 60 60 60
Carrageenan 0.15 0.15 0.15 0.15 0.15 0.15 0.15 0.15
Gelatin 2.0 2.0 2.0 2.0 1.5 2.0 2.5 3.0
Sugar 25 25 25 25 25 25 25 25
Water 72.85 52.85 32.85 12.85 13.35 12.85 12.35 11.85
Total 100 100 100 100 100 100 100 100

YPJ00, PJ20, PJ40, PJ60: Pudding added with 0%, 20%, 40%, and 60% (w/w) peach juice content, respectively.
2)GI.S, G2.0, G2.5, G3.0: Pudding added with 1.5%, 2.0%, 2.5%, and 3.0% (w/w) gelatin content, respectively.
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Table 2. Conditions of texture analyzer for gelatin pudding add-
ed with Korean peach juice

Items Operation condition
Mode TPA test
Sample height 10.0 mm
Probe 20.0 mm
Pre test speed 3.0 mm/s
Test speed 1.0 mm/s
Post test speed 1.0 mm/s
Trigger type Auto-5 g
Time 13.32 sec
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Fig. 1. Image of puddings prepared with various mixing ratios. PJOO, PJ20, PJ40, PJ60: Pudding added with 0%, 20%, 40%, and

60% (w/w) peach juice content, respectively. G1.5, G2.0, G2.5, G3.0: Pudding added with 1.5%,

gelatin content, respectively.

2.0%, 2.5%, and 3.0% (W/w)
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