- 15y K

Gifu University Institutional Repository

DAREOEREEEIZLIRMEY AT UEED
7z 8 DUNFE R I D]

E:&: Japanese

HARE

~FH: 2022-06-07

F—7— K (Ja):

F—7— K (En):

ERE: B, 3%, B, B8, B, =X, &H, 18—
X—=ILT7 KL R:

Firi&:

http://hdl.handle.net/20.500.12099/5505




e R BB (55) 1 117—123, 1990,

v AREOEERMBEECIABESE Y A FL
A BE D 10 3D D INFEREIA o | 8
Bl Y AABBY » b=k - S

AW EE IR SR
(19904 7 A31H %)

Determination of Harvest Date by Organic Acid Content for
Processing of Pickled Japanese Apricot of Good Quality
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Department of Controlled Plant Production
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SUMMARY

Organic acids in fruit flesh at harvest were investigated in relation to quality of pickled Japanese
apricot. The harvest fruits were pickled for one year, and then the pickled fruits were given hardness
test by rheometer and organoleptic test of dying, hardness and commercial property. Citric acid
content of fruit flesh increased from late May to late June and then was kept constant at about 3000
mg, 100 gFW. Malic acid content at about 2000 mg,”100 gFW decreased from early June, and oxalic
acid content was low at under 200 mg,/100 gFW. The quality after pickling for one year was severely
affected by the citric acid content of fruit flesh before processing, and the fruits with 3000 mg,~ 100
gFW of citric acid in content had the best quality after pickling. The period required for marketing
from harvest to processing was about four days, and citric acid content increased during this four
days. The citric acid content of immature fruits increased from 1500 mg,”100 gFW to 1900 mg, 100
gFW, and these fruits were not suitable for pickling. Since they did not reach 3000 mg,” 100 gFW. The
fruits, of which the citric acid content was 3000 mg,100 gFW at harvest, had an increase to 4500 mg /
100 gFW during four days, and also were not suitable for pickling. The fruits with 2000-2500 mg,~ 100
gFW in citric acid content at harvest increased to 2700-3200 mg,” 100 gFW, so these fruits were
appropriate for pickling. It was suggested that the citric acid content of fruits flesh was a reliable
index to determine the harvest date of fruits for pickling.
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Table 1. Evaluated value by organoleptic test ; hardness, dyeing and Quality, and restitu-
tion stress by rheometer in Japanese apricot fruits, which harvested at several date and
pickled for one year.

Evaluated value by organoleptic test

harvesting Days after restitution
dat h ’ t

ate arvest hardness® dyeing” Quality* stress ()

6 June 0 0.8 —2.6 0.0 817

2 2.1 -2.1 0.0 986

4 2.5 —2.3 0.0 964

12 June 0 1.2 —-1.9 4.5 641

2 1.4 —2.3 4.5 631

4 1.0 -1.9 0.0 428

20 June 0 0.3 -1.0 31.8 295

0.1 —-0.4 68.1 244

4 0.3 —0.2 63.5 281

27 June 0 -1.0 —0.5 59.1 140

2 —-1.0 —0.1 59.1 133

4 -1.0 0.5 90.9 144

4 July 0 —0.9 —0.2 72.2 145

—1.4 0.3 68.1 142

—1.5 0.8 59.1 93

. Average of evaluation point.
3 . very hard, 2 : hard, 1 : slightly hard, (0 : moderate,
— 1 . slightly soft, — 2 : soft,— 3 : very soft
> Average of evaluation point.
3  very overdyeing, 2 : overdyeing, 1 : slightly overdyeing, 0 : good,
— 1 : slightly underdyeing, — 2 : underdyeing, — 3 . very underdyeing
Z . Percentage of tester decided as good,
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Fig.2 Changes in organic acid content of Japanese apricot fruit picked at different time and
after harvest.
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Mat 4days after harvest
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Fig.5 Relation between valuation point of dyeing of
Japanese apricot and citric acid content in fruit
flesh before pickling.
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Fig.6 Relation between restitution stress by rheometer of
pickled Japanese apricot and citric acid content in
fruit flesh before pickling.
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