MR KMEEFAN MW Wik 188 po141-146, 2003 6

Cheyu Nat! Univ., Res. Inst. Adv. Tech. Jour., Vol.14, No.1, pp.141-146, 2003, 6

Az WA wE M3 T4 FE9 F4 33

g A W« 3

o] A A A Tk

Changes in Quality of Citrus unshiu with Drying Methods in

Line Processes of Packinghouse

Sangbin Lim * Mi-Kyung Jwa - Sung-Keun Jung

ABSTRACT

Effects of drying methods such as flame-air and hot water-air after waxing of fruits in a packinghouse
line on quality of Gitrus unshiu were investigated in terms of acidity, pH, soluble solid, vitamin C, and
ratios of flesh, peel and juice. Flame-air drying system played a major role in increasing room and fruit

temperature in ail of the line processes. Acidities of Citrus juice decreased greatly with the line processes in
flame-air drying system compared with those in hot water-air circulation system Not much changes in
soluble solid contents were found Degradation of vitamin C was .accelerated in flame-air drying system.
Ratio of flesh decreased, while that of peel increased with the line processes in flame-air drying system.

Ratio of juice increased with the line processes in hot water—air

air circulation system.

Key Words : Line Process, Packinghouse, Citrus unshiu, Quality, Drying Method.
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24. pH

pHE pH meter(model 220, Coming, USA)Z 42
Ao wE YR

25 €&

FE(soluble  solid, *Brix) Z % Al{hand
refractometer, model NI, range: 0~32%, Atago,
Japan)& °| &3l AEelM &F8 40,

25 g

Az AR 1 mLE 9 mL F75Y TEE
1% phenolphthalein(in 50% isopropyl alcohol) -
39&E 7k ¥ 01 N NaOHZ HAsled th g 4o
dste} FAdo 2 PAHATE

Total acidity(wt/vol %) =
mL NaCOH x Normality of NaOH » 0064 x100
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Indophenol H Aol ol3tAc® M goje
sodium 26-dichloro-indophenol 0080 g& Z &<
200 mLel 7F8txm, 7] sodium hicabonate
(NaHCO3) 100 mg& 713 ¥ S48 75w 24
700 BEM AMEYR wA] QF e AAEEq
4t 8942 metaphosphoric acid(HPOs) 10 g& Atel
Z o A g Al d&AHez yroly
HEF FHFOE0T 74 ¥, 500 mL §PEG~
Ao $AHA Aoz PR, P24 40 mLE
7t ¥ SHSE A A Ao wEw C g8
& g 10 mLe F£ 10 mLE Mg § 934
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Vitamin C(mg/100 mL) =

Conc. of dye(mg/mL) x Titrant(mL) <100
Sample(mL)}
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Table 1. Temperature(T) distributions in the line
processes of packinghouse

Dyt Cezof Swoming HN o Fuitbelr L

system  boiler of boler  water dying
Flame-ar 28 142 - 180 103 S
Ht - B9 %7

Waler-ar

32 #2 FES =2t pH

A3 FHE 2547 AF9 4=t pHYE Table
29} gtk #E #3FY AxE BQEEE 39
oA €37t 0961%AA4 F<, & MY, &239 ¥
Az, ¥4 Fo Zzr 084%, 0776%, 0725%,
0733%2 el djgle] o 4% FAdF WH
L4dE AR PYeME dabzt 0873%AM ¥,
E AN g239 ¥ #2 IF Fo 7 0.824%.
0.784%, 0.789%, 0.790%2 W 3}ell Hlale oF 10% %
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Table 2. Acidities(®¢) and pH of Gitrus wnshiu

juice in the line processes of packinghouse with

different drying method

Drying Raw . . Water . .

system fruit Ripening washing Drying Packing
Acidities 0961  (0.84 076 075 0731

Flame (9 00 @78) B (&)7) e (754) (762)

-air H B 3m 3% 363 380
S 0 (1048)  {1066)  (1090) {108.1)

Acdites 08B 084 07 O7® 07
Hoo 06 (000 G413 @8 @I @04

ar gy 3B 38 3% 3R 35
a0 (0 409 aR% (6D
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2uh F5 AFJolM Fxvl 3e FAE gy}
980l M 104°Brix2 Tia Z739n 2RI} =&
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Table 3. Soluble solids{. Brix) of Citrus wunshiu
juice in the line processes of packinghouse with
different drying method

Drying Raw o . Water . .
system  fruit Ripening waslting Drying Packing

Flame-ar 98 104 103 102 103

Hot
waler-air 108 108 104 104 104

34 &2 2tE9 sieldl C B

An 34 2597 49 vem C e
Table 48} 49ttt HlEY Ce £3] g oizhet A
=dl, Zd S5 vE C g BYgdeE Az
HAelA W7t 200 mg%ol M F, B HH &
A% ¥ A2 Fo z47 286, 265 260 mg%Z o
2} ghake] ulsbe) 986%, 91.3%, 896%Tre] REE
g, &R F dR%ddMEe Y4371 323 mg%d
N Ex B A4 ¢23% F AF 3o 2 130,
308, 313 mg%= #z ¥ vlsped 1021, 953,
96.9%7} &Y Aoz pol HAYE Pz oA
T 1202 ldd nEll C7t siyse Aog o}
35 a1
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Table 4. Vitamin C content(mg%) of Citrus unshiu
juice in the line processes of packinghouse with
different drying method

B{Tt;ﬁ E.lﬂu“t] Ripening Water washing Drying

W0 %6 %5 %0
Famear (o @6 @3 @6

Hot 23 30 308 313
water-air  (100)  (021) @3 %.9)
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Table 5. Weight ratios(%) in flesh and peel of
Citrus unshiu m the line processes of packinghouse
with different drying method

Drving Raw . . Water . .

system fruit Ripening washing Drying  Packing
Flesh 88 793 800 94 93

Flame (0 9 WD (G0 (B

-ar bt 13 199 186 192 180
100 (150 (075 (1109) (1098)

B8 M9 &7 B0 &6

H<l>t Flest oy oo (0LL (015 (10L0)
W
W pg 187 WO 189 182 189

101y %Y @RI (&Y
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Table 6. Juice weight ratio(%4} of Citrus unshiu in
the line processes of packinghouse with different
drying method

g‘(g“w“'% R Pipening Water washing Drying  Packing

o m2 W6 N7 B3 M
Ramedl oy @4 @9 00D (1043
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