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Processing of Liquid-type Japanese Apricot Tea
and its Quality Characteristics

Koh, Jeong-Sam -+ Yang, Young-Taek

Abstract

Chemical analysis and optimum processing conditions of liquid-type Japanese apricot tea were
investigated. Flesh ratio, soluble solids, acid content and vitamin C of Japanese apricot(Prizuis
mume) was 87.07%, 532, 335% and 7.76 mg/100 g, respectively. Carbohydrate in juice was
consisted of 74.45% glucose, 2564% fructose and 7.699% sucrose, and citric acid was 8364%
among organic acids. Moisture content and total sugar of fruits was 92.15% and 1.20%. In
processing of liquid-type Japanese apricot tea, combination ratio of 25 part apricot juice, 45 part
of sucrose, 18 part of honey and 12 part of oligosugar was the best in sensory evaluation. The
ratio of sucrose : honey : oligosugar(64 : 24 : 16) was also the best in addition of sugar source.
The liquid-type tea product prepared in this experiment was better than that of commercial
products in sensory evaluation, and microbial growth of this product was not recognized for one
month at 30C.
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Fig. 1. Flowsheet of Japanese apricot-tea processing.
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Table 1. Physicochemical properties of Japanese apricot

Fruit Edible part ~ Soluble Reducing acid pH Specific ~ Vitamin C
weight(g) raio(%) solids(°Brix) sugar(%) content(%) gravity  (mg/100 g)
1455 87.07 532 039 33 3.06 103 776
Carbohydrate(%) Organic acid(25)
glucose fructose SUCrose malic acid citric acid tartanc acid succinic acid
66.67 2564 769 864 9.42 1.77 017
Inorganic and ionic elements concentration{mg/100 g)
Ca K Na Mg Fe Zn Mn PO;" 805"
175 2497 233 963 07 031 0.19 4641 1,104.10
Table 2. Chemical components of Japanese apricot(%)
Moisture Total sugar Crude fibre Crude protein Crude fat Ash
215 1.20 063 083 033 055
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Table 3. Physical properies and sensory evaluation score of Japanese apricot-tea according to

sugar addition
Sample Sugar pH Brix Acid content Sensory
No concentration(%) (%) evaluation soore
435 5 281 585 196 420
26 60 2.83 63.0 1.74 58
635 6 2.8 67.2 153 7.14
5% 70 288 710 1.3 756
336 05} 291 753 1.09 73
756 80 2% 79.4 0% 6.27

Table 4. Physical propetties and sensory evaluation score of Japanese apricot-tea according to

sugar and honey addition

Honey Sugar pH Bnx Acid content Sensory
addition(%)  addition(%6) (%) evaluation score
10 60 283 69.2 1.30 7.06
15 % 282 685 1.32 7.78
2 50 282 679 132 785
5] 45 280 676 133 6.84
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Table 5. Physical properies and sensory evaluation score of Japanese apricot-tea according to

sugar, honey and oligosugar addition

oligosugar Honey Sugar pH Brix Acid content Sensory
addition(%) addition(%) addition(%) (%) evaluation  score
5 20 0 285 715 1.10 762
10 20 45 284 70.4 1.11 810
15 20 40 284 69.8 1.1 794
20 2 30 282 69.4 1.12 748
Table 6. Carbohydrate of Japanese apricot tea
Carbohydrate
Sample
glucose fructose sucrose
Product of B company(I) 12.09(29.7) 14.93(36.7) 13.63(33.53)
" (ID 18.83(38.7) 21.85(41.8) 805(16.5)
Product of this experiment 2452(38.23) 28.44(32.96) 21.43(28.81)

* [ and II were different products produced by same company.
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Table 7. Proximate compositions of Japanese apricot tea in this experiment

Moisture 3651 %
Total carbohydrate 60.23
Reducing sugar 534
Crude fibre 0.2
Crude protein 031
Crude fat 0.18
Ash 020

pH 266

Brix - 6237

Acid content 1.68%
Vitamin C 1.63mg/100 g

* Blended with 35 part of crushed Japanese apricot and 656 part of carbohydrates (60% sugar, 24% honey

and 16% oligosugar).

Table 8. Sensory evaluation on Japanese apricot-tea in this experiment

Appearance Flavor Taste Total preference Developing
degree value
274 287 396 38 4.10
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