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Table 1: Effect of storage period on discoloration of Tang-li juice

ﬁ.

i) = &t A f&

fr B ORF [ Readings' of color and color difference meter
St?rx;]s;ieih%enod L a b R
C.K. 96.6+0.5 + 0.5%0.1 +16.710.4 99,240, 5
1 89.840. 3 + 3.640.2 425,420, 5 95. 340, 2
2 80.5+0.7 + 5.520,2 +33. 240, 3 93.740.4
3 . 79.140,3 + 7.040.3 +34.8+0.2 92.5%0.3
4 75.520.4 +10.1%0.1 +34.620.3 92,4%0.2
5 73.320.5 +11.740.7 +35.020.5 90.610.1
6 72.5%0.6 | +15,8%0. 3 +35.920.3 90.1%0.2
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Table 2: Scores of various properties recorded by organoleptic evaluation of

Tang-1li juice dﬁring storage period

E OB & #F H %

fr BE By [ Organoleptic evaluation scores
Storage period & B & K ) Bk = B Jt =t
(month) Color Flavor Taste Texture Over all
C.K. 8.120,3%" 6. 220, 4 8.210,2% 8. 020, 5% 30,511, 4%

1 7.620. 720 5.0:0.13%  7.710.52 6.9:0.3%°  27.241,6%
2 6.020, 4° 5.120.3%°¢ 7,310, 42 6.5:0.48C 54,9150
3 5.120, 59 4.8:0.2°¢ 7,580,352 6.8:0.3%°C 24,241, 3°C
4 5.0:0. 3% 4.920,5°¢ 7,210,180 6.420.2°0  23,541,1PCd
5 5.420, 29 4.740.8°%  7.020.2%°¢  4.020.6°9  23.141.5%¢
6 5. 240. 39 4.520. 49 6.720.7° 5,620, 79 22.022.1%

* In a column means followed by the same letters are not significantly different

. at the 5% level by Duncan's multiple range test.
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Fig. 1: Changes in pH value and titratable acidity of Tang—h juice during
storage period.
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Fig. 2: Changes in soluble solids and tanin content of Tang-1i juice during

storage period.
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Fig. 3: Changes’ in polyphenoloxidase activity of Tang-li juice during storage‘
period.
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Fig. 5: Chromatogram of organic acid of Tang-li juice during storage period.
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Table 3: Changes in content of organic acids of Tang-li juice during storage
period.

Ry B By FREB EEBER ERBR BEFRBR NEOR

Storage Organic Citric Malic Tartaric Ascorbic
period acid acid acid acid acid
(month) % % % % %
0 1.56 0.85 0.47 0.22 0.03
1 1.69 0.96 - 0.21 0.02
2 1.73 1.05 - 0.22 0.03
3 1.75 1.01 0.50 0.29 0.02
4 2.12 1.24 0.58 0.25 0.03
5 1.81 1.41 0.51 0.24 0.02
6 2.04 1.15 0.55 0.25 0.03
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Fig. 6: Effect of antioxidant concentration on browmng of Tang-li juice during
storage period.
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Fig. 7: Effect of carboxymethyl cellulose and methyl cellulose on precipitation

of Tang-li juice during storage period.
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Table 4: Quality of Tang-l juice as affected by different storage conditions.

BREMEE
BB & o 7 F S

Organoleptic evaluation scores

-

i e
Readings of color and
color difference meter

Storges condition & B & £ B Bk 3t 2t

L a b

Color Flavor Taste Over all

a a** a a a
Room temp. & Light 5.08 3.75 4,50 13.33% 76.5 6.8 32.3
Room temp. & Dark 6. 25° 5.08° 5.15° 16.48° 78.4 7.2 33.5
Low temp. & Light 6.83° 6.83° 6. 07°C 19.73° 84.6 5.8 27.9
Low temp. & Dark 7.16° - 7.00° 6.89 21.05° 82.4 5.6 25.4

* R R =EA

Storage period: 3 months

** In a column means followed by the same letters are not significantly different

at 5% level by Duncan's multiple range test.
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Studies of Quality Changes on Tang Li (Pyrus pyrifolia

var. culta) Juice During Storage Period

Lin Lih Fang

SUMMARY

This study was conducted by combining chemical and instrumental analysis
with orgénoleptic evaluation to investigate the changes in quality of Tang-li
juice during storage period. Antioxidant, carboxymethyl cellulose and
controlling storage conditions were used to prevent quality frorh getting worse.
The result showed that pH vé.lue and soluble solids content were decreasing.
However, the titratable acidity, soluble tannin content and polyphenoloxidase
actiﬁty were increasi‘ng. Combining organoleptic evaluation with color
difference meter readings indicated that the quality inferiority of Tang-li juice
was time-depended, the longer the storage time, the less the acceptability of
color, flavor and taste. The chromatogram pattern of organic acid wasn't
significant difference during storage period, however, the total organic acid
content and citric acid wére increasing. There was no significant changes in
the content of malic acid, tartaric acid and ascorbic acid. The effect of
temperature on juice color, flavor and taste was more significant than that of
light during storage period. Adding 2% ascorbic acid could avoid browning
efficiently. In Addition, using 0.5% carboxymethyl cellulose could also prevent

precipitation of Tang-li juice during storage.



