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Abstract

Chinese Quinces consist of various components, and its fructose, organic acids and vitamin C play a
major role in making Chinese Quince beverage taste sweet and refreshing. As for its storage, raw and
frozen Chinese Quinces have not greatly changed in color over time, but dried Chinese Quinces have
substantially turned brown in a relatively short period of time. In the course of storage, the flavor
changed slightly in both raw and frozen Chinese Quinces, but frozen ones retained more of their orig-
inal flavor as compared with raw ones. In preparing intermediate materials for Chinese Quince-based
drinks by means of the extraction of raw or frozen ones, their flavor and taste were-well retained, and
the yield of extracts was high. In comparing the frozen and heat concentration of Chinese Quince
extracts, the frozen sample was lower in the degree of transparency, higher in the degree of viscosity
and better in the degree of flavor and taste. In overall sensory evaluation, the frozen sample was marked
higher. In the clarification process of raw and frozen Chinese Quinces, the natural sedimentation method

has been recognized as being acceptable in terms of taste and flavor.
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Fig. 1. Flow chart of preparation of Chinese Quince(CQ)
concentrate. .
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Table 1. Organic acid and fatty acid composition of
Chinese Quince(CQ)

" Contents
Composition (mg/100 g)
Organic acid
Lactic acid 1.0
Oxalic acid 277
Fumaric acid 1.2
Succinic acid 252
Malic acid 42.1
o-ketoglutaric acid 108.6
Tartaric acid 1229
Citric acid 6.2
Ascorbic acid 28.8
Dehydroascorbic acid 1545
2,3 keto-L-gulonic acid 1973
Fatty acid 30.1
Palmitic acid 273
Stearic acid
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Table 2. Color and flavor change of Chinese Quince(CQ) during storage*

Storage Color Flavor
time(days) Fresh CQ Frozen CQ Dried CQ Fresh CQ Frozen CQ Dried CQ
0 light yellow light yellow soft brown 5.0k 4.6 21
1 light yellow dark yellow light brown 49 4.5 22
5 bright yellow dark yellow brown 47 4.2 1.3
10 bright yellow dark yellow redish brown 42 4.1 1.0

*Samples were stored at the condition of fresh CQ at 4°C, frozen CQ at—20°C and dried CQ at 20°C for 1, 5, 10 days respectively .

**Degree of CQ flavor intensity : 1(weakest) - S(strongest).
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Fig. 3. Sensory properties evaluation of extract heated
and pressed fresh Chinese Quince(CQ) during storage.
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Fig. 4. Sensory properties evaluation of extract frozen
and thawed Chinese Quince(CQ) during storage.
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Table 3. Sensory properties evaluation* of Chinese Quince(CQ) extracts by different concentration methods

Concentration . Taste and Flavor Overall
Col Vi o
method ot iscosity  Transparency Acidtaste  Astringenttaste  CQ flavor acceptability
Frozen Milky color 50 1.6 5.0 45 4.7 5.0
Heating Dark redish color 33 4.1 36 23 1.4 3.1

* degree of flavor, acid taste, astringent taste : 1{weakest) - 5(strongest).
degree of viscosity : 1(lowest) - S(highest), overall acceptability : 1(worst) - 5(best).

transparency : 1(most turbid) - 5(most transparent).
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