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Abstract

Various methods have been attempted to produce good quality Chinese Quince beverages and also to
maintain their original flavor. Chinese Quinces were prevented from browning, and their astringent taste
was somewhat reduced when they were steamed for better quality in processing. In the mingling test of
apple and Chinese Quince extracts, the overall acceptancy was exhibited to be positive results in case

of addition of mixture being more than the ratio of 1:2. In the mixture of raw Chinese Quince and

apple extracts, the degrees of sweetness and pH slightly increased; however, total acidity and transmit-
tance decreased when more apple extract was added. This result indicated that the effect of clarification
and antibrowning reaction increased when Chinese Quince extract was added. The antimicrobial effect
of Chinese Quince turned out to be excellent in cases of combining Chinese Quince extract and sorbate.
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Hol e m3ke] =& FFug Jehle 3y
A AEoZE alcohol, terpene alcohol, ester, acid,
ketone 0] Bo] A3l UThEh, 1997; &, 1986;
Chung, et al., 1988; Miharo, et al, 1987, 3,
1988). FSolle FLAFL2 sorbitolZt mannitol®],
& glucose, fructose, sucrose 22 FEA3L 9
TH(Lesinka, et al., 1988).
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Fig. 1. Flow chart of preperation of mixed beverage drink
made by Chinese Quince and Apple.
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Table 1. Color change of various type of Chinese Quince(CQ) extracts*

. value of color Lt a b
various type
extract of fresh CQ 98.65£001° 1922002 7381001
extract by heat and press of fresh CQ 53.99+0.20 371+0.02 26.1910.13
extract by freeze and thaw of fresh CQ 98.33 £0.00° -1.40£0.03° 6.14+0.01°
extract by heat of dried CQ 85.67£0.03 1.82+0.07 2536 +0.05
extract by osmosis of fresh CQ 99.05+0.09° -1.96+0.05" 8.701£0.01°

*values are meanzstandard deviations of three replications and different letters in same row indicates significantly difference at

p<0.05 by Duncan.

**Hunters color value: L; value(lightness), a; value(red/green), b; value(yellow/blue).
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Table 2. Changes of transparency degree of Chinese Quince(CQ) during blanching time

Blanching time (min.) 0 05 1 3 5
degree of transparency 5.0 3.7 35 1.2 1.0
degree of transparency after one day 5.0* 36 31 1.3 1.0

degree of transparency: 1(strong turbidity) - S(clear).

*sensory values of each sample were indicated after 24 hours by panels.

O
—4--asingent laste

| —#—degree of brown

Sensory evaluation

0 Q5 1 3 5
Blanching time(min)

Fig. 2. Change of astringent taste and brown color of
Chinese Quince(CQ) during blanching time.
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Table 3. Color change of mixed beverage drinks made by Chinese Quince(CQ) and apple

. by‘

change of apple to raw Chinese Quince

43

i P mﬂo.
A: raw CQ: apple=1 : 2. B: raw CQ: apple=1 : 4, C: raw CQ: apple=1 : 8, D: raw CQ: apple=1 : 2 after sedimentation, E:
raw CQ: apple=1 : 4 after sedimentation, F: raw CQ: apple=1 : 8 after sedimentation.

Reaction time (min.)
ratio of CQ and apple 0 10 50 60 120

L* 2893+0.52 85224022  8986+020 90.18+0.18 89.0310.14

1:2 a 211+008 -201+004 2271003 -2.18£001 -2.0110.02
b 24611024 25391004  17.87+0.01 17.52+006  17.62+0.03

L* 29914+0.17  7559x0.12  80.48+0.11 81.25+0.01  80.87+0.05

1:4 a 3.11+£007  -090£002 -13240.05 -1.25£001 -1.131£0.01
b 2794+0.13 25394004 23742003 23231002  229610.04

L 30.72+£020 6028003  6604+002 66441003  67.9810.05

1:8 a 3.87+0.04 1.10£0.03 0.50+0.04 0.61 £0.03 0.05+0.01
b 30394004  30.11+£002 28971001 28621002 27.8610.03

L 3245+0.10  36.82+0.01 46441003 4676004  48.0510.03

1:12 a 4.174+0.05 3.33+0.03 3251004 3431003 3.57+0.04
b 31784007  31.36+005  31.89+006  32.11x0.02 32471001

*Hunters color value: L; value(lightness), a; value(red/green), b; value(yellow/blue).
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Table 4. Physicochemical properties of mixed benge drinks made by Chinese Quince(CQ) and apple*

Property Value CQ:Apple(1:0) CQ:Apple(1:2) CQ:Apple(1:4) CQ:Apple(1:8)
Color L 98.33+0.00 89.031+0.14 80.87 +0.05 67.98£0.05
a -1.401+0.03 ~2.01+0.02 -1.1310.01 0.05+0.01
b 6.1410.01 17.6210.03 22961 0.04 27.86+0.03
Refractive index 9.0 11.6 12.2
pH 4.01 4.46 4.56
Acidity 6.39 2.06 1.24
Transparency 98.3 928 914 87.6
Acceptability** 1.0 4.0 5.0
* after grinding and pressing of CQ, value was obtained after 10 min. settling
** acceptability : 1(worst) - 5(best)
0 120
1004
ab
£ 5
: 4 [ g ' 2
L i 1 1 n i 1 2 L n I n 1 n i
2 0 % P n a 2 Q 72
culture timel he) cuiture time{hr}

Fig. 4. Antimicrobial activity of various preservatives on
Yersinia enterocolitica by single usage.

- @ -: control, -M -: sorbate(1 g/1), -4 -: chitosan(l g/l),
- O -: paraben (1 gfl), - ¥ -; Chinese Quince(CQ) extracts
(1 g
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Fig. 5. Antimicrobial activity on Yersinia enterocolitica by
combined usage of various preservatives.

- -: sorbate(0.5 g/1)+CQ(1 g/l), -4 -: chitosan(0.5 g/),
- QO -: paraben (0.5 g/M+CQ(1 g/).
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Fig. 6. Antimicrobial activity on Yersinia enterocolitica by
combined usage of various preservatives.

-M -: sorbate(0.5 g/)+CQ(1 g/), -A -: chitosan(0.5 g/l),
- O -; paraben (0.5 g/H)+CQ(0.5 gN).
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