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Influence of Inorganic Salts Species on the Quality of Pickled Japanese Apricot

Makoto YOSHIDA, Ayaka SOGA, Yuka NAKAYAMA" and Yumi MAKABE"
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Summary
Influence of inorganic salt species on the quality of pickled Japanese apricot was investigated using various kinds of
salt containing different amount of sodium, calcium, magnesium and potassium. Salts with rich in the calcium and
magnesium negatively affected the texture, peel color and taste in addition to the increase of calcium and magnesium
concentration, resulting in the decrease of the total product quality.
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ABRIX M #EEE(%)* CaSO. CaCl: MgCl. MgSO:  KClI  NaCl  #HEsy

18 %  FEHUE 18

14%  FERE 14 0.0 0.0 0.0 0.0 0.0 1000  100.0

25 %  REERUE 25

At At 18 0.1 0.0 0.2 - 02  99.0 99.5

A A 18 0.4 - 0.3 0.3 01 947 95.8

# B #B 18 3.4 - 2.1 2.1 04  80.0 88.1
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13 LA A — % (RHEOTECH) (2 X V) Mg T D & R il
W5 B R VSR PR A DR BE 2 JAIAE L7z, R BT EE 1
ERA3IMMOMETT Y% —% 6 cm-min® OHE T
W ORI DR B -RA-K L& Bl S -0 R KR
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#2-1 BT ERVEED T X DRME
BRI Koy IR %y NaCl Ca Mg K Bk
(%) (%) (%)  (ppm)  (ppm)  (ppm) (%)
18 % 76.9 16.4 16.1 97 73 1841 3.2
14 % 79.4 13.6 13.1 105 74 1807 3.4
25 % 74.1 20.0 18.9 84 63 1746 3.0
Wi 76.5 16.0 16.9 189 145 2176 3.1
A 76.1 16.3 16.7 259 282 1735 3.6
BB 76.7 15.0 14.3 720 1329 2319 3.9
#2-2 3D ARGEE O T ORRE L i E
e TEAE AT
N A 2
AR K4 JR 53 NaCl Ca Mg K A BRE A
(%) (%) (%) (ppm)  (ppm)  (ppm) (%) (g/em?)
18 % 69.9 21.9 20.9 137 98 2667 51 652 545
14 % 73.9 18.1 18.0 143 105 2849 51 446 556
25 % 67.6 24.0 23.6 143 104 2235 5.0 503 592
37 Y 69.7 21.3 21.1 230 191 2819 5.2 698 1021
A 70.0 20.7 20.3 339 383 2524 5.1 555 526
BB 70.1 19.8 18.7 1062 1977 3217 5.3 711 1671
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