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——Changes in the Properties and its Mechanism of Foods by High Pressurizing Process—

Chikao OTOGURO, Sachiko ODAKE and Yoshihito HIKAWA
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Fig.l Changes in NaCl and TA contents of mume
fruits by pressurizing

{Samples were pressurized for 10min.)
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Fig.2 Effect of NaCl conc. on NaCl and TA contents
of mume fruits

{8amples were pressurized at 300 MPa for 10min.)
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Fig.3 Effects of Ca lactate concentrations on NaCl
and TA contents of mume fruits
(Samples were pressurized at 300 MPa for 10min.)
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Fig. 4 Scanning electron microscope
photographs of tissues of mume fruits
(A} Fresh mume fruit
(B} Mume fruil brined only with NaCl
under normal pressure

(& Mume fruit brined with NaCl and
Ca lactate under normal pressure

{3 Mume fruit brined only with NaCl
by high pressurizing

{F} Mume fruit brined with NaCl and
Ca lactate by high pressurizing
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Fig.5 Changes in hardness from mume fruits brined

by adding Ca lactate and pressurizing
Samples were pressurized at 300 MPa for 10min,
F: fresh mume fruit

O: NaCL:10% Ca Jactate:0%

L: NaCl:10% Ca lactate:1.53%

II: NaCl:10% Ca lactate:3.18%
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Fig.6 Changes in Ca contents from mume fruits brined

_39_

by adding Ca lactate and pressurizing

{8amples were pressuriged at 200 MPa for 10min.)
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Fig.7 Changes in pectin composition from mume fruits

Pectin composition [X)

brined by adding Ca lactate and pressurizing
Samples were pressurized at 300 MPa for 10min.
: WSP, : P8P, [1: HSP, : S6P

: fresh mume fruits

: NaCl:10%

: NaCl:10% and Ca lactate:0.80%

: NaCl:10% and Ca lactate:1.59%

: NaCl:10% and Ca lactate:3.18%6

we—= OB

Barcocarp

80

60 1

F 12

0123 0123 0123

0.5 1 2 4 day
standing days

Fig.8 Changes in pectin composition from mume fruits

brined by adding Ca lactate and pressurizing
Samples were pressurized at 300 MPa for 10min.
- WSP, : PSP, [: HSP, : 88p

: fresh mume fruits

: NaCl:10%

: NaCl:10% and Ca lactate:0.80%

: NaCl:10% and Ca lactate:1.59%

: NaCl1:10% and Ca lactate:3.18%
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Fig.9 Changes in pectin composition from mume fruits

brined by adding Ca lactate and pressurizing
Samples were pressurized at 300 MPa for 10min.

F : fresh mume fruits

O : NaCl:10% Ca lactate:0%
T, : NaCl:10% Ca lactate:1.59%
P : Pericarp
S : Sarcocarp
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Fig.10 Organic acid composition of mume fruits,
cv. Shirokaga during maturation
[1: citric acid, M : malic acid,
Ml : succinic acid

P : Pericarp, S : Sarcocarp
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