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Effect of Storage Temperature on Hardness and Pectin Contents
with Low Salted Mume Fruits under Low Temperature Condition
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Table 1 Effect of storage temp., Ca (OH).and Nacl cone. on approximate components
and Cg"' —, Mg** —, Na*—, K" —contents of salted mume fruits
Storagae Condition of salting Salted mume fruits Yield' Ash* Cations bound ko crude cell wallk
conditien Nacl Ca(OH} Nacl T{Eratabla _of aIS Ca Mg Na
*Eh (%) () {%]  acidity{%) ~ (%) (% in AIS) ( mg% fn AIS |
Fresh - - - 0 4.12 3.49 2.23 383 57 15 158
S o e o L L N e B ST 38 158
contral 2 20 d.30 21.6 7.4 3.52 6.88 1874 6 6685 62
" 21.6 1.41 3.19 6.26 1814 2 121 53
(Start) 4 0,30 1.2 1.60 3.90 5.65 1794 19 151 128
i . a 4.0 1.65 3,63 5.78 1861 5 ias 61
10 " ? 4,0 1.59 1,77 5.40 1884 10 106 63
20 . " 1,9 0.90 3,14 5.39 1763 4 102 60
kL ] 4.0 1.05 3.37 5.70 1877 5 153 67
[Start) a b] 8.3 1.81 3.54 2.38 448 15 518 92
3 " " 7.9 1.58 3.41 3.03 588 13 584 60
10 " 8.5 1.59 3.49 2.66 518 13 598 50
20 i 8,1 0.83 3.22 3.08 509 11 542 64
10 " 8.0 1.04 3.17 3.19 532 13 £62 73
{start) 8 0.30 8.3 1.43 3.70 5.01 1§59 5 104 75
3 . o 8.3 1.54 3.72 65.32 199§ 4 176 72
10 o u 8.5 1.54 1.43 5.24 1845 3 174 51
20 uJ o 8,2 0.78 3.73 5.89 1933 2 513 &0
10 " ] 8.0 0.79 3.60 6.22 2198 2 453 72
(Start) 12 0.30 12.6 1.42 1.59 4.94 1599 4 449 57
3 " v 12.5 1.44 3.72 5.75 1950 5 41 55
10 " " 12,3 1.4 3.45 4.71 1384 3 76 55
20 . " 12.5 1.43 3.55 5.12 1533 5 452 60
10 " i 12.4 1.40 1.44 5.26 1758 3 418 53

#: on dry baais
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Fig. 2 Effect of storage temp.,Ca (OH):and Nacl conc. on pectic comosition and hardness
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