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Effect of Ca Salt on Hardness and Pectin Contents of Salted

Mume Fruits
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Tablel Effect of Ca salt on pectin contents and hardness of salted mume fruits
Contents of Yicld Hardness Pectin contents (mg% FW)
Ca sall  Ca salt rate
(%) (%) (g /@) wsp PSP HSP gsP Total
Frosh fruit _ 100 920 140(17.6) 74 9.3) 563(70.9) 17(2.1)  T94(100)
Control 0 19 5 20808, 8) 117(16.2)  332(16, 0)“ 64( 8.9) 7210100)
Ca nydroxide 015 w5 7m0 71(8.2) 175(20.2) 494(57.0) 127(14.6) 867(100) )
0.30 106 904 27(29) 1720187 473(52.0) 243(26.4) 920100)
Ca sulfate o3 e es sl 121016.6) 451(58.9) 103(13.4) 766(100)
0.70 105 800 56(7.0) 144(18.4) 489(624) 96(12.2) 78AC100)
5 sEE 0.36 o5 710 105(12.0) 127(15.6) 468(57.4) 116(14.2) 816(100)
. 0.72 103 836 50(59) 135(15.8) 493(58.0) 172(20.2) B50(100)
Ca chloride  0.30 o6 e61 82109 127(169) 453(60.4) 88(ILT) 750(100)
” 0.60 106 808 72(8.8) 132(16.2) 505(62.0) 106(13.0) 815(100)
o e e T T Taes . (e 107013.9) 463(60.1) 125(16.2)  770(100)
” 1.25 104 887 A7( 5.6) 155(18.3) 478(56.5) 166(19.6) 846(100)

WSP:water soluble pectin, PSP:0.4% hexametzphoshate soluble pectin, [1SP:0.06N hydrochloric
acid soluble peclin, $SP:0.05N sodium hydroxide soluble pectin




TableZ Contents of Cations bound to crude cell wall of salted mume fruits as affected by Ca salt

Contents of  Ash Cations (mg% in AIS, on dry basis)
Ca salt Ca salt

(%) (% in AIS) Ca®* Mg*' Na* K* Total

Fresh fruit - 2.23 383 57 35 158 633
Comtrol 0 3l 86 4 64 4T 130
Ca hydroxide 015 613 1031 3 m 43 188

U, 2. 6o3 186 6 . G2 8 256
Ca sulfate 0.35 4.0 1150 3 517 S84 1704

" ... bm 54 1% 4 48 % A
CI———— 0.36 4.52 948 3 710 39 700

0.72 6.25 W2 B B2 B 2410
e R : = i
. b6 585 1612 S 60 oMo .Be

Ca lactate 0.62 3.93 905 4 690 11 1640

% 1.25 5.81 1730 3 512 50 2295
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