SREREEEICRNT A 7 = BRI ER
"o F — BB
E B ®m F

Effect of Citric Acid added to the Syrup of Canned Fruits

Zenjiro Sawayama and Kazuko Nagato

We experimented about chénge of pH-value and its effect on the taste, when a little
citric acid was added to the syrup of canned fruits.

1 pH-controlling is not necessary for Bartlett Pear, but citric acid added (about 0.19%)
makes the taste better. In this case pH=3.95

2 In case of Sand Pear (var. Nijn-Seiki) pH-controlling is advisable from the standpoint of
sterilizing technique, but the taste is better when no citric acid is added. In this case
pH=4.45

3 In case of Fig (var. Masui Dauphine) pH=4.6 or so even if about 0.29 citric acid is
added, Figs must be more highly sterilized than other fruits when canned. The taste is
also best when about 295 citric acid is added.

4 In case of Red Cherry, pH-controlling is advisable from the standpoint of sterilizing
technique, but the taste is better when no citric acid is added. In this case
pH=4.0—4.13

5 Loguat (var. Tanaka) has a strong acid taste, so pH—controlling is not necessary, but
about 0.1% citric acid added seems to improve the taste. In this case pH=3.85—3.9

6 pH-controlling is advisable in case of White Peach(var. Okubo) . About 0.2% citric acid
added is best even from the standpoint of the taste. In this case pH=4.15—4.2 ‘

7 In case of Yellow Cling Peach (var.Ngrin No.1) no pH-controlling is necessary. Moreover

citric acid added spoils the taste. In this case pH with no acid=3.72—3.75
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