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Comparison of High Pressure-treatment Method
and Heat-treatment Method in Production
of Japanese Apricot Liqueur

Masashi Asaka, Ritsuko Nakanishi and Yoshio Aoyama

Sugar (1,050 g) and white liquor (2,700 mf) were added to Japanese apricot (1,500 g).
On the conventional treatment method, this specimen was packed in a glass bottle, then
the bottle was kept in a dark at room temperature for 120 days. On the high pressure-
treatment method, the specimen was packed in laminated film, then treated with high pressure
(400 MPa for 10 min). On the heat-treatment method, the specimen was heated at 60°C for 24 h.
After treatments, they were transferred into glass bottles, then the bottles were kept in a dark
at room temperature for 120 days.

The juice released from the fruit pressurized in water, suggests that a cell of the fruit
was destroyed. The high pressure-treatment accelerated solubilization of sugar, similar
to the heat-treatment. In the production of Japanese apricot liqueur, an elution of extract
into liquor from the fruit was greatly accelerated by heat-treatment but only slightly accelerated
by high pressure-treatment. However, both high pressure and heat treatments required 60 days
to equilibrate the elution of extract, similar to the conventional method. Sensory test showed
no significance in these samples. Consequently, the high pressure-treatment showed little effect

to shorten the production period of Japanese apricot liqueur.

Key words: high pressure, heating, Japanese apricot, Prunus mume, liqueur, elution, sensory

test.
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Fig. 1. Comparison of raw and high pressure treated {ruit.
Left, raw fruit; Right, high pressure treated fruit.
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Fig. 2. Change of pH in Japanese apricot liqueurs during aging.
@. conventional treatment; O, high pressure treatment; A, heat treatment.
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Fig. 3. Change of titratable acidity in Japanese apricot liqueurs during aging.

@. conventional treatment; (), high pressure treatment; 2\, heat treatment.
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Fig. 4. Change of concentration of citric acid in Japanese apricot liqueurs during aging.

@. conventional treatment; O, high pressure treatment; A\, heat treatment.
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Fig. 5. Change of absorbance at 320 nm in Japanese apricot liqueurs during aging.
@, conventional treatment; O, high pressure treatment; A\, heat treatment.

; ~ Sucrose

et Fructose

Ethanol

Glucose

Fig. 6. HPLC chromatogram of sugar components in Japanese apricot liqueur.
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Table 1. Change of sugar components in Japanese apricot liqueur.

Aging time Sucrose Glucose Fructose

Treatment (d) (mg/ml) (mg/ml) (mg/ml )
. - 0 129.8 0.3 0.4
onventiona 10 153.0 9.9 9.9
_ 0 179.4 0.4 0.5
High pressure
10 177.6 10.1 10.9
- 0 161.2 29.9 27.6
o 10 148.3 26.2 25.1
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Fig. 7. Change of soluble solids in Japanese apricot liqueurs during aging.
@. conventional treatment; O, high pressure treatment; 2\, heat treatment.
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Fig. 8. Change of viscosity of Japanese apricot liqueurs during aging.

@®. conventional treatment; (), high pressure treatment; 2\, heat treatment.

Table 2. Sensory test of Japanese apricot liqueurs.

Pairing samples C vs P P vs H C vs H
Number of panels 36 36 36
Correct answer™® 17 10 15

Sensory test was carried out by triangle test.
C. conventional treatment; P, pressure treatment; H, heat treatment.

*: number of the panels who gave a correct answer.

Fig. 9. Progress of browning in the conventional and pressure treatment of Japanese
apricot liqueurs.
Upper specimens were treated with high pressure at 400 MPa and 20°C for 10min
and then kept in a dark at room temperature for 90 days. LLower specimens were
kept in a dark at room temperature for 90 days (conventional treatment). Japanese
apricot fruits were dipped in liquor for 4 hours (A), 2 days (B), 5 days (C), 16
days (D), 30 days (E), 60 days (F) and 90 days (G).
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Fig. 10. Change of pH in Japanese apricot liqueurs durjng aging.
@. conventional treatment; O, high pressure treatment.
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