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Abstract

To enable off-season peach canning, peaches were halved and processed into solid packs.
Following variables were compared in relation to storage stability of solid packs. First as
pretreatment-dipping in citric and ascorbic solution after lye peeling; second as pasturization in
pouch and hot fill process; third as packaging method-2 ply(PET/PE) and 3 ply(PET/Al/PE)
plastic film pouch and metal container; fourth as storage condition -20°C and 5*C. After
25 weeks storage test, all peaches in different packs were processed into canned peaches
just like commercial products, and then quality was organoleptically evaluated from the
viewpoint of processing and storage variable of solid packs. The results are follows;

1. Ascorbic acid dipping in 3 ply pouch and citric acid dipping in 2 ply pouch had better
quality retention effect than any other pretreatments in respective packing.

2. Pasteurization method gave great effect on the color and texture of the solid pack
during storage, but not on the quality of the final canned peach.

8. Can and 3 ply packing were better than 2 ply pouch in storage of solid pack and qu-
ality of final canned peach.

4. The 5°C storage gave better quality than 20°C.
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Table 1. Influence of dipping solutlon on solid pack peach processing

" | Sensory scores for canned

Storage . backani Initial B 21 Week storage _peach*#__* B
temperature 'pping ackaging, Ecler Color Color Flavor 1Texture
solution pouch o LSD. LSD. LSD.
O 1 1 L 1b\ 05=0.68 | 05= 052105 0.5%
o, Citric | 2ply ‘76 l ~3.322.613. 50‘(1 ”‘ iy 8"20 0.8 60‘i 1.50 1.95 | 2.15
acid | 3ply 175.3] ~3.0128.7(8.50,73. 1\ -1.828.18.50  2.80 8.1 . 2.60
0.5% Asc-| 2ply  (78.8 —5.222.18.73/60. 3‘ 4.1)24. 8“8.70% % =
20 orbic acid | 3ply  |75.4 —4.7[22.48.7373.8 —2.6.23.218. 80‘i 4.50 3.70 ! 4.00
Tap water| 2ply  169.1] —2.620.48.9068 7“ 1. 8120 98- 051  1.%5 1.90 ! 2.380
aply  [70.8 —1.822.83.90(72.5 0. 0\22 °I4 20 2.90 2.95 | 3.15
1% Citric | 2ply (769 —3.3“22-63.5073 1 -0.3%1. 0s. 65 2.75 2.60 | 2.25
acid 3lpy  175.3 —3.0*23.73.5074.”'; -1. 7Lzs 0|3 60\ 4.15 3.35 \ 2.90
5 0.5% Asc- 2ply 78.3 *5.222.13.73173.42 —0.9w24.0'3. 7% 1.50 2.35 | 1.85
orbic acid 3ply  |75.4] —4.7/22.43.7377.0] —2.623.08.90|  4.45 4.00 1 4.00
Tap water | 2ply  169.1 —2.6/20.4(3.90/70. 6‘ 1.2.20.64-05 2.50 2.20 2.95
l | 3ply |70.8 —1.822.33 90737, -1.0}22.9‘14.10 3.50 3.45 | S.60

i

* n=90. Range of scores: 5 “much better than control” to 1 “much worse than control”
Control: commercial peach
*xnable to process into canned peach due to severe color deterioration
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Table 2. Comparison of processing methods on solid pack peach quality

| . :
Processing method Pa.ckmg Alr color Hardness Flavor
} unit content L ! a b (Kg) score¥
In pouch 2 ply | 600g | 5.7ml 76.9| -3.3] 226] 101 | 5.4
In pouch 3 ply ' 600g 5.1 ml 6.9 —3.0| 23.7 1.01 3.2
Hot fill 2 ply : 2.5kg 170 ml 77.2 ~2.5 21.3 2.86 S.0
Hot fill 3 ply § 2.5kg | 220 ml 76.1] —2.4| 22.7 2.86 | 3.0
Hot fill can | 2.5k 42cmHg | 780 ~4.9] 20.0 1.30 | 8.0
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Table 3. Change of texture during storage of peach solid pack*

(225)

tfr?;f:ﬁure Trial Initial 6 week storagelilz week storage{Zl week storage

In pouch 2 ply 1.01 0.30 0.57 ’1 0.51

In pouch 3 ply 1.01 0.72 0.78 ' 0.56

20 C Hot fill 2 ply 2.86 1.20 1.61 1.05
Hot fill 3ply 2.86 1.40 1.87 i 1.70

| Iot fill can 1.30 0.93 1.06 ! 0.56

In pouch 2 ply 1.01 0.72 0.93 0.62

In pouch 3ply 1.01 0.68 0.72 i 0.62

5° C | Hot fill 2ply 2.86 2.82 1.86 1 1.74
| Hot fill 3ply 2.86 2. 06 2.02 ; 2.21

Hot fill can 1.30 % 1.02 1.20 { 0.86

* Yield point force (Kg) on puncture test of ¢ 7mm probe

Table 4. Changes of pH, total acidity and soluble solid during storage of peach solid pack

2;01;2-1 1 Initial 6 week storage ‘[ 12 week storage ; 21 week storage
A Trial ‘ | i
mpera | oM lTA*SS** pH |T.A.|SS. | pH |T.A. S8 | pH TA.|SS.
| PE |
' In pouch 2ply | 350 0.52 7.0 3.5si 0.593 7.8 5.65 0.52‘3l 8.5 3.60 0.52 8.0
In pouch 3ply 3.501 0.52 7.0 3.50 0.66 7.8 3.50, 0.54 7.5 3.50 0.54 7.5
20°C | Hot fill 2 ply 3.5oi O'SZi 7.0 3.57i 0.44! 7.5 3.55 0.50 7.8 3.65 0.505 7.0
| Hot fill 3ply | 3.50. 0.52 7.0 3.53 o.4s| 7.C 8.50 0.48 7.5 3.60, 0.47, 6.5
i i { !
Hot fill can 3.50 0.5:1 7.0 3.60, 0.54 7.5 3.60 0.5 7.8 3.60 054]l 7.0
| i { i ‘ : ;_ :
In pouch 2 ply 3.50 0.52 7.0, 8.70. 0.51 7.6“' 3.65 0.53 7.8 8.65 0.60] 7.0
{ ! |
In pouch 3ply 3.5o| 0.52 7.0 3.60] 0.49, 7.7 3.55 0.55! 7.0 3.60‘; 0.55 7.0
! ! | h !
5°C | Hot fill 2 ply 3.50 0.52 7.0 5.60. 0.50 7.0 3.60) 0.45 7.0 3.60 0.47 6.5
Hot fill 3 ply 3.50, 0.52‘i 7.0, 3.60 0.50, 8.5 355 0.48 6.0 3.60] 0.48 6.0
Hot fill can | 8.50 0.52" 7.0/ 3.65 0.52 8.0, 3.65 0.51 7.0/ 3.60 0.43 6.0
S S ! : . | |

* Percent as citric acid
**Soluble solid in °Bx

Table 5. Means* of panel scores** of canned peach processed from solid pack peaches

which had been stored for 25 weeks

. 20°C storage " 5°C storage
Attribute In pouc-In pouc :Hot ﬁlllHot fill { Hot fill [In pouc~In pouc- Hot fill ' Hot fill ' Hot fill
B h 2 ply 1 ply 2ply | 3ply ‘ can lh 2 ply ’h 3ply | 2ply - 3ply |can
Color L 10t | 280" | 2200 2450 | a5 | 278 | 415 2600 3.63° | 4.10°
Flavor 1.95° {8.15* " | 2.40" 2.25% | 8.50" 2.60°* 3-35“’; 2-80"‘“1 8.65% 3.55°
Texture 2.15° “2.60“: ‘ 2.05° ! 2.10° 3-40“’i 2. 25% 2-90"“\ 2-65“’1 3.20"‘| 3.95*

* n—=90 where expont letters differ within a line, mean scores differ significantly (p<(0.05) from

each other
**Ranges of scores: 5, “much better than control” 1, “much worse than control”
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