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ABSTRACT

This study aimed to replace fresh plum with salted pickled plum in umeshu product. Pickled plum was

desalted by soaking in water for 24 and 48 h. Desalted pickled and fresh plum were mixed with 40% alcohol to

produce umeshu at a ratio of 100:0, 75:25, 50:50, 25:75 and 0:100 (w/w). The physicochemical properties of

umeshu was determined during 180 days of the incubation time. The total soluble solid and total acid of umeshu

of all treatments were increased, while the pH was decreased with increasing incubation time. L* a* b* of all

treatments were increased. The sensory evaluation was carried out by using 9-point hedonic scale with 30

panelists. The result showed that treatment with a ratio of 75:25 and 50:50 had the highest liking score for odor,

flavor, transparency and overall liking. Moreover, umeshu from desalted pickled plum with 48 h soaking time had

higher score in color, odor, flavor, transparency and overall liking than 24 h soaking time.

Key words: umeshu, plum, plum liqueur, pickled plum
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Table 1 Physical analysis results of umeshu produced from different ratio of fresh plum and pickled plum after

180 days of incubation
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Soaking time Ratio of Color
(h) Fresh plum: | a* p*
pickled plum

24 100:0 33.09+0.22 0.59+0.30° 1.61+0.57
75:25 32.8340.27 0.66+0.06" 2.23+0.51
50:50 32.94+0.31 0.80£0.09° 2.88+0.37
25:75 33.07+0.32 0.83+0.09" 2.90+0.63
0:100 32.8240.36 0.97+0.19° 2.33+0.56
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50:50 32.70+0.42 0.93+0.08" 3.13+0.30
2575 32.8940.55 0.95+0.14" 3.3240.22
0:100 32.95+0.37 0.93+0.11" 3.23+0.58

s 1 Q'
UATLNY

Different letters in the same column showed significant differences (p < 0.05).

¢

™ = non-significant difference (p >0.05)
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Table 2 Chemical analysis results of umeshu produced from different ratios of fresh plum and pickled plum after

180 days of incubation

Soaking Ratio of pH Acidity °Brix %Alcohol
time Fresh plum: (%)

(h) pickled plum

24 100:0 3.21+0.01° 0.55+0.03" 29.77+0.62° 28.67+1.15
75:25 3.03+0.01° 0.90+0.08° 30.33+0.50" 29.33+1.15
50:50 2.94+0.02" 1.09+0.04° 30.72+0.61" 28.00+0.00
25:75 2.9340.02° 1.45+0.05° 30.33+0.43% 28.00+0.00
0:100 2.98+0.02° 1.95+0.13" 30.17+0.43™ 30.00+2.00

48 100:0 3.17+0.03" 0.50+0.00" 30.17+0.43% 28.00+0.00
75:25 3.08+0.03° 0.80+0.02° 29.89:+0.22"¢ 26.67+1.15
50:50 2.98+0.02° 1.05+0.01° 29.67+0.43° 27.33+1.15
25:75 2.96+0.00°" 1.39+0.03° 29.61+0.41° 28.67+1.15
0:100 3.05+0.02° 1.76+0.05" 29.11£0.22° 28.00+0.00

Different letters in the same column showed significant differences (p < 0.05).

¢

™ = non-significant difference (p > 0.05)
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Table 3 Summary table of sensory evaluation by 9-point hedonic scale

Soaking Ratio of Appearance*NS Color Odor Taste Clarity Over all
time Fresh plum: liking

(h) pickled plum

24 100:0 6.73+131 6.37+1.50" 5.57+1.72° 52742.04° 7.37+127°  5.87+1.69"°
75:25 6.83£1.08  6.77£0.94"  5.87+1.55" 5.1342.09"° 6.87£1.63° 5.73+1.38"
50:50 6.87+1.13 6.60£1.19°  6.03+1.40° 5.13+1.83" 6.47+2.01° 5.40+1.71"
25:75 6.60+1.19 6.23+1.38"  6.10+1.42° 4.70+1.74b° 6.57+2.11° 5.20+1.37%
0:100 6.63+1.35 6.40+1.16" 5.90+1.47°  4.1322.02° 6.40+2.18" 4.70+1.66°

48 100:0 6.67+1.64 6.47+1.63"  7.00£1.53"  7.40+1.47" 7.50+122° 747127
75:25 6.83+1.23 6.73+134°  5.53+1.74° 4.97+1.67° 6.87+148" 5.46+1.77
50:50 6.60+1.30 6.63£1.16°  5.93+1.53" 4.8042.02° 6.50+1.59° 5.33+1.56"
25:75 6.43+1.61 6.43£125" 5.67+1.30° 5.00£1.78° 6.40+1.77° 5.43+1.71"
0:100 6.30+1.36 6.33£1.32"  5.90+1.30° 4.87+1.90 7.47+1.59" 5.27+148"

Different letters in the same column showed significant differences (p < 0.05).

*

Mo non-significant difference (p > 0.05)
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