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Abstract

Model solutions at pH 3.0 that contain 40% alcohol
and equivalent components to the alcoholic extract of
mei pulp were incubated at 50 as an accelerated
storage test. Results show that Maillard reaction,
ascorbic acid oxidation and caramelization don't
prevail and that the major browning reaction is the
oxidative condensation phenolic compounds. The
addition of sugar or ascorbic acid accelerates
browning of a solution containing phenolic
compounds, thus indicates the interaction between
sugar and phenolic compounds or ascorbic acid and
phenolic compounds, with the former more influential
in discoloration. Its mechanism involves the
formation of HMF, which is an intermediate product in
the browning pathway, from hexose in the acidic
condition. Catechin is a key species of phenolic
compounds in the browning reaction. Higher storage
temperatures or oxygen contents lead to higher
browning rates, while illumination leads to no change.
Condense tannins don't increase the browning rate, but
they do promote precipitation. Experiments in the
real system showed that to use a base spirit with
alcohol concentration at 60% instead of 40%, to add
sugar in the base spirit, and to blanch mei fruit before
immersion all accelerate the browning rate.
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Table 1. Browning rates in model solutions after incubating at 50 - e o
for 50 days. 12 Y —e
Composition of model Increment in Determination $ oo
solution® browning rate coefficient (r?) o ’

(Agzonm/week) ot E EEI.BZ."“ nevee
Fru+Asn+AA+C 0.00434 0.95 R
Fru+Asn+AA N.D. N.D. - PVPP 70
Fru+tAsn+C 0.00314 0.93 Figure 2. Effect of PVPP treatment on the browning of mei pulp
Fru+Asn N.D. N.D. and seed extracts during incubation at 70
Asn+AA+C 0.00215 0.98
Asn+AA+C N.D. N.D. : 900 o
Asn+C 0.00133 0.96 05
Asn N.D. N.D. .
Fru+AA+C 0.00414 0.97 : 03|
Fru+AA N.D. N.D. o o

01 v 50 Ciluminated
Fru+C 0.00431 0.96 " s co
Fru N.D. N.D. ' ! T\mez(Zays) B “
AA+C 0.00334 0.98 ] 50 70
AA N.D. N.D.
Figure 3. Effect of illumination on browning in alcoholic extract of

c 0.00235 0.98 mei pulp during incubation at 50 and 70
Control solution N.D. N.D.

@Average of three replicates
® Fru : fructose, 2200ppm (0.22g/100ml)
Asn:asparagines, 5mmole/L
AA :ascorbic acid, 0.8mg/100ml
C :catechin, 50mg/100ml 7
°N.D.: not detectable.
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Figure 4. Effect of oxygen content on browning in acoholic extract
of mei pulp during incubation at 70
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