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Fig. 1 The plum of the raw material used for the experiment
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Fig. 2 The container after passage for 6 days from pickled plum starting
% The arrows in the figures indicate the plum vinegar amount
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Fig. 3 Change of the moisture content of the plum
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Fig. 4 Change of the amount of salt of the plum
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Fig.5 Change of the quantity of citric acid of the plum
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Fig. 6 Change of the L*value of the plum in the
pickled plum process (0 black , 100 white)
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Fig. 7 Change of the a* value of the plum in the pickled
plum process (+red direction — green direction)
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Fig. 8 Change of the b* value of the plum in the pickled
plum process (+yellow direction — blue direction)
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Abstract

Results of tests requested at Odawara Juro plum brand improvement meeting
Influence of plum’s degree of ripeness on quality of pickled plum product-

Yuka NAKAYAMA

We examined the influence of the degree of ripeness of the plum on the constituents, the color, and the texture of the
plums produced by the pickling process.

We found that, as the ripeness of the plum increased, the moisture and salt contents of the plums produced by the
pickling process decreased. When, however, the pickling of the plums was completed, the ultimate difference in the
moisture/salt contents was small.

Furthermore, the amount of citric acid in the plum was also found to vary only very slightly depending on the degree
of ripeness of the plum.

Therefore, as a result of our tests, we concluded that the influence of the degree of ripeness on the constituents of the
pickled plum product was small.

The color of the plum produced by the picking process darkened as the degree of ripeness of the plum increased. The
break strength was found to be high for immature plums. We also found that the color and the hardness of the pickled

plum were influenced by the degree of ripeness of the plum.



