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Changes of Colors in Prunus mume during Smoking Processi

DING Chao, LI Bian-sheng
(School of Food and Light Industry, South China University of Technology, Guangzhou 51064 ina)
Abstract: Non-enzymatic browning in Prunus mume due to smoking process was investigated. 'g index, colorimetric parameters,
content in reducing sugar, total sugar, amino acids and hydroxymethylfurfural (5-HMF) were'measured to estimate the extent of nonenzymatic
browning in the smoking process. The results showed that browning index, eolor difference and 5-HMF content gradually increased with the
smoking time, while the content of reducing sugar, total sugar and am%ds decreased.
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Table 1 Change of colorimetric parameters during the process

of smoking
JRERFE/R LME a*i b  AB*E
0 (xR 31.14 -0.34 -0.02 —
12 30.82 -0.56 0.56 0.49
24 30.31 -0.73 1.62 3.53
36 29.1 -0.92 4.88 28.51
48 28.49 -1 6.76 45.97
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Fig.2 Change of reducing sugar content during the process of
smoking
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Fig.3 Change of total sugar content during the process of
smoking
M 2 AIE] 3 7T LA Y, MR ok AR
AN FHERR Y DA TR RD S8 RIS
JeaTAAE . MR AT YIE R EE PRI e RS
57 SERAE RN, TS T P RE A RERE I K R
B, BIRSN AR T B, ER SEbR B
TR IR BRI FE U]
B S E A AR
BRI S AR T

MR HLEUDI, A
DL AR AR KRR BE I8 AR

EAE A iy, T BN RBW PR B 428k, TR IR
REAE A BOSFEA, M A HH AR 2 & S0 155
il R SLIRTIEAT o
24 SRR B R AR L

FH Waters 3 [E = 208HH 11 PICO.TAG &R 4
MriEf3 R 2 o, HI5R 2 alAl, S g
THBREOEIR (RPN SN T A P A
R, Jot B B R R S SRR O R AR . AR
PRI IR IR 75 Mg IR o = 7 B b Mg I
BRI R B, B A T AL B S S S B
EOHUN 9.20% FIEE] 2.96%, FIT 67.8%. 454

MR P SRS S B D, RS MR e AR AT g

KA T FRRAERSL BN LI 78N RS,

SR Mg A s Sy s JEE AN S R R A S 4 S S )

A, ST B A AN O R B EIE A IR )
R2 B MNNERESERFRENH %

Table 2 Change of amino acids during the process of smoking
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RARB 244 061 056 046 032
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“EF 047 040 046 016  0.16
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Fig.4 Change of 5-HMF content during the process of smoking
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