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ABSTHRACT Peach (Prusus persica Batsch) groam ex-
tensively in the states of Himachal and Jarmmu and Kash-
mar for its dessert and canning qualities. Unfortunately, is
shelf-life is only 2-4 weeks at 0% C and keeping in view the
madest iransport facilities, it is emphasised that the frait is
canned at or near the growing regions 1o avoid wastage asd
bring mane remuneralion b ke growers. Since, Himachal
CGowvernrmient has sel up many apple processing units at dif-
ferent locations, and attemp is previously made here o
use apple juice concentrate as syrup medium in place of
cane sugar for canning of peach slices 1o make optimum
s of the existing facilides.

INTRODUCTION

Peach ( Prunus persica Batsch) is grown ex-
tensively in the state of Himachal Pradesh and
Kashmir. It is valued for its desset and canning
qualities. It is highly perishable in nature, usu-
ally have shelf-life of only 2 to 4 weeks is held
at about 0°C and 90 to 95 relative humidity. If
not properly handled the fruit may be rendered
unfit for local market within 4-5 days after har-
vest, Therefore, to make best use of this fruit at
right time and increased income to the farmers,
preservation provides a good alternative. This
can prevent the seasonal ghut and make the avail-
ability of such fruit at reasonable costs through-
out the year. And at the same time provides an
additional income to the growers especially for
the inferior fruit. Himachal is also an apple pro-
ducing state. With the help or World Bank Aid,
large scale processing umits have been estab-
lished primarily for the production of apple juice
concentrale, when all the processing plants starts
producing apple concentrate the industry might
face a surplus of this speciality product. So some
maore meaningful and profitable outlets have to
be developed for the consumption of apple juice
concenntrate, In the processing industry, it is
customary that peach slices/halved are canned

in sugar syrup. Keeping in view the present con-
ditions, the rate and availability of sugar in the
market, the product tends to become costilier and
uneconomical to process and consume. So in the
present investigation to make an additional out-
let for the use of surplus apple concentrate, an
attempt was made to use apple juice concentrate
as syrup media in lieu of can sugar in the process-
ing of peach slices.

MATERIAL AND METHODS

The objectives of this study was to deter-
mine a possible substitute of sugar in the can-
ning of peach slices with apple juice concentrate,
The dilution of apple concentrate was done by
the apple juice (both clarified and non-clarified)
and water to achieve the desired concentrations,
The peaches (Elberia) were procured from
Rajgarh while the apple juice concentrates and
apple fruit were supplied by HPMC Organisa-
tion. Peach fruit was sorted, washed, lye-peelad,
halved, pitted, filled in cans and then covered
with different syrup concentrations, exhausted,
sterilized, cooled and stored at room tempera-
ture. The main reatments and substreatments
were worked out its given below,

S.Mo. Tremiment Corcentration of Syrp

, 468 oB (Mo dilution, used as such)

Al o (Reconstituied with water)

40 aB {Reconstituted with non-clarified
juice)

A0 oB-{reconstituted with clarified jusce)
25 oB (Reconstituted with water)

23 ol {(Reconstitulted with non-clarifie)
Juice)

25 oB (Reconstiwied with clarified juice )
{Contral} 40 0B (Sugar Syrup)

The chemical analysis of the product was
done for various parameters wiz. ascorbic acid
(Table 1) total soluble solid {Table 2) reducing
sugars (Table 3) total sugars (Table 4), pH (Ta-
ble 5), subsequently after 15,30,45, 60,150 and
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Table 1: Ascorbic acld (mg/lddgm) at different storage

interval

Trear- Storage (doy)

e 5 g 45 60 150 240
T, 5.74 5.BD 439 4.00 179 347
T, 446 15T 219 200 1B6 162
T 454 43 333 302 28 250
Ti 4.1 163 210 2.9 1.8% 1.71
T, L3 341 227 218 200 LEI
Tl 41 154 127 2.0 | . B 162
T1 415 178 219 21 .86 1.33
T, 409 212 1% LBS 154 13

CDni5% (0.3 1M 0.57 .46 042 039

Chai | % (.41 1.l 0.80 &1 057 046

Table 2: Totol soluble solubbe solids { % TSS) at different
storage imverals

Trear- Storage {diy)
e i5 g 45 il 150 0

400 380 300 0 360 0 310 2850
231 215 M08 19.6 170 140
26.1 203 197 18.0 150 130
0.7 205 199 15.0 152 134
16,0 158 14.3 130 1.4 2.2
15.2 135 133 110 izg 1o
5.2 135 1335 130 I8 10l
156 15.4 14.7 I4.2 130 Il6
2.4 210 M43 19.8 160 142

Cham5% 467 = 042 046 048 D44 D3E
COul® 648 059 064 068 060 048

-

-

-
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Tuhle 3: Per ceni reducing sugars ai different storage

invervals

Treai- Storige (duy)

reRf 15 10 45 il 150 244
T, 68 2956 2632 2300 18D 1502
T, 1726 1405 1338 1002 944 V66
T, 16,74 1353 1347 1262 10322 AT
T, 1542 1481 1406 13269 1132 9952
T, 11z 1095 9322 902 TAOF GBS
T, 1156 1032 959 93y Ta9 6.0
T, , %80 93X 888 a0 T.55 6.8

T, 93 T4 743 101 64 602

CDas% 036 065 N5 032 074 08D
CDatl% 050 0.5 043 0e7 LR

240 days of storage intervals and the results ane
depicted in tables.

In the present investigation several treat-
ments did show encouraging results when com-
pared with control. Best results have been ob-
tained from samples of reatment T, (68 Brix

Table 4: Per cent total sugars at different siorage
invervals

Trear Storage (day)
i is in 43 a0 iS50 240

3235 3221 M6 ED 1995 168D
1902 1874 1516 1402 1085 K56
1743 1591 1556 1462 1233 4E5
1799 1605 1554 1467 1256 970

1469 1382 1001 HE9 902  H26
1439 13469 1143 108 930 BETO
1499 13030 0.7 969 B Teb
. 2009 1941 1541 1376 10408 K72

Chais% 003 060 063 067 07 062
CDuI% .42 (B4 088 D094 0.9 086

e e o o o e e

Table 5: pH at dilferent siorage invervals

Trear Srevrgege (oby )

ment gy o 45 g0 f50 240
T, 357 352 144 344 340 336
T, 353 353 349 147 345 1319
T, 167 A2 355 355 351 a6
T, 68 358 150 150 345 34
T, 355 355 342 140 336 330
T, 360 Faed 353 350 545 R4l
T, 170 368 361 358 354 349
T, 349 T 1 330 312

Chats% 251 NS 0S4 005 006

Chatl®% 394 0? 006 006 008

followed by T, (40 Brix reconstituted with wa-
ter) gave better results followed by T, (26 Brix)
reconstituted with non-clarified juice) and T, (25
brix reconstituted with clarified juice). The
difference in results of T, and T, were premny
closed and statistically non-significant . There-
fore, T, has been recommended as an accepi-
able treatment for practical purposes. In most of
the parameters treatment T (68 Brix) did show
good result but cwmmi.calflljr it was not viahle
to process peaches in straight apple juice con-
centrate (68 Brix), Pangbom et al. (1959) also
found quite encouraging results by replacing
sugar syrup with cormn syrup in the canning of
fruits. Similar results have also been reported
by KEreutizing { 1980). No doubt the sugar in the
preservation of peaches help to maintain the
natural fruit flavour and colowr, yet other pack-
ing media can be used. This also gives credence
to the findings of judge in 1976 and Cyprus or-
ganisation for standards and control of quality
of canned peaches (Anonymous, 1979). OF
course, such addition alters the flavour and colour
of the preseve a little but are usually preferable
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because they make the product more nutritions.
CONCLUSION

From the foregoing discussion, il 15 SUccess-
fully concluded that apple juice concentrate can
be procured which has 2 general consumer ac-
ceptance. Moreover, the burden of sugar indus-
try can be decreased if consumption of sugar is

reduced from the processing industry, It is hoped,
the results would be’ great-benefit for the

gorwers, processors, research workers and other
interested in this field.
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