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Study on the process optimization of preserved plum
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ABSTRACT: Objective To optimize the traditional preparation technology of preserved plum by using sanhua
plum from Yunnan as raw material. Methods Based on the relevant physical and chemical indexes of plums, the
key process steps of preparing preserved plums, such as salting, desalting, green removing, sugar-soaking, and
drying, were carried out to optimize the parameters of the key process steps of preserved plums by single-factor test.
And based on the sensory indicators, orthogonal test was used to optimize experimental conditions for the preserved
plums traditional preparing method. Results The most optimal technological conditions for the preparation of
preserved plum were: salting for 24 d by 20% salt, desalting for 36 h by replacing the water every 6 h, green
removing for 3 min by boiling water, sugar-soaking for 8 d by gradually increasing sugar concentration method, and
drying at 60 °C for 20 h. Conclusion The preserved plums prepared by this optimization process have full fruit,
complete fruit shape, moderate sweet and sour taste, smooth surface, non-handsticky, and long shelf life.
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Fig.1 Preparation process of preserved plum



5512 4]

SAEE, &5 R a T 3875

24 FTREBEXBIZMHAE

Xt A= L A 1 R b A SR RS 1) L B ERB R L R
Bfa) . RRERT ] L L B 1) A5 X A A T R I Y 56
TR
241 ETFHibidAE T EMME T T

Yo ARG ZE IR 46 T 25 T30, SR 2 d e
ZEFrp A b, PRI R IR A s A
WAL
242 FFREEETRMME T TR

R S5 00 2 ] % SR 5 A TR, PR 6 h
P —YRIE K H BRI 8 2= F R A A ke & i, B ik
TR A B SR AN S i AR T
243 AR FFE B ST AR MK T

R JE B2 oK SE T IR R, R E B 4 B
J 1. 20 3. 4. 5min, FUBRETER B I ZEF 1580
e R A T ¥
244 FFBdETEELSENT

AR BT TR0E, ARG 24 bl 2= 75 A o B
i, PR R T 2 R P S AR IR
245 EFRFiafgFATAKEN TN

WG 2 TF1E 60 °CA44F FHLT—E Rt A, 450 3 h
TURE I 22 Sl AR X 3K, IR A T R A AR
I R K R AR I
2.5 F=TRFBUIBIRNESE
251 RALMMASEZHNE

%% GBIT 10782-2006 { 2k imm] ) 181,
252 EESZHMNE

%% GB/T 10782-2006 { 2k imm] ) 181,

2,53 AxTAKEH R E

2% GB 5009.3-2016 (& UeEFAME &K
Ay E ) 10,
2.6 EXRRE

AP AE BN R I BE Al b, GeBUB SRR ] | R
&) HEFtE] 3 AN SeEEN &R, R Lo ikieiit, U2t
RIHERESRS N8R, WERETFREH&NRETS, IE
ARI R KR 1,

#1 EXREAFER
Table 1 Orthogonal test level table
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Table 2 Sensory evaluation criteria for preserved plum
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Fig.2 Changes of sodium chloride content during plum salting(n=3)
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Fig.4 Changes of total sugar content during plum sugaring(n=3)
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Fig.5 Changes of moisture content during plum drying(n=3)
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