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Abstract : Improvement of color, as a quality attribute of Plum Concentrate, has been made possible by the increase in
knowledge of kinetic of color change. Three different heating/evaporation processes were employed for the production of
pPlum juice concentrate. The Plum juice was concentrated to a final 55 °Bx from an initial °Bx of 15 by microwave heating,
rotary vacuum evaporator and evaporating at atmospheric pressure. The final Plum juice concentration of 55 °Bx was achieved
in 17, 24 and 57 min by using the microwave, rotary vacuum and atmospheric heating processes, respectively. The colour
change during concentration processes was investigated. Total colour differences, Hunter L, a and b parameters were used to
estimate the extent of colour loss.  All  Hunter colour parameters decreased with time. The zero-order,  first-order and a
combined kinetics model were applied to the changes in colour parameters. Results indicated that variation in TCD followed
both first-order and combined kinetics models, and parameters L, a and b followed only combined model. This model implied
that the colour formation and pigment destruction occurred during concentration processes of plum juice.
Keywords : colour, kinetics, concentration, plum juice
Conference Title : ICFBT 2015 : International Conference on Food and Bioprocess Technology
Conference Location : Istanbul, Türkiye
Conference Dates : September 28-29, 2015

World Academy of Science, Engineering and Technology
International Journal of Nutrition and Food Engineering

Vol:9, No:09, 2015

O
pe

n 
Sc

ie
nc

e 
In

de
x,

 N
ut

rit
io

n 
an

d 
Fo

od
 E

ng
in

ee
rin

g 
Vo

l:9
, N

o:
09

, 2
01

5 
pu

bl
ic

at
io

ns
.w

as
et

.o
rg

/a
bs

tr
ac

ts
/3

61
35

.p
df

ISNI:0000000091950263International Scholarly and Scientific Research & Innovation 9(09) 2015 1

https://publications.waset.org/abstracts/36135.pdf

