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Research and development of mulberry primary
processing materials

Lai, J. S",, Chang, Y. L., Lin, Z. H., Qiu, Y. Q.

Abstract

Mulberry fruit is rich in phenolic compounds, which has the effect of health care. It is a
good for fresh eating and processing. However, the fresh fruit has a short production period and
is not resistant to transportation. The processing methods are mostly fruit juice and jam products.
In this study, the research, development and standardization of the primary processing materials
of dried fruit and fruit powder are carried out to extend the diversified product applications.

Three varieties of mulberry Miaoli No. 1, Miaoli No. 2 and 83C009 as raw materials are
divided into three kinds of fruit maturity to analyze fresh fruit and processing quality. With the
increase of maturity, fruit weight, soluble solids, total anthocyanins are also increased, but the
titratable acidity decreased. Among the three varieties, Miaoli No. 2 mature fruit has the best
sugar/ acidity ratio and the highest total phenolic content. The original dried fruit is made by
freeze drying, dehumidification drying and hot air drying, etc. The average yield is about 9.1 to
11.9%, and the freeze drying process of ripe fruit has a higher production, especially Miaoli No.
2 variety. The water activity of dried fruit is between 0.36 and 0.50. Then the drying test was
carried out with three fruit sizes of Miaoli No. 2. The yield of dried fruit was between 9.7% and
12.1%, and the yield of small fruit was higher. In the same fruit grade, the drying time of 34-40
hours had no significant effect on the yield of dried fruit. With the increase of drying time, the
brightness of dried fruit decreased, while the red and black color increased. In order to improve

the flavor and taste of mulberry dried fruit, research and development of candied dried fruit

' Miaoli District Agricultural Research and Extension Station, Council of Agriculture, Executive Yuan
" Corresponding author, E-mail : larry@mdais.gov.tw
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is carried out. The mulberries are treated with 15% and 20% granulated sugar and then dried,
which can shorten the drying time and improve the flavor. The resveratrol content of the dried
fruit is 2.97 ug/g, the anthocyanin content is 1.60 mg/g, and the water activity of the product is
lower than 0.5. About 50% of the pomace is a by-product after mulberry pressed and squeezed.
The yield of Miaoli No. 2 fruit powder obtained by different drying methods is 14.2~13.8%. The
fruit powder made by freeze-drying pomace has higher brightness and brighter red color. The
color difference of the fruit powder at 4° C is better than that stored at room temperature, and the
content of anthocyanin and resveratrol is also maintained better. Candied mulberry dried fruit
and fruit powder processing materials have been well received by bakers in application tests

such as bread, cakes and nougat.

Keywords : Mulberry, Processing, Dried fruit, Fruit powder, Standardization







