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Apple Puree Expiration Date Setting Experiment Results Report
April 2023
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The product used in this experiment is an apple puree product sealed and packaged in pp-material wrappers, and while the product was stored in an incubator of 15℃, 25℃, and 35℃ for 180 days, the experiment was conducted at intervals of 30 days so that the experimental cycle was more than 6 times during the storage period.
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*Change in general bacterial quality
No general bacteria detected for each temperature between 0 and 180 days of storage period.
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*Change in coliform quality
No coliforms detected for each temperature between 0 and 180 days of storage period
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*Change in fungus quality
No fungus for each temperature between 0 and 180 days of storage period
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Table 1.4 pH F34% 3}

A712H(d) 15T 25T 35C
0 3.94
30 3.91 3.92 3.92
60 3.92 3.91 3.90
90 3.90 3.89 3.90
120 3.92 3.89 3.88
150 3.89 3.88 3.86
180 3.88 3.86 3.83

Table 1.5 &5HA FAw3}

A7) | D 15T 95T 357
0
30 9
60 9
90 9 8.9 8.6
120 8.8 8.6 8.2
150 8.7 8.4 8.0
180 8.5 8.2 7.8
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*Change in PH quality
PH change not specific for each temperature between 0 and 180 days of storage period
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*Change in sensory test
Normal products must have an average score of 5 out of 9 and no 1 point entry.
In each temperature change between 0 and 180 days of storage, all sensory tests averaged more than 5 points, so there is no problem.
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*Conclusion
To objectively evaluate the quality of apple puree, general bacterial, coliform, fungal, PH, and sensory tests were established as quality indicators and observed according to storage temperature and duration.
As a result, it was confirmed that general bacteria, coliforms, and fungi were not detected and met the reference standards for fruit and vegetable processed products. PH was not significantly different according to storage period and temperature.
As a result of the sensory test, the color of the sample stored at a high temperature tended to get darker as the storage period increased, but there was no significant difference and there was no change in formulation. In addition, the change in taste and odor according to the storage period was not significant, and all samples maintained 5.0 or higher during the storage period.
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