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Fig 1. Changes of organic acid of traditional pickling method
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Fig 2. Changes of sugar of traditional pickling method
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Fig 3. Changes of amino nitrogen of traditional pickling method
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Fig 4. Changes of ascrobic acid of traditional pickling method
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Fig 5. Changes of amino nitrogen of sugar pickling method
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Fig 6. Changes of organic acid of modified pickling method
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Fig 7. Changes of sugar of modified pickling method
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Studies on Tart Carambola Juice

Sue-Hui Yang and Hui-Liang Wang
Fengshan Tropical Horticultural Experiment Station,
Taiwan Agricultural Research Institute

Abstract

Two major cultivars of carambola (Averrhoa carambola L.) are grown in Taiwan, Sweet carambola
fruits are for fresh market and tart carambola fruits are used for marking juice. There are four ways for
making carambola jucie. 1. Traditional pickling met hod : 7-8% salt was added to tart carambola fruits,
pickling period was three months and the crude fruit juice was collect. 2. Sugar pickling method : tart
carambola fruits were cut into sliced with addition of 80 - 100% sugar, pickling period was two months
and the crude fruit juice was collect. 3. Diluted carambola method : 0.5-1% salt was added to tart carambola
fruits (sliced), pickling period was 1or 2 days, mixed with water and sugar. 4. Modified pickling method
: sterile carambola fresh juice was inocul ated with strain, incubation aerobic and anaerobic ferment. Now-
adays, traditional pickling method is a common way, due to its low cost and simple, to making caramobla
juice. However, it is an open pickling mothod that makes crude fruit juice quality difficult to control. Sugar
pickling carambola juice has a deliciously flaver, but it costs hight. Diluted carambola juice has a fresh
juice flaver and it is completely different from traditional pickling juice. Modified pickling method needs
some basic equipments and good strains of selected. It is still in research step now.

Key words : tart carambola, pickled, metaod.
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