RS & OFRBLIN .50 DB

®E

Abstract:

The peach is mainly cultivated in Japan, particularly in Yamanashi, Fukushima and Nagano. A lot
of unripe peaches are removed from branches before peaches matures. We call it ‘tekika’. This is nec-
essary in order to improve quality of the peach for commercial purposes. However the removed
unripe peach is thrown away without being used as it is not fit for consumption. It is necessary to
think about the usage of‘tekika’ peach. This is so in order to preserve food notwithstanding the activa-
tion of the farmhouse.

In this study, we have developed two kinds of processed foods using‘tekika’ peach. ‘jam’
and‘miso’. We performed the sensory test about‘jam’and‘miso’ and examined its palatableness. The
evaluation of the miso was almost good. But all the evaluations of the jam were not good, and it is
necessary to improve the same.

It was also found that a lot of dietary fiber and potassium were included and there was little brix

sugar content in‘tekika’ peach.
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