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Table 1 Performance description of electronic nose sensors
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passion fruit preserved fruit

W7~ 14 54}
R 3 £, £

1415 ~20 44 Mkl ~6 45

L4 £

ik W@

EFREEE 20 BRCE. R

fif i L
BN 0 BEEED i Ak
W W A H R iR
BRI 0 E D, W ol g
[ B AL B % S i EaF R
A 20 AR A LA HE e 1] B A
1.4 HEALE

Frd Al Origin Pro 2016 225 22 SPSS 22. 0 3647
FUEE 7 229047 (Duncan Test, P <0.05) o #1153
i R G 3 A7 1 Winmuster 85408 8517 32 Bl 4343
r (principal component analysis, PCA) 43 #7 #3740
#r (loading analysis, LOA) -

2 BREHN

2.1 @EFE S
2.1.1 aERTHwESETFRRMEFOT0
AN TR BT SR e A VA R R R 1 5 v
63 B RS L 9r A 1E 29.93 ~37. 84, Bifi 5
17 S 0 (RN, LR S T D A, Ho
W0 B A A 30% Y5 40% (JFiE 43 B0 IS R IE 2
)G M2 5 (P >0.05), Hfh a2 5 g ¥
(P <0.05) ; A[m) Er 8 S s a0 15 0 5 Bl e s 1)
EOIERE b A A R R S T B o B
AR ST 0 2 S A A, HAS R 4L )
B MR (P <0.05) . B hE A A& #F
ST EIR e A S R AR il A,
i ELERREAT B A AT b0 R AL, X S &
3 1 a” AR R A — B 20T IR R H T R R R

http://swww.cnki.net



AERREPESEEEY TSRS 5
HAER SRS HERIT RS 2K
B R C SR T O AR b
HFECZENT, HEE CHABRRY 8 D0k IE
LEE A O B, A T 7 SR 0
AP Og4E 3R C &, /) (e .
#£3 TEEERTHENENSEREREENER

Table 3  Effect of different amount of passion fruit juice on

the color of preserved passion fruit
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Fig. 1 Color morphology of preserved passion fruit prepared by

adding different amounts of passion fruit juice
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Table 4 Texture analysis of preserved passion fruit
prepared with different amounts of passion fruit juice
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Table 5 Response analysis of electronic tongue to preserved passion fruit
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Fig. 2 Cluster analysis of preserved passion fruit
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Fig. 3 Response radar chart of electronic nose sensor
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Table 6 Sensory evaluation scores of preserved passion fruit prepared with different amounts of passion fruit juice
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Effects of different additions of passion fruit juice on the quality and
flavor substances of preserved passion fruit

REN Erfang'*, LI Jiangiang'”, LI Xinrong'*, LUO Chaodan'?,
FENG Chunmei'”, NIU Debao®

1 { Guangxi Subtropical Crops Research Institute, Nanning 530001, China)
2 (Guangxi Subtropical Fruits Processing Research Center of Engineering Technology, Nanning 330001, China)
3 (College of Light Industry and Food Engineering, Guangxi University, Nanning 530004, China)

ABSTRACT Passion fruit peel was used as raw material, and different amounts of passion fruit juice were added to prepare preserved
passion fruit. The quality characteristies, flavor substances and sensory evalvation of preserved passion fruit were investigated by color
difference meter, texture meter, electronic tongue and electronic nose respectively. The resulis showed that with the increase of the a—
mount of passion fruit juice, the L value of the brightness of the preserved passion fruit decreased gradually, while the a” value of the
red-green degree increased gradually, and the color difference was consistent with the color pattern of the finished product. Preserved pas—
sion fruit prepared with 50% passion fruit juice had higher hardness, stickiness and chewiness, and less elasticity. However, preserved
passion fruit prepared with 209 = 30% passion fruit juice had better texture characteristics. The cluster analysis of preserved fruit taste
showed that the preserved fruit with 209% . 30% and 40% passion fruil juice was classified into one category, and the average taste was
sweel and sour, bitter, astringent, salty and umami moderate. The response value of the electronic nose sensor lo the preserved fruit was:
Sensor WIS > sensor WIW > sensor W2W, and the response value of the sensor increased with the increase of passion fruit juice. The
sensory evaluation showed that the preserved fruit made from 30% passion fruit juice had the highest score and the best taste. Based on
the consideration of the whole quality of preserved fruit and the production cost, the quality of preserved fruit obtained by 30% passion
fruit juice was better.

Key words passion fruit juice; preserved passion fruit; quality characteristics; flavor substances
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