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Table 2 Comparison of weight loss rate and juice extraction
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Campar ison of texture properties of post-harvested
apples using texture prof ile analysis

Pan Xiujuan, Tu Kang
(Colllege o Food Science and Technology, N anjing A gricultural U niversity, N anjing 210095, China)

Abstract: Changes of texture propertiesof harvested Fuji and Gala applesw eremonitored and compared by using
texture profile analysisw ith the stablemicrosystem texture analyzer. The correlation coefficients betw een those
texture paraneters were al®o analyzed It wasfound that fruit adhesiveness had negative correlations w ith
hardness, fracturability, cohesiveness and other texture paraneters T herewere positive correlations betw een
apple texture paraneters i e oohesivenessis correlated w ith hardness, resilience and chew iness, regectively (R
= Q86 Q 95). Thevaluesof resilience correlatedw ell w ith them easured param eters excluding ringiness and
adhesiveness (R = Q 67 Q 95). Itwasconcluded that paramnetersof fracturability, adhesiveness, cohesiveness,
resilience and chew iness could provide basis for reliable evaluationof texture propertiesof apple fruits Texture of
Gala appleswasmore likely to becomemealy than Fuji gpplesduring post-harvest storage
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