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Study on texture properties changes of
Guanxi honey pomelo juice sacs during storage

CHENG Wu-lin, WU Guang-bin, CHEN Fa-he’

( Bioengineering College of Jimei University, Xiamen 361021, China)

Abstract: Changes of texture properties of Guanxi honey pomelo juice sacs were studied by using texture profile
analysis.Granulation index of Guanxi honey pomelo increased during both 5 and 25C storage, meanwhile there
was also an obvious increase in firmness, springiness, cohesiveness, gumminess and chewiness.The correlation
coefficients analysis indicated that Adhesiveness did not show any correlation with other texture parameters, while
significant positive correlation ( R = 0.723 ~ 0.983) were observed among firmness, springiness, cohesiveness,
gumminess, chewiness.Granulation index of Guanxi honey pomelo had positive correlation with all texure
parameters, except adhesiveness ( R = 0.793 ~0.988) .Therefore, firmness, springiness, cohesiveness, gumminess
and chewiness can be used to evaluate texture changes of pulp junice sacs and identify the granulation level of
Guanxi honey pomelo juice sacs during storage.
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Fig2 Changes of firmness of Guanxi honey juice sacs
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Fig4 Changes of cohesiveness of Guanxi honey juice sacs
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Fig.5 Changes of gumminess of Guanxi honey juice sacs
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Fig.6 Changes of chewiness of Guanxi honey juice sacs
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Fig.7 Changes of granulation index of Guanxi honey juice sacs
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Table 1  Correlation matrix of texture parameters and granulation index of Guanxi honey pomelo juice sacs
(€)
25 1
5 1
25 0.965 ** 1
5 0.894 %% 1
25 0.356 0.197 1
5 0.174 0.086 1
25 0.953 %% 0.895 **% 0.430 1
5 0.951 %% 0.912 %% -0.066 1
25 0.970 %% 0.921 ** 0.450 0.922 %% 1
5 0.818 ** 0.747* 0.318 0.746* 1
25 0.978 *%* 0.983 0.238 0.947 %% 0.914 **% 1
5 0.928 **x 0.978 %% -0.010 0.970 %% 0.723%* 1
25 0.988 ** 0.971 %% 0.277 0.927 %% 0.935 %% 0.986 ** 1
5 0.969 ** 0.961 ** 0.080 0.952 %% 0.793* 0.968 ** 1
D p <0.05 *k p<0.01 o
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