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Study on the evaluation index of the quality of
low sugar Cherry tomato preserved fruit
WANG Chen, YANG Wei' ,YI Li, YU Qi-yang

(Faculty of Modern Agricultural Engineering, Kunming University of Science and Technology » Kunming 650500, China)

Abstract: In order to investigate the quantitative indicators of preserved fruits, the sensory evaluation and texture profile
aualysis(TPA) were used to analyze the Cherry tomato preserved fruits with different salt concentration, sugar permeability
gradient, and the production process of the Cherry tomato preserved fruits was optimized. Meanwhile, the correlation analysis
between TPA indexes and sensory evaluation indexes were conducted. The results indicated that the optimal process was the
sugar permeability gradient of 209 ~30% ~40% ~50% and salt content of 1% .The hardness, adhesive, chewing and sensory
evaluation indexes were significantly correlational. Linear regression equations were established based on the TPA indexes as
independent variables, and the sensory evaluation indexes as dependent variables in statistice. This result can be used to
supplement the index of sensory evaluation.The study provides theory basis for determining the quantitative evaluation index of
preserved fruits.
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Table 1 The double factors no repeating test scheme of
the osmotic dehydration of cherry tomato preserved
S SR e
1 20% ~30% ~40% ~50% 1
2 20% ~30% ~40% ~50% 2
3 20% ~30% ~40% ~50% 3
4 30% ~409% ~50% 1
5 30% ~409% ~50% 2
6 30% ~40% ~50% 3
7 309 ~50% 1
8 30% ~50% 2
9 30% ~50% 3

FETHT 2 A% (P B )2 1l 78 8% 9% L L=, 7 v 3 B
T HRAE N S FEIREE 60 °C %48 F -1 48 i 2k 7 K 36
S 15~20 g/100 g .
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Fig.1  Typical texture profile analysis curve of the sample
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Table 2 The sensory standard for evaluation of cherry tomato preserved
S MEL R eI [T
— hiE v, A W 3.6~4.0 i 2.6~3.0 FEWNAH NG 2.6~3.0
= T K54 3.1~3.5 B 2.1~2.5 PEEW 2.1~2.5
=% fwifii 0~3.0 ANt 0~2.0 ANE M 0~2.0
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Table 3 The indexes and its definition of TPA test
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Table 4 The sensory evaluation results of cherry tomato preserved by visual analysis
R E A BRI A B LIk (%) C 21 M SRS tiE Sy
1 1(20% ~30% ~40% ~50% ) 1(1%) 1 3.56 2.46 2.66 8.68
2 1 2(2%) 2 3.48 2.46 2.16 8.10
3 1 3(3%) 3 3.43 2.51 2.08 8.02
4 2(30% ~40% ~50% ) 1 2 3.10 2.44 2.38 7.92
5 2 2 3 3.24 2.53 2.03 7.80
6 2 3 1 3.15 241 2.35 791
7 3(30% ~50% ) 1 3 2.99 221 2.01 7.21
8 3 2 1 3.09 1.98 1.75 6.82
9 3 3 2 3.06 2.29 1.99 7.34
K, 24.8 23.81 2341
K, 23.63 22.72 23.36
K, 21.37 23.27 23.03
k, 8.27 7.94 7.80
k, 7.88 7.57 7.79
k, 7.12 7.76 7.68
R 1.14 0.37 0.12
I A A B, G,

20 GEt A F S 06 &8 P HEAT G it A B R RV
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Table 5 TPA test results of cherry tomato preserved

ESERIEN

(%)
1 284 £0.825"  002£0011" 050 £0032"  1.20£0063" 137 £0.394°  1.62 £0.370°
20% ~30% ~40% ~50% 2 3.23 0492 004 £0.004" 040 £0.071" 115 £0.097° 131 £0.312°  1.54 £0.378°
3 3.16 £0.492" 001 £0.009" 050 £0.071" 137 £0.164°  1.53 £0.220° 2,10 £0.447°
1 432 +£0262° 004 £0.041"" 058 £0.045"  1.74 £0.171"" 248 £0.126" 430 +0.418"
30% ~40% ~50% 2 504 £0.543° 007 £0.041° 050 £0.071" 177 £0.104* 247 £0.497"  4.40 £0.959"
3 5.99 £0.349" 003 £0.019" 048 £0.045" 149 £0219° 277 £0.235°" 446 +0422"
1 7.3 £0.430° 004 £0.014" 046 £0.055" 140 £0.210"  3.04 £0.416™ 425 £+0.922"
30% ~50% 2 748 £1.019* 002 £0.026" 042 00450 146 £0274° 330 £0383"  4.82 £1.150"
3 805 +1.292* 002 £0.008" 046 £0.055"" 155 £0.087"  3.60 £0.509°  5.56 +0.510"
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Table 6 Correlation analysis between

TPA index test and sensory evaluation index
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Table 7 Range analysis for TPA index test of cherry tomato preserved
S R BEN) RO ()
A BB B frahik /¥ (%)  C %5
1 1 (20% ~30% ~40% ~50% ) 1(1%) 1 2.84 1.37 1.62
2 1 2(2%) 2 3.23 1.31 1.54
3 1 3(3%) 3 3.16 1.53 2.10
4 2(30% ~40% ~50% ) 1 2 432 2.48 4.30
5 2 2 3 5.04 247 4.40
6 2 3 1 5.99 2.77 4.46
7 3(30% ~50% ) 1 3 7.13 3.04 4.25
8 3 2 1 7.48 3.30 4.82
9 3 3 2 8.05 3.60 5.56
kR A B C
k, 3.08 4.76 5.44
k, 5.12 5.25 5.20
i 2
mE 755 5.74 5.11
R 448 0.49 0.33
k, 1.40 2.30 2.48
) 3 2.57 2.36 2.46
ekt k, 3.31 2.63 2.35
R 1.91 0.34 0.13
k, 1.75 3.39 3.63
k, 4.39 3.59 3.80
RS -
HH ky 4.88 4.04 3.58
R 3.12 0.65 0.22
28 AR AR A R R PR R TPA JRER A A B 09 43 #r
Table 8  Stepwise regressions between the sensory evaluation and TPA index test of cherry tomato preserved
ST VP E AR bR SHRAMR JE RER sig TR
] g Ja% 0.931 0.868 0.000 y, =-0.226x, +3.782
HARE 0.758 0.575 0.018 y, ==0.067x, +2.718
FEx, Ay TPA bR BRI x, 9 TPA 46 b eh R 1«
3 4 [4] hte, Fah8 A a0 M AL TPA S D) . it 90 S5 F

L7 IR VR SR AR TPA F5 b5 B 4 M 45 5L,
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=B N
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2] ¥ B, A REr RS o THEA T IM] AL 5t Bl
R AL, 198801,
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PR 2011,3(3) :6-7.
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%+2005,26 (5) :128-131.
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b Hi Rz 5 2009 :90.
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[7] Cano - Salazar ], Lopez M L, Echeverria G.Relationships
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and nectarine cultivars stored under air and CA atmospheres 7.

Postharvest Biology and Technology,2013,75:58-67.

[8] Sesmat R, Meullenet J F.Prediction of rice sensory texture

attributes from a single compressiontest multivariate regression,

and a slepwise model oplimization method [J] .Journal of Food

Science,2001,66:124-131.

[9] Maria Estela Matos, Cristina M. Rosell. Relationship between
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breads [J] .European Food Research and Technology, 2012, 235
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Table 1  Analytical results of samples (n=11)
Ff i AT 5E PV (mmol /kg) RSD (% ) IAGE PV (mmol /kg) 4 PV (mmol /kg) [ i = (% )
B S 1.77 6.62 2.00 3.84 104
I K HA T 17.9 4.08 20.00 36.4 93
[ea i ik 18.6 3.72 20.00 377 96
2 JpiEn e 45 5 Gl i = 11)
Table 2 Experiment results of methods contrast (n =11)
. ﬁr){ﬂewzumfﬁ PV AR WAV L " o i L R
mmol /kg) (mmol /kg)
Sl 1.77 1.69 473 1.482 >0.05 ERARE
EER AT 17.9 17.1 4.68 2.115 >0.05 PR
[=] Wi 18.6 17.9 3.91 2.219 >0.05 FERAEE

PES TR, G YL L 2. I AG ISR B Hy o,
= o 5 95 s 1 R i Ok AR A B R A S A 1D
H sy #2 wys P03 5 (19 ik e 40 18 6 4 2 3
ANFEGEHEEE v=10, BEE « =0.05. B tysny =
2.228,ty o100 =3.169, ASSZEG t < 1y 50 » p > 0.05, 5]
ToGETt 25 S0, P52 Hy 45468 H v A D 9 R 7 v ks
W5 BL 1) 25 e AN L3 -
3 b

AR E AW A b R G S AR R B e
SRF 43 A ASCHE ST S AN T R (SR T A6 R KR
1~ TR Gl AR A 1 43 B i, R T P e O
et , A6 HY PR AN [FI YA 22 S8 45 b, 450 T ik 2k R
U 22 P AH 22 R B > 0.999, & B /ST 4 ol /L, N
FrRIFISCRAE 93% ~104% 2 [0 . 1% J7 ¥ 45 A 16 5,
AT LS FE b E L EE D 1 min /A, kS Al DK
LV, ABE TG Ge s, FLAT B U (0RYT 55 R R0 B 1, W
aek S B BG L » 3 FH 1 FH il T Gk A AR A RS B o

22 3CHik
010 1R 75 4k T 53 e e BE v sz £ b g ik i 006k

(4255 269 U1)

) U 8 340 1) S AT b 2 A (R WF o OO L kR, 2011, 7
(18) :375-378.
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