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Fig. 1 Steps of measuring scavenging ability on ABTS"
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Table 1 The change of average color parameters of Table 3 The change of average color parameters of
different soaking time different water bath time
€6 B[R] B €6 B[R] Ky
Color retention Soaking color retention Color retention Water bath color retention
time/ min L a b AE time/ s L a b AE
0 54. 2040. 60 16.53+0. 40 35. 954-0. 64 0 54.2340.76 19.53+0. 47 35.0040. 53
10 53.40+0. 56 17.90+0. 17 34.6040. 98 2. 203 20 52. 8040. 96 18,33+0. 64 34.1740. 59 2. 158
20 52.70+0. 52 17.50+0. 10 34.1740. 21 2. 54ab 40 52. 834-0. 85 16. 304-0. 26 33. 734-0. 64 3.80b
30 52.5740. 29 17. 2040. 35 34.60740. 42 2. 84ab
60 48.90+0. 78 15. 47+0. 64 33.10740. 40 7.01¢
40 51.834+0. 55 16. 83+0. 70 33.0740.49 3.41b
80 48. 90+0. 60 15. 67+0. 58 32.1340. 67 7.07¢
i 2 mlﬂ%ﬁﬂqlﬁljtﬁﬁéﬁﬁmgw 100 48.53+0. 67 15. 37+0. 40 31.6740.81 7. 82¢
Table 2 The change of average color parameters of KPR FE %0 2 7 5 2 (P<0.05),
difrent taming ime 2.2 ARHCE I T HEAR P K 55 T H R o
o
e e SERR A R
Color retention Steaming color retention . N
ime/s L . b AE AR 2 3 Fhdr 07 AL B S, B 6 1K
0 54.77+0. 84 16. 63+0.76 31.43+0.72 AR ER S E YA T REE, S8R
20 53.87+0. 83 13.90+0. 36 31. 60+0. 23 3. 24a (92‘ 73i0. 13)%‘(0‘ 15__'_0. Ol)g/g iﬂ:l(8. 67 io' 61)1’1’]g/g,
40 53.1540. 07 13.00+0. 17 30. 2740. 87 4. 392 . . A -
60 52.2040. 66 13.33+0. 76 29. 77+0. 57 5. 76b ﬁ[”g 2 Efm’mm%m7kﬁﬂmﬁﬁw 5] g“é‘%hiﬁji
80 52. 33+0. 45 11.93+0. 84 27.734£0.46  7.77¢ Tr#E#H,TEEESELAE FERFAEHBE 6
100 49. 4340. 06 10. 97+0. 78 25.9340. 95 7.81¢ 4 h)ﬁ@’f‘t%’l\%
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Fig. 2 The change of contents of water(A),soluble sugar(B) and triable acid(C) of different time
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Fig. 3 The change of total color value of different time
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Fig. 4 The change of PPO activity of different time
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Fig. 5 The change of content of vitamin C of different time
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Effect of Color Retention Technique on the Quality of Loquat Fruit Flesh

CHEN Xianshuang, WANG Jintao, LU Zhoumin
(College of Forestry,Northwest Agriculture and Forestry University, Yangling , Shaanxi 712100)

Abstract: The fruit of ‘Dawuxing’ loquat was used as experiment materials, the effect of different color retention on
quality of loquat were studied,the color parameter,contents of soluble sugar, vitamin C,PPO activity and scavenging
ability on ABTS' « of Loquat were measured after three color retention methods:20% lemon juice and 1% salt soaking,
steam heating, 85°C water bath and deposition under the indoor natural light. The results showed that the best color
retention time of these three methods were 10 min,40 s,20 s respectively. The contents of water, vitamin C and PPO
activity of soaking loquat was always at the high level while the color was the lowest. It showed the highest contents of
soluble sugar and the antioxidant capacity at 0 h and tended to be no significant difference with the other at 6 h(P>
0. 05). Soaking was the optimal of three color retention technique.

Keywords : loquat flesh;color retention;soak;loquat quality
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