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Table 1 Correlations analysis of textural parameters of peach fruits
hb3 A e ;3 SB35 W R B4
Processing Cultivar TPA paramenters Hardness Cohesiveness Elastictity Adhesiveness
B M Cohesiveness 0. 660
b Elastictity —0.773* —0. 650
“Hi fR” ¢ Yanbao®
Kbt Adhesiveness 0,787 * 0.819* —0.462
IHIE M Chewiness 0.925* * 0.794* —0.698 0. 920 * *
F B M Cohesiveness 0. 489
=ik gd: Elastictity —0.374 —0.079
“HEf” ¢ Cuibao’
Room temperature Kbt Adhesiveness 0. 780 * 0.730* 0.028
IHIE M Chewiness 0.962* * 0. 667 —0. 210 0. 902 * *
B M Cohesiveness 0. 366
b Elastictity —0.573 0.074
“ﬁ\,{%" ‘ Okubo’
Kbt Adhesiveness 0.822* 0. 639 —0.227
IHIE M Chewiness 0.981* * 0. 497 —0.523 0. 903 * *
B M Cohesiveness 0. 633
b Elastictity —0.698 —0.461
“Ha {77 ¢ Yanbao’
Kbt Adhesiveness 0.851* 0.612 —0. 358
IHIE M Chewiness 0.934* * 0.776* —0.510 0.919* *
B M Cohesiveness 0. 336
K8 B Elastictity —0. 602 0. 070
“HEf” ¢ Cuibao’
Low temperature Kbt Adhesiveness 0. 856 * 0.611 —0. 265
RH 1M Chewiness 0.924 % * 0. 641 —0. 367 0. 956 * *
B M Cohesiveness 0.451
b Elastictity —0.588 —0. 060
“ﬁ\,{%" ‘ Okubo’
Kbt Adhesiveness 0. 802 * 0. 681 —0.072
IHIE M Chewiness 0,947 * * 0. 654 —0. 469 0. 905 * *

e * P<0.05 RIRBEAKF, * * P<0. 01 Rntl B#HKF-.

Note: * showed significant difference at 0. 05 level, * * showed significant difference at 0. 01 level.
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Change of Texture Properties of Three Peach Varieties During
Postharvest Storage by Texture Profile Analysis

LI Yonghong,ZHANG Lisha,CHANG Ruifeng, WANG Zhaoyuan,CHEN Hu,LIU Guojian
(Changli Fruit Institute, Hebei Agricultural and Forestry Academy,Changli, Hebei 066600)

Abstract: Changes in texture properties of peach fruits(cultivars ‘Cuibao’, ¢ Yanbao’ and ‘Okubo’) were studied by
instrumental texture profile analysis (TPA) during postharvest storage. The results showed that fruit adhesiveness,
elastictity and chewiness values of three varieties gradually increased before sharply declining under room temperature and
low temperature conditions, while there was only an obvious decrease in hardness during storage period, as follows
‘Cuibao’ > ¢ Yanbao’ > “Okubo’ ; cohesiveness among three peach genotypes changed gentlely during storage. Correlation
analysis indicated significantly positive correlation among fruit hardness, adhesiveness and chewiness (P <0.01).
Furthermore, opposite linear correlation were found among values of elastictity with hardness and chewiness. However,no
obvious correlation among cohesiveness and other parameters were observed. The results indicated the hardness,
adhesiveness, elastictity and chewiness could be used as the main indexes to evaluate fruit texture,while the parameters
like cohesiveness would response to the subtle texture changes.

Keywords : peach ; texture profile analysis(TPA) ;texture;texture analyzer
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