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Table 1 Factor level table of orthogonal test
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0.6 0.45 12

1.34 FHNGE 2% TRBFE PR
FEHEATINE o B ST R 15 mmx 10 mmx8 mm 1) 7%
BEHUAE, BT TA44 #LF1 TA-BT-KI BT,
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Table 2 Sensory scoring criteria
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Fig.1 Effects of calcium ion adding amount Fig.2 Effects of calcium ion adding amount on the

on firmness and elasticity of yellow peach pulp cohesion and adhesion of yellow peach pulp
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Fig.3 Effects of pectin adding amount on firmness

and elasticity of yellow peach pulp
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Fig.4 Effects of pectin adding amount on pulp

cohesion and adhesion of yellow peach
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Table 4 Effects of pectin adding amount on tissue state and pulp color of canned yellow peach

R R E % R e S RAGALIRS RAuy&F
0.20 R e D X s ENSE S Ao R RAFRE 2A2FE
0.25 it EE R BT R RH T RAAAEF Z2KE
0.30 T EF R EERIF R ARG ZE I0iH RUARE ZoFKE
0.35 It R B T R Y T A0 RUARE 24F%E
0.40 BRI R — R P T A RUARE 2% E
0.45 B R E— R PR ws A AE 4 RUARE BEFE
0.50 A E A R — A ESCE S & 8 1A RAAFERY Y hEFE
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Table 5 Effects of NFC orange juice adding amount on tissue state and pulp flavor of soup
NFC # 7
) e m ek E R B g R ek
WA F %
6 F ek AT A & v R R BT L R E &2 F AR R AR T ek v B R A
8 Ft RERAEE W E kR A F N T R A S ARk e AR T ok AR R R o AR
10 I EHEKE AHER,RATIL R RA SRR A A T ok KRR, o B A E o
12 At 2R E B R R AT L R RA TR A AR THek TR B B, o B A Rk
14 AT EAERE FE R HEKIMIR A AR R ARA Rk AT R BT AR v AR
T
*6 EXRBWERSHN
Table 6 Results and analysis of orthogonal test
285 FRT A KRR ~NFC et zasl (D) REFS/S A E g 7% M fmm
A) (B) HmE(C)
1 1 1 1 1 90 99.50 1.69
2 1 2 2 2 85 90.75 0.97
3 1 3 3 3 75 59.25 0.91
4 2 1 2 3 78 69.25 0.67
5 2 2 3 1 73 35.72 0.34
6 2 3 1 2 76 38.00 2.03
7 3 1 3 2 74 49.25 0.89
8 3 2 1 3 79 74.00 1.28
9 3 3 2 1 72 63.00 0.87
ky 83.333 80.667 81.667 78.333
ks 75.667 79.000 78.333 78.333
ks 75.000 74.333 74.000 77.333
r 8.333 6.334 7.667 1.000

H % 6 H1 G T X IR T 40 A B 22 43 W7 445 2L T
T, 4% DR ZR G M Sk B S T ER R E /)N
MRN8 TR A NFC 8 H ison & SR s
i, MRS kRN T SR Sk AR 7 T2
FESHA AR ABC,, BV 3T &5 500 0.4% |

SR ERE S I g 1F R i W N TR S =S
Btk , NGTVEILED, KRR RENE
1, SR PR R 3 B

222 HESF XMIEZRKEE S 6

SRPE SR AT I 220 AR AR T~9, R T 4

B BN 0.35% NFC #5315 20 Bk
8%, %A TR EMFE:LZIT B, RANLE S

SRR, A5 DN ER A E M E Sk B A 5 Y R A
WEVER W, Hh R BN 85 I

R7 EXRBREESNAESHT

Table 7  Analysis of variance of sensory score in orthogonal test

B % 1 £ F  Fo ] WL Fia F s F18 23K
BT RMEA) 128.667 2 64.334 19.000 *
R A Z (B) 64.667 2 32.334 19.000 *
NFC #iT i#m 2 (C) 88.667 2 44.334 19.000 *
R’ E 2.000

o R IR RS I 2 (P<0.05)
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NFC BT @St SRS, 5 B A4 SRR 8 R0 i S A o g R P I Y 5 P S i
1 4 8 e O 45T, 4 18 0 BB A £
®8 EXRUWBEENFTENH
Table 8 Variance analysis of hardness in orthogonal test
% Uy % F 7 Fo B F 18 F & A8 2K
BT ARMEA) 1 908.375 2 16.167 19.000
R A A2 (B) 563.042 2 4.770 19.000
NFC # i i 2 (C) 1 226.542 2 10.391 19.000
% £ 118.040 2
RO EXKEEEHFTESN
Table 9  Analysis of variance of elasticity of orthogonal test
A% 1 £ F 5 Fa B R F1a F s FAE 2HK
5 ETRmEA) 0.062 2 0.273 19.000
RILA 2 (B) 0.249 2 1.097 19.000
NFC # i & m 2 (C) 1.613 2 7.106 19.000
®E 0.230 2
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Fig.5 HPLC chromatograms of mixture of 11 flavonoids standards and flavonoids in canned yellow peach
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Studies on Sensory and Nutritional Quality of Juice—type Canned Yellow Peach
Li Tao'®’, Peng Fanggang’, Shu Nan*, Ning Mimi*, Zhou Yujia', He Yi', Wu Yuying’, Shan Yang®‘7,
Zhu Xiangrong'®’, Zhang Qun*, Li Qili"*™

Abstract

("Hunan Agricultural Products Processing Institute, Changsha 410125
*Hunan Academy of Agricultural Sciences, Changsha 410125
'College of Life Sciences, Hengyang Normal University, Hengyang 421008, Hunan
‘Graduate School of Longping Branch, Hunan University, Changsha 410125
*Hunan Fruitops Co. Lid., Yongzhou 425000, Hunan
®Hunan Key Laboratory of Fruits & Vegetables Storage, Processing, Quality and Safety, Changsha 410125
"Hunan Province International Joint Lab on Fruits & Vegetables Processing, Quality and Safety, Changsha 410125)

To explore the effects of calcium ion, pectin and NFC citrus juice addition on the sensory and nutritional

quality of fruit juice—type canned yellow peach, the processing technology of juice—type canned yellow peach was opti-

mized by using Dangshan yellow peach NJ83 as raw material and the combination of yellow peach pulp and NFC citrus

juice through evaluation indexes such as chromaticity, texture characteristics and sensory level. The results of visual anal-

ysis and variance analysis showed that the adding amount of calcium ion had the greatest impact on the sensory quality

of juice—type canned yellow peach, followed by NFC orange juice, and the last was pectin. The optimal process was as

follows: The mass fraction of calcium ion was 0.4%, the mass fraction of pectin was 0.35%, the mass fraction of NFC
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fruit juice was 8%. In the final product, fruit juice was transparent, the pulp was golden yellow, the color was uniform,
the block shape was complete without burrs, the taste was sweet and sour, the hardness was moderate. HPLC was fur-
ther used to detect the flavonoids in canned foods under the optimal process and found that the content of hesperidin in
juice—type canned yellow peach was 70.665 mg/kg, which was 22 times higher than 3.149 mg/kg in water—type. The con-
tent of narirutin = (9.193 mg/kg) and didymin  (6.807 mg/kg) were 161 times and 33 times higher in juice—type can than
in water—type can, respectively. Therefore, juice—type canned yellow peach is a new canned product with both taste and
nutrition.

Keywords juice—type canned yellow peach; processing technology; quality; flavonoids



