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Fig 1 Typical acoustic frequency regponse curve of* Fuji” apple after harvest
A. Freshly harvested apples B. Apples stored for 4w eeks under shelf life condition
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Fig 2 Typical puncture force-deformation curve of* Fuji” gpples after harvest
A. Freshly harvested apples B. Apples stored for 4w eeks under shelf life condition
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Fig 3 The changesof stiffness coefficient (A), Fma (B), elasticity modulus (C) and
hue angle (D) of* Fuji” apples during storage
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Table 1 Correlation coefficient R betw een nondestructive fimmness of the acoustic mpulse reponse measureament,

puncture force and hue angle of* Fuji” gpples during cool storage and shelf life

(R) Correlation coefficient

T reatment
Fmax E H°
o A1 Q 46 a 87 Q 65
S
Stiffness coefficient Az Q 60 a7 Q75
As Q 84 Q9% Q 94
23
231 Fmax E

(av=0 03 Q 08),
4  av(averagemeasurament variability)

) av= ,
(stdev) / (mean value) 2 :
( 330 ) )
(av=Q 01 Q 03),
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Table 2 A veragemeasurament variability of acoustic mpulse reponse technique,
puncture test on different locations of the apple fruit
/ A verage measurament variability (av)
Stt'cr)nrig/e Al A2 A3
week S Fmax E S Frmax E S Frmax E
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Dav= /
Note av= stdev/mean value
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Table 3 Comparison betw een percentage changes (%) of nondestructive acoustic measured S and
destructivemeasured E of* Fuji” goples during storage %
/ Al A2 A3
Storage time/(w eek) s E s E s E
4 50 2 37 27. 52 15 50 14 58 12 43
4 67 2 49 48 61 23 73 50 64 30 59
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On the stability of casein system in acidic condition

ZHANG Jing"? J1 Bao-ping’,L | Bo>, JIANG Ai-m in*
(1 College & Food Science and Engineering,N orthw est Sci-Tech U niversity d A griculture and Forestry, Yangling, Shaanxi 712100, Ching;
2College d Food Science and N utrition Engineering, China A gricultural U niversity, B eijing 100083, China)

Abstract: The requiranentsof stable casein systan under acidic conditionw ere analyzed in this article,
and the casein systan stability added w ith thickening and chelating agents under the same condition w ere
studied The results show ed that casein system with 7 g/kgHM and Q 6 g/kg odium tripolyphohate had
the best stability, and heating amost had no effect on casein systen with 7 g/kg HM and Q 2 g/kg
ethylenedietertractic acid disodium salt

Key words casein system; acidic condition; stability; thickening agent; chelating agent
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M easuranent of fimness changes of harvested” Fuji” applesw ith
destructive and nondestructive method

PAN Xiu-juan, TU Kang
(K ey OpenL aboratory  Food Processing and Quality Control,M inistry d A griculture,
College d Food Science and T echnology,N anjing A gricultural U niversity,N anjing, J iangsu 210095, China)

Abstract: Fimness changes in harvested Fuji” applesw ere measured by nondestructive acoustic im-
pulse reponse test, destructive texture analysis and background color measurenent T he changesof nonde-
structive measured stiffness coefficient (S),maximum puncture force (Fma) ,modulusof elasticity (E) and
hue angle (H °) weremonitored under different storage conditions T he stiffness coefficient positively cor-
related w ith Fma, modulus of elasticity and hue angle T he stiffness coefficient is correlated w ith elasticity
modulus better than with Fma The nondestructive acoustic mpulse reponse technique wasmore repro-
ducible and its sensitivity to fimnness changesw as greater than the destructive puncture measuranent

Key words gpple acoustic impulse measurement; texture analysis firm ness, background colour



