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Suitability Evaluation of Flat Peach Cultivars for Fresh Juice Processing
JIAO Yi, LIU Xuan, BI Jinfeng*, WU Xinye, ZHOU Mo, ZENG Mucheng

Chinese Academy of Agricultural Sciences, Beijing ~ 100193)

Abstract: In order to evaluate the suitability of fresh juice from different flat peach cultivars, physicochemical and
nutritional indicators including pH, total phenolics, ascorbic acid, proteins, titratable acidity (TA), soluble sugar content
(SSC), soluble sugar content, titratable acidity, SSC/TA ratio, and pectin were determined, as well as processing quality
indicators including fruit weight, CIE L*, a*, b*, browning index, juice yield, and viscosity. Sensory evaluation was mainly
carried out in terms of color, aroma and taste. SSC, juice yield, pectin, a* value and protein were identified as the core
quality indicators by correlation analysis, principal component analysis (PCA) and cluster analysis. The weights of the core
indicators were determined by the analytic hierarchy process (AHP), 0.32 for SSC and juice yield; 0.18 for pectin; 0.11 for
a*; and 0.07 for protein. Based on the results obtained from the comprehensive suitability evaluation model of fresh flat

peach juices, the quality of fresh juice from Ruipan 21 were the best, followed by Ruipan 20, Ruipan 4 and Ruipan 19, and
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Jupan, Ruipan 2 and Ruipan 3 were not suitable for fresh juice processing.
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Table2 Quality indicators of flat peach juices from different cultivars
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Table3 Correlation coefficients of quality indicators
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Table4 Principal component analysis of 20 indicators
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CIRT Ve s 0.84 —030 —0.23 0.39 0.00
SN ke 0.84 0.28 —0.19  —0.23 0.33
PR MR i 0.75 0.44 0.04 —0.14 0.48
pH —0.66 0.40 0.25 0.47 0.30
wOHR A= —0.60 0.60 —0.43 0.03 —0.23
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5 0.31 0.85 0.32 0.18 0.20
ax —0.11 —0.84 0.38 0.25 —0.17
[l R Lt —0.38 0.75 0.44 —031  —0.01
L* —0.61 0.71 0.08 0.28 0.09
LS 0.64 0.67 0.20 0.07 —0.32
SSC 0.64 0.66 0.36 0.03 —0.13
RIREG & —0.53  —0.01 0.79 —020 —0.20
AT —0.62 0.32 —0.62 —0.23 0.29
FL L JoR o 0.58 —0.23 0.59 —0.47 0.21
R —043  —0.18 0.28 —0.84 —0.02
b* —046  —0.07 0.57 0.60 0.23
Sk 0.59 0.53 —0.05 0.10 —0.59
ERENREN 6.21 5.02 2.80 2.17 1.26

75 72 DUHRE %o 34.51 27.86 15.57 12.05 7.00
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Fig.1  Dendrogram of 18 quality indicators
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Table 5 Calibration of judgment matrix
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Table6 Judgment matrix

TH SSC % Ghok  a  Erhak
SsC 1 1 2 3 4
HyT R 1 1 2 3 4
P o 12 172 1 2 3
a* 13 173 12 1 2
Sl 1/4 1/4 1/3 172 1
AL 0.32 0.32 0.18 0.11 0.07
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Table 7 Related coefficients of different varieties tested
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