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Abstract: [ Objective | Hot water blanching is an important process in the processing of Choerospondias
axillaris fruits. Hot water blanching is an important process in the processing of Choerospondias axillaris fruit.

The length of the treatment time will affect the pulp quality of Choerospondias axillaris. This article studies the
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effect of blanching time on the sugar and acid of Choerospondias axillaris fruit to provide theoretical basis for its
postharvest processing.| Method ] Using mature Choerospondias axillaris fruit as the test material , the fruit was
treated with hot water blanching at 100 °C for different time lengths (0,5,10, 15,20, 25 and 30 min).The con-
tents of sugar components (sucrose , fructose and glucose ) and acid components (citric acid, quinic acid, succinic
acid, malic acid, tartaric acid, ascorbic acid, oxalic acid and fumaric acid) content were measured by high per-
formance liquid chromatography.[ Result | The results showed that the sugar components of the Choerospondias
axtllaris fruit mainly included sucrose, fructose and glucose. The fructose content was the highest, the glucose
content was the second, and the sucrose content was the lowest.The organic acid components mainly included
citric acid, quinic acid, succinic acid, malic acid, tartaric acid, ascorbic acid, oxalic acid, and fumaric acid.Cit-
ric acid was the main organic acid of Choerospondias axillaris fruit.The citric acid content of ripe Choerospondi-
as sylvestris accounted for 46.46% of the total organic acid content, followed by succinic acid and quinic acid.
The contents of malic acid, tartaric acid, ascorbic acid, oxalic acid, and fumaric acid were relatively high. Hot
water blanching treatment could significantly affect the contents of sugar and acid components in the fruit.Short—
time hot water blanching treatment could increase the contents of sucrose, fructose, glucose, citric acid, quinic
acid, malic acid, tartaric acid, and oxalic acid, thereby increasing the fruit total sugar and total organic acid con-
tents ; but long—term hot water blanching treatment reduced the total sugar and total organic acid contents of the
fruit by reducing the content of each sugar and acid component.[ Conclusion ] Comprehensive analysis suggests
that 10 min of hot water blanching treatment is suitable for Choerospondias axillaris fruits.

Keywords : blanching time ; Choerospondias axillaris ; sugar;organic acid
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Fig.1 The effect of different blanching time on the contents of sucrose (A ), fructose(B) ,
glucose(C)and total sugar(D)of Choerospondias axillaris fruits



- 762 - RN AN I 3 43

BERTIELHE(P<0.05),5 min 15 min F120 min B2 A0 B IR AR S 5 i J0 5 320, {H 25 min
130 min AYFAOK EE T2 b PR REF 25 R AROR SC A A 35 B o 0F OBl B B 0 R B, B PROK R N T
JUER e PR AR S R B e s B A A AL, 7R IR 2 A B 10 min 153 e KAE (165.36 mg/g) , HEFH & T
JFARAE (P<0.05) , I\ 20 min JT R , FAKEE 2 b B Ay e T A SR 92 W 45 e 100 AR T AR A

22 AEFEZEENERERLEIBREAS RN

R HPLC 3 B A S0 PP AT AR 28 77 IR B IAMR SRR T R DU IR 5ol & S 8 A A

=

80

A 40 ¢ B
- ~ a
Ton B ¢ ‘ b "o § L ¥
o 60 f L2 30
on = c on = F be ba b
23 d £§ ¢
e )
gﬁ% 4r f ﬂfﬂ g 20 d
b o
St
= 200 =5 10¢
i wWo
0 0
0 5 10 15 20 25 30 0 5 10 15 20 25 30
B [8)/min Blanching time 5 I} [E)/min Blanching time
- oo b
on =2 on &
b © ®F st
£ s 2E a
ﬂ]ﬁ k=) ﬁ S be ab be <
3t me 1 a
< -
g 41 8 &
&= &
H g E% = 05
£ =
A o g
0 5 10 15 20 25 30 0 5 10 15 2 23 30
37 [8)/min Blanching time .
. PRI 8 03 5} [E)/min Blanching time
~ = E Eal R |
"o § o § E
wE 151 -
ED g g S 0.2
= 5 m o i
WS 1 a S
4« g (fﬂ S a a "
= 5 be 2 %q‘: 0.1} b
G ost 4 d cd q %5 Y be
ey E ﬁ Q ¢ c
T Z
0 B
0 5 10 15 20 25 30 0
B A)/min Blanching time 0 y 8 2 2 30
2 Z 5 [A]/min Blanching time
1 0.2
- N H
x E 0.75 éﬂ E
g 8 89
=% 05 b a 2
ﬂ]m L q be od (]I g 0.1
1S 0o a a a b
& 2 oos) @ f &g
i ok =il g ¢ c ¢
L5
0
0
0 ‘5‘}] 1015 20 25 30 5 S T T s
= 140 ¢ BRI 1Almin Blanching time 2 [H)/min Blanching time
~ &
E I
w2 120 | s 2 ab
23 100) 2
8= [ d
e 80| .
Q
gg 60 |
=2 %‘J 40
23 20}
q2 ©
= 0

0 o] 10 15 20 25 30
8 7 I} [8)/min Blanching time

[FFAR/NG FRER R 2257 W3
The data with different little letters in same column show significant difference.
K2 AFEIEEZE X R AR SATEIR (A) 22 TR (B) JRHRR (C) SRR (D) AR (E) |
PURIMLAR (F) FERR (G) 6§ R (H) FLEAHLIR (1) 5 ik B 52 R

Fig.2 The effect of different blanching time on the contents of citric acid(A), quinic acid(B), succinic acid(C) , malic acid(D),

tartaric acid(E) ,ascorbic acid(F) , oxalic acid(G) , Fumaric acid(H )and total organic acid(1)of Choerospondias axillaris fruits
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Fig.3 The effect of different blanching time on the sugar acid ratio of Choerospondias axillaris fruits
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