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Abstract

Influence of 6 different maturity degrees on soluble sugar, vitamin C, titratable acid and total so-
luble solids content of “smooth cayenne” pineapple was studied to ascertain the best maturity de-
gree for eating. The results showed that the quality properties increased firstly and then de-
creased with the increase of maturity degree. Contents of soluble sugar and vitamin C reached the
maximum of 17.76% and 178.11 mg/kg at maturity grades 7 - 8, which were remarkable signifi-
cantly higher than other maturity degrees. The titratable acid and total soluble solids content
reached 0.95% and 16.87% at maturity grades 5 - 6, and they didn’t change remarkably at matur-
ity grades 7 - 8. Assessed generally, maturity grades 7 - 8 are the optimum maturity with the best
flavor and nutritional quality for eating.
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Table 1. Evaluation standards of pineapple maturity degrees
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Figure 1. Soluble sugar content of pineapple fruit at different maturity degrees

E 1 FRIRAERELAAMES 8RR

®



JRFARLRE PR LRI i S A A R AT

3.5. AEIRFAE X EE RSEMFERMSREROF I

PEET RS AN RN, RABG. FWER, NEREZE, BatEily. fEdE, RAOEDRR,
BWHVFRR, HAEZEE, mmtEZE. £ 7~8 fnt, . &, RE4S, BABRENSBEAMRKE, 5 5~6 W&
AERARECE 2).
4. iR 5itie

T PRI RST80T S i P P BB ORAIE A PR3 I T LU 2R 2R 11 5 2 b RE[16] . S 8
JRARBRAR RS, FE AR — AN RS AR . RIS RS A AR R, BPMGREL. BEEA. SERA
P B, FVATEREA Vo SRS ETHE N, 7~8 BN SHEbR S EIA R, 2N 17.76%F1
178.11 mg/kg, H5HALS sOA LB 22 5 B3 . AREIIE St AU S5 R, fEa R ad i, apd
TEERE LFHEY, TIEMARE 140 ROHS T ARG 7~8 )R AR, B
F[17]e ARRIEH, FHERR S EE 5~6 AR AR, N 0.91%, (HY 7-8 Wi ERAEE, 9~10
AR Ao & B S R 25 R, 5~6 BUEAI &) IR & & 0.97%, 1A 7~8 Al 9~10 Jk
AR, RUTFEAR[18]. 4, ABRFLR, R E IR R TGRS, AR AR IE R S R P
PRI R, AT ER SRR TEE[17) [19], JER TR 2 R g K ER A %, R

200.00 -
180.00 1
160.00 1
5 140.00 1
£ 12000 {
e
41 100.00 -
&
. 80.00 -
- 60.00
40.00 -

Figure 2. Vitamin C content of pineapple fruit at different maturity degrees
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Figure 3. Titratable acid content of pineapple fruit at different maturity

degrees
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Figure 4. Total soluble solids content of pineapple fruit at different maturity
degrees

4. FERAERE R EERIESEBENLER

Table 2. Botany properties and quality characters of pineapple fruit at different maturity degrees
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